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Rezumat

Cunoasterea caracteristicilor produselor alimentare, precum data de expirare,
ingredientele folosite, producdtorul, cantitatea netd, originea materiilor prime folosite sau a
faptului daca s-au administrat hormoni de crestere sau antibiotice, daca este sau nu un
produs natural, daca este sau nu un produs modificat genetic, este esentiala in alegerea
produselor de catre consumatori. Consumatorul are dreptul sa fie informat corect pentru a face o
alegere care sa fie in interesul lui, fie si de moment. Numai beneficiind de toata informatia, el
poate alege acel produs care corespunde cu nevoia lui, cu exigenta lui sau cu posibilitatea lui
financiara. Numai astfel, el poate inlocui valoarea banilor sai cu produsul care ii este cel mai
potrivit.

Realitatea demonstreaza cd majoritatea producatorilor de alimente nu cunosc sau nu
aplicd prevederile legale privind etichetarea alimentelor, acest fapt fiind in defavoarea
consumatorilor.

Astfel, consumatorii sunt prejudiciati, in sensul ca li se incalca dreptul lor fundamental de a
cunoaste caracteristicile alimentelor pe care doresc sd le cumpere. Adesea, consumatorii sunt
indusi in eroare, in sensul ca nu sunt informati cu privire la posibilele riscuri la care ar putea fi
expusi si de multe ori sunt atrasi prin reclame inselatoare.

In lucrarea de fati s-a efectuat studiul etichetarii nutritionale si mentiunilor de sinitate
ale produselor SA Franzeluta. Astfel s-au analizat sortimente de produse din cadrul grupurilor:
Piine si franzele; Covrigi, Torte, Napolitane, Turte dulci, biscuiti si napolitane. In urma analizei
tuturor conditiilor de etichetare a acestora (produse alese in mod aleatoriu) s-a ajuns la concluzia
ca produsele SA Franzeluta, satisfac in masura de cca 54% din normele UE si cele nationale.
Cel mai bun nivel de etichetare s-a observat pentru piine, aceasta avind mai multi indicatori

mentionati pe etichete.



Abstract

Knowledge of food caracteristics as well as the expiry date, ingredients used, the
manufacturer, the net quantity, origin of the raw materials used or whether were given growth
hormones or antibiotics, whether or not a natural product, whether or not a GM product, is
essential choice of products by consumers. The consumer has the right to be properly informed
to make a choice that is in his interest, even momentary. Only benefiting from all the
information, he can choose a product which meets his needs with his demanding or its financial
possibility. Only so he can replace the value of his money with the product which is most

suitable.

The reality shows that the majority of food producers do not know or not apply legal
provisions on food labeling, this being detrimental to consumers. Thus, consumers are harmed
in the sense that their fundamental right to know the characteristics of food they want to buy is
violated. Often consumers are misled in the sense that they are not informed of the possible

risks that could be exposed and often are attracted by misleading advertisements.

In the present paper was carried aut the study of nutrition labeling and health claims of
products from Franzeluta. Thus were analyzed types of products of the groups: Bread and
buns; Bagels, cakes, wafers, gingerbread, biscuits and wafers. After analyzing all their labeling
requirements (randomly chosen products) concluded that products Franzeluta satisfy extent of
about 54% in the EU and national rules. The best level of labeling was observed for bread,

which considers several indicators mentioned on the label.
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