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REZUMAT

Pavlenco Diana ,,Calitdtile organoleptice si fizico-chimice a carnii de pui broiler sub influenta
aditivilor furajeri organici”. Chisinau, 2022

Problematica studiului: Carnea de paséare ocupa un loc important in alimentatia omului
datorita calitatii sale. Carnea de pui este usoari, bogata in proteine si saraca in grasimi. In plus,
ofera vitamine si minerale. Proteinele sale au o valoare biologica ridicata. Aceasta inseamna
ca furnizeaza toti aminoacizii esentiali pe care organismul nu este capabil sd 1i produca in
cantitatile ideale. Calitatea carnii este suma a cinci complexe mari de insusiri. Ele sunt rezultanta
compozitiei fizico-chimice, morfologice a carnii, precum si a insusirilor ei microbiologice.

Compozitia chimica a carnii de pasare are diferente destul de mari in functic de specie si
starea de ingrasare.

Carnea reprezinta o serie de caracteristici organoleptice, din cele mai importante fiind:
culoarea, consistenta, mirosul, gustul, fragezimea, suculenta, depunerile de grasime, aspectul
maduvei osoase si a bulionului dupa fierbere si sedimentare, aroma (sau savoarea) si
palatabilitatea.

Cuvinte-cheie: calitatea carnii, pui broiler, indici organoleptici, aditiv nontraditional.

Domeniul de studiu: Siguranta alimentelor de origine animala.

Scopul tezei a fost studiul comparativ privind filierea carnii de pui broiler, in sistem in
sistem intensiv de crestere a puilor broiler. Studiul se refera atat la aspecte cantitative ale productiei
de carne, cat si la unele insusiri calitative ale acesteia.

Obiectivele stiintifice:

- Studiul conditiilor tehnologice si influenta lor asupra principalilor parametri cantitativi si
calitativi de a lungul lantului de obtinere a carnii de pui broiler;

- Factorii tehnologici si de igiena studiati, se refera la: - alimentatiei echilibrata si derularea
fluxului tehnologic;

- Parametrii cantitativi ai productiei de carne obtinuta de la puii broiler examinate: evolutia
masei corporale; sporul mediu zilnic realizat; consumul specific de furaje; randamentul la
sacrificare si masa puilor la sacrificare; ponderea unor parti transate in alcatuirea carcasei;

- Principalele elemente de calitate ale carnii de pui studiate: insusiri senzoriale, insusiri
fizico-chimice.

Metodele aplicate la realizarea cercetarii:

Ca material biogic In experimente sriintifice au servit pui broileri Ross 308. Pentru
experienta stiinfifica, efectuatd la SRL SUM AGRO si Departamentul Resurselor animaliere si
siguranta alimentului, Universitatea Tehnica din Moldova, au fost selectati puii-broiler Ross-308.
Puii au fost impartiti in 5 grupe. Un indicator important in cresterea puilor-broiler este consumul
de hrana si consumul de apa, deoarece acesti factori afecteazd in mod direct cresterea si dezvoltarea
organismului animal. La incheierea perioadei experimentale 5 pui de carne din fiecare lot au fost
sacrificati si disecati manual. Rezultatele cercetarilor au fost prelucrate prin metoda biometrica de
statistici variationale.

Rezultatele concrete obtinute: rezultatele obtinute in urma cresterii puilor broiler cu
utilizarea AFT au indicat, ca in perioada experimentald de 7-14 zile — masa corporala a fost mai
mare in loturile experimentale 3 si 4 cu 2,57; 2,81%; in perioada de 14-21 zile - cu 7,97; 8,11%,
in perioada de crestere de 21-28 zile indicatorul studiat a fost mai mare in aceleasi loturi
experimentale cu 8,33; 8,15%, si in ultima saptdmana de experiment - in perioada 35-42 zile in
loturile experimentale 3 si 4, cea mai mare diferenta a fost observata in comparatie cu lotul martor
cu 7,84 si 7,32% corepsunzator.

Utilizarea AFT a avut un efect pozitiv si asupra dezvoltarii muschilor si relatiei lor cu
greutatea carcasei eviscerate. Insusirile organoleptice si fizico-chimice ale cirnii variaza in functie
de alimentatia puilor broiler hraniti cu adausul furajer din turba si nu au fost influintate negativ in
privinta gustului si mirosului.



SUMMARY
Pavlenco Diana "Organoleptic and physico-chemical qualities of broiler chicken meat under
the influence of organic feed additives'. Chisinau, 2022

The issue of the study: Poultry occupies an important place in the human diet due to its
quality. Chicken meat is light, high in protein and low in fat. In addition, it provides vitamins and
minerals. Its proteins have a high biological value. This means that it provides all the essential
amino acids that the body is not able to produce in ideal amounts. The quality of the meat is the
sum of five large complexes of attributes. They are the result of the physico-chemical,
morphological composition of the meat, as well as its microbiological properties.

The chemical composition of poultry meat has quite large differences depending on the
species and the state of fattening.

Meat represents a series of organoleptic characteristics, the most important of which are:
color, consistency, smell, taste, tenderness, juiciness, fat deposits, appearance of bone marrow and
broth after boiling and sedimentation, aroma (or flavor) and palatability.

Key words: meat quality, broiler chicken, organoleptic indices, non-traditional additive.

Field of study: Food safety of animal origin.

The aim of the thesis was the comparative study on broiler chicken filleting, in a system
in an intensive broiler chicken breeding system. The study refers both to quantitative aspects of
meat production and to some of its qualitative attributes.

Objectives:

- The study of technological conditions and their influence on the main quantitative and
qualitative parameters along the broiler chicken meat production chain;

- The technological and hygiene factors studied refer to: - balanced nutrition and
technological flow;

- The quantitative parameters of the meat production obtained from the examined broiler
chickens: the evolution of the body mass; average daily gain achieved; specific feed consumption;
yield at slaughter and mass of chickens at slaughter; the proportion of cut parts in the composition
of the carcass;

- The main quality elements of the chicken meat studied: sensory properties, physico-
chemical properties.

The methods applied to the research:

Ross 308 broiler chickens served as biological material in scientific experiments. For the
scientific experiment, carried out at SRL SUM AGRO and the Department of Animal Resources
and Food Safety, Technical University of Moldova, Ross-308 broiler chickens were selected. The
chickens were divided into 5 groups. An important indicator in raising broilers is feed
consumption and water consumption, because these factors directly affect the growth and
development of the animal body. At the end of the experimental period, 5 broilers from each
batch were slaughtered and manually dissected. The research results were processed by the
biometric method of variational statistics.

The concrete results obtained: the growth of chickens with the use of AFT indicated,
that during the experimental period of 7-14 days - the body mass was higher in experimental
groups 3 and 4 by 2.57; 2.81%; in the period of 14-21 days - with 7.97; 8.11%, during the growth
period of 21-28 days the studied indicator was higher in the same experimental batches with 8.33;
8.15%, and in the last week of the experiment - in the period 35-42 days in experimental groups
3 and 4, the biggest difference was observed compared to the control group with 7.84 and 7.32%
corresponding.

The use of CFT also had a positive effect on muscle development and its relationship with
eviscerated carcass weight. The organoleptic and physico-chemical properties of the meat vary
depending on the diet of the broiler chicks fed with the peat feed additive and were not negatively
influenced in terms of taste and smell.



LISTA ABREVIERILOR

ATP — acidul adenozintrifosforic

CAC — Comisia Codex Alimentarius

CCP — Punctele critice de control (Critical Control Point)
D.F.D. - carne de culoare inchisa (dark firm dry)

D.C.B. - carne cu mare aderenta (dark cutting beef)

FAO — Food and Agriculture Organization of the United Nations
GES - Global Exhibition Management Company Since
HACCP - Hazard Analysis and Critical Control Point
LM - lotul martor

LE — lotul experimental

NCB - nutret combinat de baza

NC - nutret combinat

P.B. — proteina bruta

P.S.E. - carne de culoare palida (pale soft exudativ)

PPA - Personal Package Archives

RCP - Representative Concentration Pathway

STAS - Standard

SRL — Societate cu raspundere limitata

UE — Uniunea Europeana

VNITIP - Institutul rusesc de cercetare si tehnologie

WHO - Organizatia Mondiala a Sanatatii (World Health Organization)
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