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REZUMAT

Teza de master cu tema “Aprecierea calititii laptelui de consum la domiciliu” este
prezentata in forma de manuscris, fiind structurata in 3 capitole, in care sunt descrise principalele
aspect referitoare la aprecierea calitatii laptelui de consum la domiciliu.

Pentru a-si masca neglijenta si superficialitatea in aplicarea corecta a regulilor de igiena
in momentul procesarii laptelui de consum, unii producatori cautd sa insele vigilenta si buna -
credinti a consumatorului. Astazi, existd multi intermediari care proceseaza laptele,
pasteurizeaza, sterilizeaza si, de asemenea, 11 adauga diversi aditivi. Nu este Intotdeauna foarte
bun. Se adauga amidon, sifon, cretd, acid acetilsalicilic, diverse concentrate sau, in general, sunt
angajate in prepararea unui produs intreg dintr-un produs uscat. Drept urmare, folosim produs
util, dar ddunator. Mecanismul pentru monitorizarea strictd a calitdtii produsului este slab
dezvoltat, este greu sa spunem ce se afla cu adevidrat in pachetele sau sticlele cu lapte. Prin
urmare, este foarte important sd stim cum sd determinam calitatea laptelui de consum la
domiciliu.

Prezenta lucrare a avut drept scop de a apreciea calitatea laptelui de consum la domiciliu.
Pentru atingerea scopului propus s-au realizat urmatoarele obiective: selectarea metodelor de
apreciere a calitatii laptelui de consum la domiciliu si aprecierea calitétii laptelui de consum de la
trei procesatori autohtoni: SA“JLC” or. Balti, ICS “Lapmol” SRL or. Calarasi, Fabrica de
branzeturi din Soroca or.Soroca.

Sortimentul de lapte de consum cu continutul de grasime de 2,5 % este un produs
pasteurizat, normalizat, ambalat in recipiente de desfacere — pungi de polietilena inchise prin
termosudare, destinat comercializarii. Sortimentul este foarte solicitat din partea consumatorilor.
In conditii de domiciliu s-au examinat probele de lapte de consum prin metode simple si
acceptabile.

Rezultatele cercetarilor au fost expuse sub formad de tabele in urma carora au fost
formulate concluzii si recomandari utile pentru consumatori, unde s-a constatat ca in compozitia
laptelui de consum fabricat de procesatorii autohtoni nu s-au depistat substante conservante si
inhibitoare. Lapte de consum este pasteurizat, inofensiv si de calitate. Prin urmare recomandam
consumatorului sa procure lapte de consum autohton, mai cu seama ca procesatorii pe ambalaje

inscriu — 100 % natural.



SUMMARY
The thesis of master on the theme "Assessment of the quality of milk for home consumption™ is

presented in form of a manuscript, being structured in 3 chapters, in which the main aspects are
related to the assessment of the quality of milk for home consumption .

In order to mask their carelessness and superficiality in the correct application of hygiene rules
when processing milk for consumption, some producers seek to deceive the vigilance and good
faith of the consumer. Today, there are many intermediaries who process milk, pasteurize,
sterilize and also add various additives to it. It's not always very good. Starch, soda, chalk,
acetylsalicylic acid, various concentrates are added or, in general, they are engaged in the
preparation of a whole product from a dry product. As a result, we use useful but harmful
product. The mechanism for strict monitoring of product quality is poorly developed, it is
difficult to tell what is really in the packages or bottles of milk. Therefore, it is very important to
know how to determine the quality of milk for consumption at home.

The purpose of this work was to assess the quality of milk for home consumption. In order to
achieve the proposed goal, the following objectives were achieved: the selection of methods for
assessing the quality of milk for consumption at home and the assessment of the quality of milk
for consumption from three domestic processors: SA "JLC" Balti district, ICS "Lapmol" SRL
Calarasi district, Soroca Cheese Factory.

The range of consumer milk with a fat content of 2.5% is a pasteurized, normalized product,
packed in retail containers - polyethylene bags closed by heat welding, intended for sale. The
assortment is highly requested by consumers. In home conditions, drinking milk samples were
examined by simple and acceptable methods.

The results of the research were presented in the form of tables, following which conclusions and
useful recommendations were formulated for consumers, where it was found that no
preservatives and inhibitory substances were detected in the composition of the drinking milk
manufactured by local processors. Drinking milk is pasteurized, harmless and of high quality.
Therefore, we recommend the consumer to purchase milk for domestic consumption, especially

considering that the processors write on the packaging - 100% natural.
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