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Rezumat

In lucrarea data este prezentatd perfectionarea tehnologiei de fabricare a salamului fermentat
Perfectionarea consta in reducerea duratei procesului de uscare, prin efectuarea uscarii a feliilor de
salam fermentat si subcongelat prealabil. Uscarea feliilor pina la umiditatea de 27 % de obicei
dureazd 9 zile, ce este semnificativ mai rapid decit uscarea batonului intreg, care dureaza
aproximativ 18 zile.

La prepararea compozitiei se adauga culturi starter ,,Protect Start”, ce contribuie la dirijarea
procesului de fermentare si scurtarea duratei acestui proces.

La fel in lucrare s-a elaborat un Sistem de Siguranta a Alimentului, care permite identificarea
si monitorizarea punctelor critice de control existente in tehnologia propusa.

Lucrarea cuprinde 4 capitole, 57 pagini, 23 tabele, 5 figuri, 38 surse bibliografice.



Summary

The present thesis provides a process for manufacturing dry sausage. The process includes
preparing a dry sausage meat mixture,stuffing the mixture into a casing or mould, fermentingthe
mixture, heat treating the mixture, cooling the mixture to a temperature sufficiently low to permit
slicing, slicing the sausage, placing into special boxes and drying slices in drying chamber. This
method allow to reduce the drying time.

At the beginning of preparing meat mixture the starter cultures ,,Protect Start” are added.
These cultures allow to reduce the fermenting time.

Also the present thesis includes elaboration of HACCP plan for this technological process.
This plan allow to identificate and monitorize critical control points and to obtain safe product.

The thesis contains 4 chapters, 57 pages, 23 tables, 5 figures, 38 bibliographical sourses.



Kparkoe conepxxanue

B nmanHOil paboTe mMpEACTaBIEHO YCOBEPIICHCTBOBAHHE TEXHOJOTUM IPOHM3BOJCTBA
(depMeHTHPOBAaHHBIX KOi0ac. YCOBEPIICHCTBOBAHHE COCTOUT B COKPAICHUM JIUTEIHLHOCTH
npoliecca CyIIKH, IOCPEICTBOM CYIIKH K0J10ac B IOMTHKAX.

IIpu npou3BoOACTBE CHIPOBSUIEHBIX KOJIOAac, B paboTe ObUIO MPEAOKEHO BHECEHHE B COCTAB
CTapTOBBIX KYJBTYD ,,Protect Start”, 4To mo3BoseT peryaupoBarh nporecc GepMeHTaLNH.

Taxke B pabore Obu1 paszpaboran Ilman 0e30MaCHOCTH NHILEBBIX MPOAYKTOB, KOTOPBIHA
HO3BOJISIET UAECHTU(PHULIHUPOBATh U MOHUTOPU3MPOBATH KPUTUUYECKHE KOHTPOJIbHBIE TOUKHU JAHHOU
TEXHOJIOTHH.

HNannass pabora comepkut 4 r1maBel, 57 crpanun, 23 Ttabmuue,, 5 ¢uryp, 38

OnbmmorpaguUeCKUX HCTOYHUKOB.
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