’E-GJ lls_l JMI; Universitatea Tehnica a Moldovei

UNIVERSITATEA TEHMICA
A MOLDOVEI

EVALUAREA RISCULUI DE FRAUDA
ALIMENTARA LA PRODUCEREA
CONSERVELOR DIN CARNE AUTOHTONE

Student: Crismari Elena

Conducitor: Bulgaru Viorica

dr. conf. univ.

CHISINAU - 2021



ADNOTARE

la teza de master cu tema ,,Evaluarea riscului de frauda alimentara la producerea conservelor

din carne autohtone” a studentei gr. CSPA-201, Crismari Elena

Teza de masterat contine 81 de pagini, 95 surse bibliografice, 9 tabele si 18 figuri.

in zilele noastre, atat la nivel european cit si la nivel national, falsificarea produselor
alimentare a devenit subiect de analiza, in urma incidentelor generate de substitutia carnii cu alti
ingredienti, folosirea exageratda a substantelor chimice si a aditivilor alimentari in compozitia
conservelor care prezinta un risc sporit pentru sanatatea consumatorului in cazul unui consum
constant si pe termen lung.

Scopul tezei este aprecierea calitatii conservelor din carne autohtone in vederea depistarii
riscului de frauda alimentara. Lucrarea de master este structurata in patru capitole unde sunt studiate
conservele din carne, sunt analizate practicile de falsificare utilizate la producerea conservelor. De
asemenea sunt prezentate rezultatele studiului si analizei riscurilor de frauda alimentara la
producerea conservelor de carne, dar si un experiment asupra unor conserve autohtone. Sunt
identificate cerintele nationale si internationale privind informatiile referitor la conserve de carne si
responsabilitatile operatorilor din sectorul alimentar. Totodata, sunt identificate si materiile prime
utilizate la fabricarea conservelor din carne.

Pentru a realiza experimentului au fost stabilite initial metodele de analiza in laborator de
control a calitatii conservelor autohtone analizate. Examenul senzorial al continutului conservei se
referd la aprecierea aspectului exterior si interior al recipientului, aspectul si consistenta
continutului, culorii, mirosului si gustului, iar fizico-chimic la compozitia chimicd, continut de
nitriti, prezenta amidonului, masa netto, corespunderii cantitatii componetilor de baza.

Caracteristicile examenului senzorial al continutului conservelor au fost bune, cu mici
abateri de la caracteristicile stipulate iIn documentele normative dar care nu prezinta pericol pentru
sdndtatea consumatorului.

Pentru indicii fizico-chimici si pondere de continut s-au identificat abateri relativ reduse de
la valorile indicate in documentele normative in vigoare, cu exceptia continutul de grasime si
proteine.

Cuvinte cheie: conserve de carne, practici de falsificare, cerinte de calitate, metode de

analiza, evaluarea riscului.



ANNOTATION

to the master's thesis with the topic ""Assessment of the food fraud risk in the production of

local canned meat ** of the student gr. CSPA-201, Crismari Elena

The master's thesis contains 81 pages, 95 bibliographic sources, 9 tables and 18 figures.

Nowadays, both at European and national level, food counterfeiting has become the subject
of analysis, following incidents caused by the substitution of meat with other ingredients, excessive
use of chemicals and food additives in the composition of canned foods that pose a risk increased for
the health of the consumer in case of constant and long-term consumption.

The aim of the thesis is to assess the quality of canned meat in order to detect the risk of
food fraud. The master's thesis is structured in four chapters where canned meat is studied and
counterfeiting practices used in the production of canned food are analyzed. Also, are presented
studies and analysis of the risks of food fraud in the production of canned meat, as well as an
experiment on local canned food. National and international information requirements on meat
preservation and the responsibilities of food business operators are identified. At the same time, the
raw materials used in the manufacture of canned meat are identified.

In order to carry out the experiment, the methods of analysis in the laboratory for quality
control of the analyzed canned local food were initially established. Sensory examination of the
contents of cans refers to the assessment of the external and internal appearance of the container, the
appearance and consistency of the contents, color, odor and taste, and physico-chemical - to the
chemical composition, nitrite content, the presence of starch, net mass, the base.

The characteristics of the sensory examination of the contents of the cans were good, with
small deviations from the characteristics stipulated in the normative documents but which do not
present a danger for the consumer's health.

For physico-chemical indices and content weight, relatively small deviations from the
values indicated in the normative documents in force were identified, except for the fat and protein
content.

Keywords: canned meat, counterfeiting practices, quality requirements, methods of

analysis, risk evaluation.
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INTRODUCERE

Carnea si preparatele din carne sunt componente importante in alimentatia omului. Carnea
are o importantd deosebitd pentru buna functionare a organismului datoritd continutului crescut de
proteine de calitate superioard si de substante minerale, insa, trebuie de tinut cont si de cantitatile
zilnice consumate.

Conservarea reprezintd modalitatea prin care se intervine asupra alimentelor pentru a le feri
de procesele de alterare, deci pentru a le mentine proprietatile lor organoleptice si nutritive un timp
cait mai indelungat. Alimentele contin substanfe nutritive (organice si minerale) necesare
organismului pentru intretinerea activitatii vitale [1].

Conservele sunt produse gata pentru consum, in ambalaj ermetic, conservate prin
sterilizare, pentru a asigura stabilitatea microbiologicd, eliminarea florei patogene si depozitarea
produsului pe termen lung, fabricate cu adaos de ingrediente alimentare [2].

Istoria conservei alimentare a inceput la sfarsitul secolului al XVIII-lea in Franta, cand
Nicholas Appert a descoperit ca aplicarea caldurii pe alimente intr-un recipient de sticla sigilat a
impiedicat alterarea alimentelor. Mai tarziu, Peter Durand a dezvoltat o metoda de sigilare a
alimentelor in recipiente confectionate din tabla, aceastd idee a fost imbundtatitd de Bryan Dorkin si
John Hall, care au instalat prima fabrica de conserve comerciale din Anglia. Cétiva ani mai tarziu, L.
Pasteur a dat o explicatie rezonabild pentru eficacitatea conservelor atunci cand a demonstrat ca
microorganismele sunt responsabile de deteriorarea alimentelor. Treptat, productia de conserve a
devenit mecanizat si evolutiile asociate conservarii alimentare continua si astazi [3,4].

Falsificarea alimentelor este o practica cu origini vechi (in Roma antica, vinurile erau
falsificate cu arome si coloranti, actiune numita, la acea datd, impurificarea alimentelor). De-a
lungul timpului au existat diferite initiative pentru a diminua, limita sau combate falsificarile —
mentionez:

e Parlamentul britanic a aprobat, in 1860, Actul asupra impurificarii alimentelor si bauturilor,
parte din prevederi fiind valabile pana astazi;

e (anada a elaborat, in 1874, Legea alimentelor si medicamentelor, in timp ce 1n Statele Unite
ale Americii a fost adoptat, in 1906, Actul alimentelor pure si medicamentelor, iar in 1938
Actul federalal alimentelor, medicamentelor si cosmeticelor.

Avantajul conservelor din carne carne pentru consumator consta, in primul rand au termenul

lung de valabilitate si faptul ca pot fi depozitate si la temperatura camerei [5,6].


https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/food-spoilage
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/canned-foods

Actualitatea temei: in zilele noastre, atdt la nivel european cat si la nivel national,
falsificarea produselor alimentare a devenit subiect de analiza, In urma incidentelor generate de
substitutia carnii cu alti ingredienti, folosirea exageratd a substantelor chimice si a aditivilor
alimentari in compozitia conservelor care prezinta un risc sporit pentru sanatatea consumatorului in
cazul unui consum constant si pe termen lung.

Scopul lucrarii: aprecierea calitatii conservelor din carne autohtone in vederea depistarii
riscului de frauda alimentara.

Obiectivele propuse sunt:

1. Studiul bibliografic, actelor normative in vigoare privind producerea conservelor din carne si a
factorilor care induc la falsificari;

2. ldentificarea practicilor de falsificare a conservelor din carne;

3. Identificarea metodelor de analiza utilizate pentru depistarea falsurilor in industria conservelor
din carne;

4. Evaluarea riscului de frauda alimentara prin controlul calitatii conservelor din carne autohtone.
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and-labelling;

COMISIA EUROPEANA, 20.5.2020, RAPORT AL COMISIEI CATRE PARLAMENTUL
EUROPEAN SI CONSILIU privind utilizarea formelor de exprimare si de prezentare

suplimentare ale declaratiei nutritionale. Bruxelles, Disponibil:

https://op.europa.eu/en/publication-detail/-/publication/0Ob2ecb04-aef4-11e9-9d01-

0laa75ed71al/lanquage-ro;

Nutrinform BATTERY. Disponibil: https://www.nutrinformbattery.it/en/home;

Colruyt Group. https://nutriscore.colruytgroup.com/colruytgroup/en/about-nutri-score/;

Nutri- Score. Disponibil: https://nutriscore.ro/;

Reglementarii tehnice ,,Carne — materie prima. Producerea, importul si comercializarea”. Nr.
696 din 04-08-2010.Publicat in Monitorul Oficial 10-08-2010 Nr. 141-144 art. 779.
Moldova-Standard. GOST 25292-82 E. JKupsl ®KHBOTHbBIE TOIUICHBIC MHIIEBBIC. TEXHUYCCKHE
ycnosust. Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisinau);

Cerinte de calitate si comercializare pentru fructe si legume proaspete. Nr. 929 din 31-12-
2009. Publicat in Monitorul Oficial 19-01-2010. 5-7 art. 26;

Moldova-Standard. GOST 5550-74. Hrisca. Conditii tehnice. Aprobat: 01.01.1992. Nepubl.
Localizare: INSM (Chisinau);
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https://www.iso.org/standard/21237.html
http://www.eoma.aoac.org/methods/info.asp?ID=9328
http://www.eoma.aoac.org/methods/info.asp?ID=9464
https://www.iso.org/standard/6037.html
http://www.eoma.aoac.org/methods/info.asp?ID=49193
https://www.food.gov.uk/?navref=breadcrumb
https://www.food.gov.uk/business-guidance/packaging-and-labelling
https://www.food.gov.uk/business-guidance/packaging-and-labelling
https://op.europa.eu/en/publication-detail/-/publication/0b2ecb04-aef4-11e9-9d01-01aa75ed71a1/language-ro
https://op.europa.eu/en/publication-detail/-/publication/0b2ecb04-aef4-11e9-9d01-01aa75ed71a1/language-ro
https://www.nutrinformbattery.it/en/home
https://www.colruytgroup.com/wps/portal/cg/en/home/stories/
https://nutriscore.colruytgroup.com/colruytgroup/en/about-nutri-score/
https://nutriscore.ro/
https://www.shop.standard.md/ro/standard_details/10494
https://www.shop.standard.md/ro/standard_details/15698#.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

80.

Moldova-Standard. GOST 5981-88. Cutii metalice pentru conserve. Conditii tehnice.
Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisinau);

Purcarea, Cornelia. Controlul si analiza carnii si produselor din carne Disponibil:
https://splcahul.md/files/bib/190221121659.pdf;

Institutului de Standardizare din Moldova. GOST 29050-91. Condimente. Piper alb si negru.
Conditii tehnice. Aprobat: 05.04.2019. Nepubl. Localizare: INSM (Chisinau);

Institutului de Standardizare din Moldova. GOST R 51574-2000. Sare alimentara. Conditii
tehnice. Aprobat: 05.04.2019. Nepubl. Localizare: INSM (Chisinau);

Reglementarii tehnice ,,Zahar. Producerca si comercializarea”. Nr.774 din 03-07-2007.
Publicat : in Monitorul Oficial 103-106 art. 821;

Moldova-Standard. GOST 29048-91. TlpsHocT. MyckaTHbli opex. TexHu4YecKue yCIoBHSIL.
Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisinau);

Institutului de Standardizare din Moldova. GOST 29053-91. Ilpsinoctu. Ilepen KpacHBbIi
mosoThiit. Texunueckue yeiaosus. Conditii tehnice. Aprobat: 05.04.2019. Nepubl. Localizare:
INSM (Chisinau);

Institutului  de Standardizare din Moldova. GOST 29049-91. TIlpsuoctu. Kopura.
Texuuueckue ycnosus. Aprobat: 05.04.2019. Nepubl. Localizare: INSM (Chisindu);
Moldova-Standard. GOST 29046-91. IlpsiHoctu. MmOups. Texuuueckue ycnosus. Conditii
tehnice. Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisinau);

Institutului de Standardizare din Moldova. GOST 7699-78. Condimente. Amidon de cartofi.
Conditii tehnice. Aprobat: 05.04.2019. Nepubl. Localizare: INSM (Chisinau);
Moldova-Standard. GOST 30425-97. KoucepBbl. Metoa ompezaeneHus HTPOMbBIIUICHHON
crepuiibHOCTH. Aprobat: 23.01.1998. Nepubl. Localizare: INSM (Chisinau);
Moldova-Standard. GOST 8756.1-79. IIponykTbl NHIIEBbIE KOHCEPBUPOBAHHBIC. MeTOIbI
OIIPEJICTICHUS] OPTAHOJICIITUYECKUX MOKA3aTeleil, MacChl HETTO WM 00beMa M MacCOBOH J10JIH
coctaBHbIX yacteid. Aprobat: 03.03.1992. Nepubl. Localizare: INSM (Chisinau);
Moldova-Standard. GOST 26183-84. [IpoaykTsl mepepaOOTKH IIIOIOB M OBOIICH, KOHCEPBHI
MSICHBIC M MSICOpacTHTEIbHBIC. MeToa ompenenenus sxupa. Aprobat: 03.03.1992. Nepubl.
Localizare: INSM (Chisinau);

Moldova-Standard. GOST 25011-81 Msico u MsCHbIE HMPOAYKThL. METONbI ONpeaeICHUs
Oenka. Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisindu);
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https://www.shop.standard.md/ro/standard_details/15864#.
https://sp1cahul.md/files/bib/190221121659.pdf
https://www.shop.standard.md/ro/standard_details/13774#.
https://shop.standard.md/ro/standard_details/150057#.
https://www.shop.standard.md/ro/standard_details/13772#.
https://www.shop.standard.md/ro/standard_details/13777
https://www.shop.standard.md/ro/standard_details/13773#.
https://www.shop.standard.md/ro/standard_details/13770
https://shop.standard.md/ro/standard_details/16656
https://www.shop.standard.md/ro/standard_details/14470#.
https://www.shop.standard.md/ro/standard_details/17447#.
https://www.shop.standard.md/ro/standard_details/11263#.
https://www.shop.standard.md/ro/standard_details/10268#.

81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

91.

Institutului National de Standardizare si Metrologie. SM SR ISO 937:2012. Carne si produse
din carne. Determinarea continutului de azot. Aprobat: 30.03.2012. Nepubl. Localizare:
INSM (Chisinau);

Moldova-Standard. GOST 8558.1-78. [IpoaykTbl MscHbIC. MeTOABI ONpEACICHUs] HUTPUTA.
Aprobat: 03.03.1992. Nepubl. Localizare: INSM (Chisinau);

Institutului National de Standardizare. SM EN 15764:2015. Produse alimentare.
Determinarea elementelor sub formd de urme. Determinarea continutului de staniu prin
spectrometrie de absorbtie atomicd cu flacara si cuptor de grafit (FAAS si GFAAS) dupa
digestie sub presiune. Aprobat: 01.06.2015. Nepubl. Localizare: INSM (Chisinau);
Moldova-Standard. ~GOST EN  14084-2014. Produse alimentare. Determinarea
oligoelementelor. Determinarea plumbului, cadmiului, zincului, cuprului si fierului prin
spectrometriec de absorbtie atomica dupa descompunereca la microunde. Disponibil:
www.standard.md;

Moldova-Standard. SM GOST R 51301:2003. Produse alimentare si materii prime

alimentare. Metode volt-ampermetrice prin inversiune de determinare a continutului de
elemente toxice (cadmiului, plumbului, cuprului si zincului). Aprobat: 01.10.2004. Nepubl.
Localizare: INSM (Chisinau);

Moldova-Standard. GOST 4288-76. WU3nenust KynuHapHbIe U N0y(haOpUKaThl U3 pyOICHOTO
msica. [IpaBuia npremMkn u Metojbl ucbitanuii. Aprobat:  01.01.1992. Nepubl. Localizare:
INSM (Chisinau);

Horiba. pH  measurement to  determine  freshness of meat  products
https://www.horiba.com/en_en/water-quality/applications/food-beverage/ph-measurement-
of-meat-products/;

Alzamora,Stella Maris, Chirife ,Jorge . The Water Activity of Canned Foods.Journal of Food
Science. 2006.D01:10.1111/j.1365-2621.1983.th09247.x;

Fontana ,Anthony , Schmidt, Shelly J. .Water Activity Values of Select Food Ingredients and
Products. ResearchGate 2020. 10.1002/9781118765982.app5;

Moldova-Standard.GOST 10574-91. IIpoaykTel MsicHble. METOABI ONMpeaeeHnss Kpaxmara.
Aprobat: 01.01.1992. Nepubl. Localizare: INSM (Chisinau);

Regulamentului  general de  metrologie legala de  stabilire a  normelor
privind cantitatile nominale ale produselor preambalate Nr. 907

din 04-11-2014 Publicat in Monitorul Oficial 07-11-2014 Nr. 333-338 art. 975;
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https://www.shop.standard.md/ro/standard_details/246668#.
https://www.shop.standard.md/ro/standard_details/17360#.
https://www.shop.standard.md/ro/standard_details/307967
https://shop.standard.md/ru/standard_details/316734#.
http://www.standard.md/
https://www.shop.standard.md/ro/standard_details/190745#.
https://www.shop.standard.md/ro/standard_details/15297#.
https://www.horiba.com/en_en/water-quality/applications/food-beverage/ph-measurement-of-meat-products/
https://www.horiba.com/en_en/water-quality/applications/food-beverage/ph-measurement-of-meat-products/
https://www.researchgate.net/profile/Stella-Alzamora
https://www.researchgate.net/profile/Stella-Alzamora
https://www.researchgate.net/journal/Journal-of-Food-Science-1750-3841
https://www.researchgate.net/journal/Journal-of-Food-Science-1750-3841
http://dx.doi.org/10.1111/j.1365-2621.1983.tb09247.x
https://www.researchgate.net/profile/Anthony-Fontana
https://www.researchgate.net/scientific-contributions/Shelly-J-Schmidt-2174922212
http://dx.doi.org/10.1002/9781118765982.app5
https://www.shop.standard.md/ro/standard_details/347#.

92.

93.

94.

95.

OKLAHOMA STATE UNIVERSITY. The Importance of Food pH in Commercial Canning

Operations. Disponibil: https://extension.okstate.edu/fact-sheets/the-importance-of-food-ph-

in-commercial-canning-operations.html;

Clayton, Katherine, Bush, Deidre, Keener, Kevin. Food Preservation Methods. Food Science.

Disponibil: https://www.extension.purdue.edu/extmedia/fs/fs-15-w.pdf;

Kowalska, Grazyna, Pankiewicz,Urszula, Kowalski, Radostaw, 2020, Determination of the
Level of Selected Elements in Canned Meat and Fish and Risk Assessment for Consumer
Health. Journal of Analytical Methods in Chemistry, https://doi.org/10.1155/2020/2148794;

Regulamentului sanitar privind contaminantii din produsele alimentare. Nr. 520 din 22-06-

2010. Publicat in Monitorul Oficial 29-06-2010 Nr. 108-109 art. 607.
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https://go.okstate.edu/
https://extension.okstate.edu/fact-sheets/the-importance-of-food-ph-in-commercial-canning-operations.html
https://extension.okstate.edu/fact-sheets/the-importance-of-food-ph-in-commercial-canning-operations.html
https://www.extension.purdue.edu/extmedia/fs/fs-15-w.pdf
https://www.hindawi.com/journals/jamc/
https://doi.org/10.1155/2020/2148794

