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SUMMARY

Expunerea omului la radionuclizii prezenti Tn mediu se face prin inhalarea de aer, prin
ingestia cu alimente sau apa ori Tn urma unei expuneri externe la radionuclizi aflati n suspensie in aer
si Tn depozitele din sol. Din mediul marin, transferul la om se face exclusiv prin consumul de peste si
fructe de mare.

Tntrucat poluarea mediului cu radionuclizi rAmane o problema deschis, s-a urmarit
aprecierea nivelului de poluare radioactiva pe loturi de probe de peste si produse din peste, provenite
atat din tard, cat si din import. Pentru a se aprecia cat mai fidel nivelul Cs-134 si Cs-137 s-a utilizat o
tehnicd modernd de determinare a amestecului de radionuclizi si anume spectrometria Gamma de
nalta rezolutie.

S-au analizat un numar total de 129 probe de peste si produse din peste provenite de la doud
unitati de profil situate Tn sudul Romaniei. Cercetarile s-au desfasurat pe parcursul a doua etape de
studiu, iar rezultatele au pus in evidentd pentru prima perioada analizata o contaminare radioactiva cu
valori medii de 14,91 Bg/kg pentru unitatea A si de 19,53 Ba/kg pentru unitatea B.

Tn cea de-a doua perioad de studiu la unitatea A valorile s-au situat intre 12,18 si 17,85
Bg/Kg cu o medie de 14,35 Ba/kg, in timp ce la unitatea B valorile s-au Tnregistrat limite de 15,18
respectiv 26,88 Bg/kg cu o medie de 19,61 Bg/kg.

Toate probele analizate Tn ceea ce priveste nivelul radioactivitdtii, au corespuns
normativelor in vigoare, neinregistrandu-se nici o depasire a limitelor maxime admise.

Probele analizate de la unitatea de studiu A sunt in totalitate din import, in timp ce, de la
unitatea B, 45,5% dintre probele investigate sunt din Romania, iar restul provin din import. Media
valorilor radioactivitatii pentru probele din Roménia este de 18,66Bq/kg, iar pentru probele din
import este de 20,56Bq/kg. Toate loturile de produse din care s-au recoltat si analizat probe in
prezentul studiu au fost comercializate pe piata roméaneasca.
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SUMMARY

Even if long ago there were achieved researches and implemented the good
practices concerning the chain of production, storing and feed distribution, mycotoxins go
on to represent a very important problem. A lot of countries try to settle or to suggest the
permitted level of mycotoxins in food and feed.

Taking into account this principle, in the period 2004-2006, there was effected a
number of 2518 dozes for the following mycotoxins: aflatoxin, zearalenone and fumonisin
from feed, by using the immunenzymatic method. In the study period, the most positive
samples were noticed in 2004 and in function of the positive sample’s incidence, the
contamination with the three mycotoxins is in the following order: fumonisin, aflatoxin,
zearalenone.
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SUMMARY

An adequate qualitative alimentation is very important for a harmonious growth and
development.

The presence of antibiotic residues in alimentary products of animal origin has a high
toxicological importance, because these residues can induce primary and secondary effects on
consumer’s health.

In order to limit the presence of drug residues in alimentary products of animal origin, there
were established waiting intervals for these substances.

In this paper, we determined colistin residues in pork muscle, liver, kidney and fat at
various time intervals after the treatment stop and, this way, we determined, through the
microbiological method, the waiting interval.

The obtained values were compared with residues maximum limits for pork meat and
organs.
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Summary

The present study aimed to achieve an evaluation of the microbiological quality of traditional,
handmade cheeses, acquired from local producers that are involved in sidewalk marketing of their
products. The results indicated that none of the samples were positive for E.coli, Salmonella, B.
cereus or Listeria monocytogenes, but 3 samples tested positive for E.coli-like bacteria and one
sample tested positive for Staphylococcus spp. even though the percent of positive samples was
relatively small, the limited number of analyzed samples and the correlations between the positive
results and the section appearance in some cases, clearly indicated the need for further studying of
this food safety problem.
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Summary

The main objective of this research was to evaluate the radioactive traces of Cs-134 and Cs-
137 in samples of different types of Romanian, traditional, hand-made cheeses, most of them
acquired from local producers involved in street selling and some of them from a local traditional
restaurant from Bran-Moeciu mountain area. Although the cheese samples were made from cow,
sheep or mixed milk from herd grazing on pastures of different locations, the results could not lead to
correlations between different areas and radioactivity levels in analyzed samples. Even though all
samples had a radioactivity level much smaller than the maximum admitted values, the results of the
investigation were unexpectedly heterogeneous, as high and also low values were seen in samples of
cheese obtained from the same region.
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SUMMARY

Pestele si produsele din peste sunt produse alimentare apreciate tot mai mult de cdtre
consumatori. Obiceiurile alimentare au suferit o schimbare pregnanta in sensul scaderii consumului
de carne rosie, care are o digestibilitate mai scazutd, in favoarea consumului de carne alba, aceasta
fiind perceputa de catre consumatori drept carne ,,sanatoasd”, ce aduce un important aport de proteine
aldturi de cantitati mari de fier, fluor, fosfor si vitamine.

Cea mai frecventa metoda de conservare a pestelui este congelarea, iar n studiul de fata s-a
urmarit influenta temperaturii de congelare asupra integritatii fibrelor musculare.

S-a analizat gradul de distructie tisulard pe probe de somn impartite pe loturi de céte 5
exemplare, acestea fiind supuse unor proceduri de conservare prin frig ce constau in congelare la
temperatura de -18°C si/sau refrigerare la temperaturi de 2-4°C. S-au recoltat fragmente de tesut
muscular care au fost fixate cu formaldehidd 10%, apoi au fost incluse in parafind, dupa care s-au
efectuat sectiuni histologice de 4-6p. Acestea au fost colorate prin metoda tricromica Masson si au
fost examinate la microscopul optic Olympus BX 40 dotat cu sistem de fotografiere.

Tn urma examindrii sectiunilor histologice s-a constatat ca intensitatea degradarii fibrelor
musculare depinde de regimul de temperaturd aplicat, de durata supunerii la aceste temperaturi,
precum si de alternanta temperaturilor de refrigerare si congelare. Tesutul muscular de somn se
preteaza congeldrii pentru perioade lungi de timp, in situatia mentinerii la temperaturii constante de
congelare.
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