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The level of nutrients of the food products generates the quality of
them and the essential methode for the rezolving of the consummer’s. The
study of the researching welcome of the actual tendency by the
supplementing of the processing food.

The quality of food products is a means used for a certain purpose,
according to which a company or an economic agent exists on the market
and it can remain competitive continuously although it develops in a
changing environment.

In this context, the quality through its capacity to stimulate the
company not only from inside but also from outside and the importance given
to the functioning in a network(interpersonal organizational cooperation)
may contribute to the identification of some favorable industrial niches, to
the formation of some synergy —sustained structures, to the development of
innovation (facilitating the implementation of innovations in the products
used and marketed/merchandised), to the promotion of new technologies and
to the introduction of the informative IT type systems.

Besides the scientific research, the innovation program consists of a
series of projects which promote the innovative management techniques
which need an integrated approach similar to the general strategy of the
organization.
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Through an innovative design it is possible to assure the competitiveness of
any food products: both should be considered when elaborating the policy in the
field of quality for which it is necessary the development of the
partnership/cooperation between the University of the Agricultural Sciences and
Veterinary from lasi and the production unit SC AVI TOP SA in Réazboieni, as
well as other production units with a view to developing the synergy and effective
communication channels between their activities whose results rely on each other.
Thus, it will be possible to solve one of the important problems, the fast transfer of
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the scientific findings/results towards the current production activities through
improve the research about the quantification and optimization of nutritive value
using the nutritive added substances into a new technological recipes with poultry
meat.

MATERIAL AND METHOD

For an adequate/suitable human nutrition it has been established various criteria
of choosing the food, such as: the “self selection”, the “specific cultural model”, the
“rational nutrition” So, the rational nutrition becomes a problem of the people education.
Although this has been a requirement since the 20th century, there are still countries
whose population suffer from malnutrition owing to meat and sweets excess as well as
to the deficit in cereals, fruit and vegetables. It is also important the source/nature of the
nutritive components, either vegetal or animal, according to which their digestion is
either faster or slower. Thus, the individual prefers the kind of food which assures a
long term satiety which is unfavourable for the digestion process and the metabolism of
nutritive substances, generally leading to diseases such as: diabetics, obesity, high
blood pressure, cancer.

During the standardized stage of the agroalimentary products, namely the
chicken products, the product and production parameters will be established so as to
realize an efficient quality control of the activity carried on.

The finished product specifications refer to the way the raw materials have been
included in that product, to the consumers’ requirements and the requirements of the
existing laws/regulations. Some of the qualitative specifications of the finished product
are: the sensory characteristics (appearance, shape, color, texture, flaws, fragrance,
smell, taste), the physico-chemical characteristics of quality, the use of the food
additives, microbiological characteristics of quality, strange bodies, the
wrapping/package integrity, label aspect, product lifespan.

The methods used to measure the quality characteristics can fall into two
categories: measuring methods for physical characteristics, which are definite and refer
to color, taste, texture and viscosity; measuring methods for the “hidden” characteristics
which cannot be seen or felt; they can be measured only by chemical and
microbiological standard procedures (nutritive substances, dyestuff /coloring agents,
additives, pesticides, toxic substances).

The recipes proposes for the research are the following: 1. MEAT POLUTRY
WITH FRUITS - Poultry meat 400 g, onion 50 g, orange juice 30 ml, apricot 60 g,
raisins 50 g, curry 5 g, oil 20 ml, salt 20 g, pepper 5 g and 2. MEAT POULTRY ROLES
WITH VEGETABLES - Flour 500 g, water 300 ml, salt 3g, eggs 300 g which formed
pancakes added minced meat poultry 200 g, peppers 50 g, onion 20 g, brocoly 50 g,
cheese 100 g, mushrooms 100 g.

Analyzing the elements of recipes into the external factors such as: the pH
indicator, the oxygen, the light, the heat and the cooling conditions we are established
that the nutritive substances especially, vitamins A, D, E, B have an important
decreasing generated by their instability (table 7).
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Table1
The stability of vitamins (S=stability, IN = instability)
Nutritive Neutral Acid Alkaline . Loses ir_1 the
Med. Med. Med. Oxygen Light Heat procesing,
substances — o
pH=7 pH<7 pH>7 max. %
Vitamin A S IN S IN IN IN 40
Vitamin C IN S IN IN IN IN 100
Vitamin D S IN IN IN IN IN 40
Niacin(PP) S S S S S S 75
VitaminB6 S S S S IN IN 40
VitaminB2 S IN S S IN IN 75
Tiamin(B1) IN S IN IN S IN 80
VitaminB12 S S S IN IN S 10
Vitamin E S S S IN IN IN 55

REZULTS AND DISCUSSIONS

In this respect we have done some determinations and calculations for
different kinds of meat (figure 1), as well as other materials which can be included
in the manufacturing recipes as additional elements with a role of
fortifying/enriching the food products.

As it can be seen the greatest content in proteins is found in the chicken
meat, having also a great content of the B1, B2, PP, A and E vitamins. So, we have
selected/chosen as additional materials among vegetables and fruit those which can
complete the content in vitamin, mineral salts and food fibres of the chicken
products (figure 1).

So, it is opportunity to study the recipes which contain additional materials,
fruits or vegetables with an important nutritive value.
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Figure 1 The dynamic of nutritive substances of the chicken products

So, we have chosen the additional materials among the vegetables or fruits
which can complete the content in vitamins of the chicken products (figure 2).
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Figure 2 The biochemical characteristics of the additional materials which could be
used to increase the nutritive value of the chicken semiproducts (mg/100g product)
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Figure 3 The dynamic of the vitamins into the chicken with fruits product

We should say that in the first recipe — meat poultry with fruits it was
obtained an increasing of 1% for the vitamin B12, 0,37% for the vitamin PP,
13,2% for the vitamin A and 99% for the vitamin E.
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Figure 4 The dynamic of the vitamins into the chicken with vegetables product

We should say that in the second recipe — meat poultry with vegetables it
was obtained an increasing of 4,1% for the vitamin B12, 10% for the vitamin A,
98,5% for the vitamin C and 99,9% for the vitamin E.
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So, as a result of the experiments carried out, we realized that we could use

to make new chicken recipes the following raw and additional materials:

- chicken meat because it has the greatest amount of the B complex;

- leguminous plants and vegetables, such as: vegetable marrows, green
onion and red peppers which besides small amounts of B vitamin can
improve significantly the contribution in PP, E, C vitamins;

- fruit: apricots, oranges which have a great amount of the vitamin C;

cheese complete the amount of vitamins of the B complex;
- the sunflower oil has a contribution of 50mg/100g to the vitamin E.

CONCLUSIONS

The present research aimed at:

Elaborating new recipes of chicken products enriched with vitamins;

Identifying the raw and additional materials which can improve the nutritive
value of the new chicken meat recipes;

In the first recipe — meat poultry with fruits it was obtained an increasing of
1% for the vitamin B12, 0,37% for the vitamin PP, 13,2% for the vitamin A and
99% for the vitamin E.

The second recipe — meat poultry with vegetables it was obtained an
increasing of 4,1% for the vitamin B12, 10% for the vitamin A, 98,5% for the
vitamin C and 99,9% for the vitamin E.
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