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The research method used for obtaining some functional poultry aliments will be made
of: identification of sources for raw materials and additional, which can offer the quality
of functional aliments for finite poultry products, determination of sensorial, physics
and chemistry, micro-biological and nutritive characteristics, making of new
technological recipes which should contain nutritive elements with a determinative role
in controlling the human metabolism, testing the new products on variable periods of
time, at refrigeration, in order to be stored and kept in proper conditions, testing the
recipes from a sensorial point of view by comparing with the qualitative standards valid
for the presented qualitative characteristics and watching of qualitative losses according
to the storage conditions of products stored by freezing, analyze and their
interpretation. In order to measure and evaluate the qualitative characteristics of raw
materials and of finite products we will develop our own processes of testing in
research activity. In this study we are watching also, the influenced of NaCl at the

semimanufactured poultry products by freezing, defrosting of products and by cooking
it.



