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Summary  
 

The unit we referred to in this paper, is a meat processing unit, which is supervised 
by me sanitarily and which is authorized for intracommunitary exchanges by Order no 276 
from the 29th of November 2006, it’s certified for The Management of Quality System and for 
The Management of Health and Work Security System, corresponding to ISO 9001 
standards and to ISO 22000, and the final audit for certification was on the 19th December 
2006. 

 
Presently, the unit is authorized for three activity objectives, as it follows: 
• Cutting, 
• Preparing beef, pork and poultry products, 
• Food storage. 

In order to assure a quality, permanent and quick control of the final 
products, and quick control of the final products, and to be able to take the right 
decision regarding the way of development of the technological process, the 
company has its own laboratory, situated at the first floor. The laboratory is 
authorized for the physical and chemical analysis (according to Order no 487/2001) 
of the final products and the microbiological analysis of the water and sanitation 
control tests (according to Order no 91/2005). We also mention that the 
microbiological meat and meat products analysis are effectuated at the County 
Laboratory (2, 3). 

Producing safe and quality food for human consumption requires an 
increasing attention diverted to elaborating, monitoring and revising the control 
systems applied to processing. The primary responsibility for the implementation of 
the production process control system and for the producing safe goods is 
incumbent on the business operator in the food field. The Competent Authority only 
verifies if these companies fulfill all the required hygiene conditions of the 
production processes (8, 11, 12). 

The obtaining of safe products requires also the laboratory analyses that 
complete a global strategy of quality control and safe food, based on permanent 
supervising activities (1, 2, 3, 11). 

The laboratory services are used in two different ways: selfcontrols, 
performed by the producers, and official controls, performed by the competent 
authorities, that only check the controls performed by the producers. 
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Although, in the Strategic Actions Plan for 2007 (elaborated by National 
Sanitary Veterinary Agency) is stipulated the sensory, physical -chemical and 
microbiological examination of the raw material, of the final products and also of the 
surfaces that come into contact with the food products, the business operators in 
meat processing units are forced to effectuate regular analysis (selfcontrol) on the 
final products, on the general hygiene conditions in the unit, by the principles that 
regard the risk analysis and the critical points control (2, 3, 5, 10). 

Regarding the selfcontrols, two directions are taken into consideration: 
- The first one is a control of the raw materials that are used for the 

processing. The analyses may lead to identifying and/or counting the 
microorganisms, to identifying the residues and the unwanted chemical 
substances, as well as to identifying the nature of the products, that refers to its 
composition, nourishing value, etc. 

The obtained results may be also used to appreciate as correctly possible the 
producer’s offers. During the fabrication process, the performed analyses serve to 
maintain the control of production parameters, to which is added the activity of 
supervising the critical points stipulated by HACCP system (1, 10, 11). 

- The second one underlines that control of the final products is demanded, 
even if applying the HACCP system modifies the objectives. The performed 
registration are kept in order to be presented to the control authorities during the 
inspection visits and to prove the well functioning of the safe food systems already 
implemented. 

The official controls are looking for a series of risk factors such as: 
equipments, personnel, production flow and products. The raw materials and the 
auxiliary materials have a great importance but a special attention is given to final 
products. Taking representative samples is performed in order to be analyzed 
furthermore in an authorized laboratory (5, 6, 7). 

A positive result regarding one analysis means that there is a problem, but 
a negative result doesn’t exclude the existence of some deficiencies. One must 
take into consideration that a laboratory has its own limitations, which are, beyond 
doubt, technical and which can influence the veracity of the results. 

Referring to the analyses, fundamental is the fact that a negative result 
doesn’t sure a guarantee of food safety and it, certainly, doesn’t show the 
contamination absence, speaking either of microorganisms, or noxious chemical 
substances. The “false negative” results are also frequent. This happens because 
of several motives that depend on the way the samples are taken, the homogeneity 
of contamination or the degree of contamination. A massive, but it the same time, 
central contamination of a product, by a dangerous agent, is virtually undetectable, 
since the false information regarding the safe existence concerning food (1, 2, 3). 

Only a few analyzing methods are, at the same time, quick, sensible, 
specific, sure and less costing. 

A positive result shows an possible problem, but its proportion must be 
evaluated by comparing the results with the contextual aspects. 
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Microbiological examinations have as a single goal, the evaluation of the 
pathogenic flora and the taint one. Foods are seldom sterile inside and never on 
the outside (9, 10). 

Frequently contaminated in a primary stage, they may become 
contaminated later, during the technological process. Specified biological agents 
(such as bacteria, fungi) are not dangerous, neither for the product, nor for the 
consumers. But other biological agents (like pathogenic flora) may damage the 
consumer’s health and the taint flora may change the commercial aspect of the 
product. 

The goal of the microbiological analysis is to evaluate those two types of 
flora in a quality respect (to identify the microorganisms) and/or in respect to 
quantity (to quantify flora). The identification of all germs being impossible, the 
research will aim only specified categories. For each food product is established a 
certain list mandatory to be followed of microorganisms and with their admissible 
limits regarding number (9, 10). 

Some germs are totally unaccepted (like Salmonella), and others must be 
within certain limits. Besides the finding, it’s importance to verify the result and to 
search the potential causes of an imperfection. 

Sanitation tests are performed too, that evaluate the general degree of 
hygiene in the production unit and the efficiency of the disinfection plan, according 
to Order 91/2005 (3). 

Performing microbiological analyses for the final products is mandatory and 
necessary in order to establish the validity of the product. Those analyses are 
performed accordingly to the Regulation the European Parliament and of the 
Council (CE) no 1441/2007 that modifies Regulation (CE) no 2073/2005, regarding 
the microbiological criteria for food products (9, 10). 

The official controls are effectuated by the representatives of the 
Competent Authority, meaning the official veterinary doctors from the sanitary-
veterinary districts controlling the products of animal origin. 

These doctors, according to the National Strategic Plan, beside the 
inspection take and send to be analyzed samples, quarterly, from the unit they 
supervise. These samples consist of: raw material, final product, water, spices, 
wrappings and sanitation (4, 5, 8). 

The veterinary doctors verify the fulfillment of the sanitary-veterinary 
conditions by the physical and juridical person, conditions that refer to transit 
operations of the meat and meat products, as well as to intracomunitar exchanges, 
where is necessary. They perform the examination of the meat products throughout 
their entire production flow: obtaining, processing, storage, transportation and 
selling; all that by laboratory exploring. 

According to Order no 64/2007, the veterinary doctors verifies the 
implementation of the procedures based on the principles regarding risk analysis 
and critical control points (HACCP), as well as the traceability, regarding the 
remedy of the found deficiencies (4). 
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The veterinary doctors, also drafts and hands over to the legal 
representative of the Company, the weekly reports concerning the found 
deficiencies during the technological flow, deficiencies that solved in time, have a 
result in obtaining of safe food products, without endangering the consumers 
health. 

In the designated areas, the veterinary doctors act as inspectors for the 
Sanitary-Veterinary Police. They ascertain and penalize the deviation from the 
sanitary-veterinary regulations, but they also contribute beside the business 
operators to obtaining safe products (4, 8). 

 
Conclusions 

 
• Selfcontrol programs, within the analyzed unit, are realized and applied 

according to current stipulations, and, if the lab results show unexpected risks, by 
the permanent monitoring, the unit can apply the corrective and preventing 
measurements on time in order to obtain safe products. 

• All these lab analyses, together with the implementation of the HACCP 
methods, contribute to the control of the key elements of the technological process, 
during the entire flow, starting with the reception of the raw material and ending 
with the achieving of the final product. 
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