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Abstract 
The research refers to the influence of detergents and disinfectants on the final quality of food mixed in 
unities of public alimentation. The research was made in 10 unities of public alimentation situated in 
Sulina,Mamaia Neptun Saturn Vama Veche and Mangalia. Because the activity of this unities has a big 
importance in the estival period and there are many tourists who benefit by the public alimentation 
services,it is necessary to pay special attention to the usage of the detergents and disinfectants for a best 
safety of the products mixed in this unities ,as the high temperatures during the transportation ,the storage 
,the processing and the storage of the finite products .The research was made in high technology unities, 
as in modest unities where the supervision of the hygiene condition is rudimentary.In conclusion ,it is 
observed  the existence of one deficit of administration of the hygiene in unities who have rudimentary 
conditions, the risk being bigger than those who have modern endowemen 
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1. Introduction 

The alimentation products are in a 
permanent transformation from the 
moment they are cropped till the moment 
they are ingested crossing different periods, 
time in which they are loading with 
microorganisms or the microorganisms 
already present multiply, combine with 
those of the area where there are 
transported, processed and served. To 
avoid these microorganisms to be 
transformed in true poisons a big 
importance must be allocated to the 
hygiene assurance on all the period of the 
technological process.  

Because the actual course is to assure in the 
administration of the public alimentation 
services , safe products and a reduction of 
the biological risk; in that way is prevented 
the risk of the diseases, because of the 
ingestion of products, and the  

  
microorganisms are in a permanent 
transformation, modifying their characte-
ristics and their properties in function of 
the area conditions as well as the 
detergents and disinfectants used for their 
annihilation because it is known their 
fantastic power  of adaptation and 
acquirement of hardness .It is necessary to 
found a solution, in that way every 
production unity to adapt the realization 
mode of the hygiene conditions , to obtain 
safer products.  

It is also observed that at the public 
alimentation unities the microbic loading 
of the areas is big and that of the 
gastronomic products, but at the pastry 
laboratory, where there is a higher 
technology and there are used combined 
disinfectants, and the hygiene 
management is made after a HACCP 

 
 



 
 

 
Rusu Cristina et. al. / Journal of Agroalimentary Processes and Technologies 14 (2008)  

 
 

   
 

 

 152

program, the biological loading is more 
reduced, framed in the normal parameters 
presented by the recent legislate. It was 
proceeded at the changing of the modality 
of the hygiene execution by using peracetic 
acid combined with glutar-aldehida and 
peracetic acid combined with hydrogen 
peroxide and iron thermion. In the table 6 
there are presented the determinations 
made on areas after using the combined 
disinfectants and the drastic hygiene 
management. 
 
2. Materials and methods 
 
The study has been made in unities of 
public alimentation with ultramodern 
endoroment, in unities of pastry production  
with classic endoroment.The checking-up 
of the realization of the hygiene conditions 
has  been made devling one year to see the 
variety during the estival period and during  
the extraseason and also from the 
temperature point of vireo and of the 
microbian loading  of the prime materials 
given by the atmosphere conditions. In this 
way, it can be proved that thehe have been 
used determinations of the total number of 
the germs,of the colonies of the coliforms 
bacterium, Salmonella and of the (number 
of the colonies, number of the spore 
bacterium, especially those of Clostridium 
perfringens and Bacillus cereus The 
determinations have been made with the 
help of some sanitation tests and of tests on 
the the finite products made in the studied 
unities,being made a comparation,also between 
detergents and  the disinfectants used. 
In this way, it was proved that the unities 
before the experiment used as disinfectant 
only pastille of clorine B and only one of 
the unities the one with a modern 
endoroment used as disinfectant a mixture 
of glutaraldehida and peracetic acid, called 
PERASAFE. 

 Thanks to this experiment, it was introduced 
in the disinfectation process the 
peracetic acid making comparative 
studies between the disinfectation with 
the peracetic acid in the production rooms 
and on the production equipment.  

The studies have been made in three 
phase, the months: april-june,.july-
september, and september-december. In 
this way it contains the hot period 
(estival) but also the cold one 
(extraseason). 
 

3. Results and discussion 

 
After the sanitation tests made with the 
help of the finger – printr on the 
equipment, objects, teguments and the 
protection equipment, it was proved that a 
big part of microorganism, thatcan be 
found in the finite products are from the 
protection equipments of the people who 
are realizing the process, equipaments 
washed home and transported at the unity 
in different conditions, the equipments 
instead of being a source of protection are 
a source of contamination.  

The contamination is represented not by 
the pathogenic bacterium but by the 
number of germs. It was also proved that 
there was not a big difference of the 
microflora on the equipment between the 
different periods the year, the presence of 
the number of germs being given by the 
maintaining  of the  hygiene condition in 
the  building and also  by the fact that all 
the people who work there also of the 
production hygiene. For this study there 
have been made in the 1 st,2 nd,3 rd 
trimester of 2007, the next  determination. 
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Table 1  
NTG Coliforms Enterobac-terials Stafilococs Sporulate 

bacteria Testes no. Total 
testes total Non conf. Total Nonco

nf. Total Non 
conf. T Non 

conf T Non 
conf 

TRIM  II 24 24 4 24 - 24 - 24 - 24 - 
Trim III 24 24 6 24 2 24 - 24 - 24 - 
Trim IV 24 24 5 24 1 24 1 24 - 24 - 
Total 72  15  3  1  -  - 

 
 

To conclude there have been made 
determination of the objects made in unities 
studied and there have been determined: 

Pastry laboratory: Here, it is a bigger 
consignment at the chocolate cakes, a 
cosignement which comes from the prime 
mattery.It the ones with whippedcream, 
cakes to the vegetal  cream in combination 
with natural cream, can be detected a low 
consignment. The production unity is of a 
high technology, the human work is little, 
and hygiene materials are used combined 
products.  

 The unity has the management system of 
Quality. The tests have been made on the 
same products, the variety of the results of 
the determinations being dependent of the 
prime materials used, the storage 
conditions and the transport  from the 
producer to the estival period the number 
of bacteries grows, at the chocolate 
products, product whom it is not always 
assured the corresponding microclimate 
on all the period of the transport and of 
the storage. 

 
Tabel 2 Cakes and pastry 

Nr tests NTG Coli-
forms 

Escherichia 
coli 

Stafilo- 
cocs 

Clostri-
dium 

Salmo
-nella Listeria 

Bacil-
lus 

cereus 
I Cheese pie, 
whippedcream, 
chocholate cakes 

<1000 
<1000 
16000 

<10 <1 <1 0 0 0 0 

II Cheese pie, 
whippedcream, 
chocholate cakes 

<1000 
<1000 
18000 

<10 0 0 0 0 0 0 

III Cheese pie, 
whippedcream, 
chocholate cakes 

<1000 
<1000 
14000 

<10 <1 0 0 0 0 0 

 
Catering production: 

Tabel 3 borch borsh belly/pizza 
Nr tests NTG coliforms E.coli Stafilococs Clostri-

dium Salmonella Listeria Bacillus 
cereus 

II 12500 
950 

10 
0 

10 
0 1 0 0 0 0 

II cu PAA 1000 
250 0 0 0 0 0 0 0 

III 17500 
2900 8 0 0 0 0 0 0 

III cu PAA 1200 
280 0 0 0 0 0 0 0 

IV 15100 
1000 10 1 0 0 0 0 0 

IV cu PAA 870 
250 0 0 0 0 0 0 0 
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The numbers presented in tables represent 
the average of the determinations  made on 
the different sorts cumulate. In this way, it is  
presented a microbic loading higher than the  
admitted limit at all the studied products, 
thanks to the exignousness management of 
the cleaning operations and of the Hygiene 
conservation during the whole production 
period. A lower number of microorganisms 
is presented at the unity with advanced 
tehnology which used a combined 
disinfectants for the aggrandizement of the 
action spectrum.  

For the cheching-up of this efficiency, they 
proceeded at the introduction in the 
higgienne process and in the others unities 
of the combined disinfectants. In this way, 
the farmaceutics chlorine was replaced by 

 the peracetic acid combined with 2% 
glutaraldehida. The cast increased, but 
after the tests, a subtraction of the germs 
number on the area was detected and a 
subtraction of the total number of germs 
from the finite  products what is good  to 
notice is the fact that  in the both cases 
there were not pathogene bacteries and 
especially, there were not spore bacteries 
neither on the production area, neither on 
the objects and neither on the finite 
products. The biggest loadind was 
presented at the preparation of shaworma, 
belly borsch and chicken broth, a loading 
that takes place thanks to the 
technological process of sweep of the 
product and to the slowly baking of 
shaworma and of the prime materials ased 
at the borschs preparation. 

 
Table 4 Fast food-shaworma, sandwich’s whith  chicken.

Nr.tests NTG Coliforms E. coli Stafilococs Clostridium Salmonella Listeria Bacillus 
cereus 

II 22550 
25600 

850 
186 

102 
114 0 0 0 0 0 

II cu PAA 17500 
7800 

25 
9 

0 
0      

III 29600 
22100 

520 
250 

<10 
164 0 0 0 0 0 

III cu 
PAA 

18200 
8400 

70 
20 

0 
0      

IV 18500 
20200 

10 
5 1 0 0 0 0 0 

IV cu 
PAA 

17100 
7200 

5 
0 

0 
0      

 
In this way it is observed  that the number 
of the nonconforming evidences from the  
point of view of the total number of germs 
is reduced to a terce, the same results being 
at the coliforms bacteries number.  

 It was not realized a reduction of the 
number of the nonconforming evidences 
in what regards the number of the 
enterobacteries, the infestation taking 
place because of a extern source. 

 
 

Table 5 Restaurant –borsh belly- chicken/ cooked food /pizza 
Nr 
.testes NTG coliforms E.coli Stafilococs Clostridium Salmonella Listeria Bacillus cereus 

II 22500 
<1000 <10 <1 <1 0 0 0 0 

II cu 
PAA <6500 0 0 0 0 0 0 0 

III 27200 
<1000 <8 0 0 0 0 0 0 

III cu 
PAA <9200 0 0 0 0 0 0 0 

IV 9700 
<1000 <10 1 0 0 0 0 0 

IV cu 
PAA <7200 0 0 0 0 0 0 0 

 

 



 
 

 
Rusu Cristina et. al. / Journal of Agroalimentary Processes and Technologies 14 (2008)  

 
 

   
 

 

 155

Table 6. Determination after  PAA Treatment 

NTG Coliforms Enterobacterials Stafilococs Sporulate 
bacteria Nr tests Total 

tests total N Total N Total Neconf T N T N 
TRIM  II 24 24 1 24 - 24 - 24 - 24 - 
Trim III 24 24 2 24 1 24 1 24 - 24 - 
Trim IV 24 24 1 24  24  24 - 24 - 

Total 72  4  1  1  -  - 
 
In fig. 1 is presented the evolution of the 
nonconformities of the tests and In fig 2 is 
presented the comparative evolution of the  

 achievement parameter from borsh /pizza 
before and after PAA tratment. 
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Figure 1 
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Figure 2 

 
Conclusions 
 
The detergent and the disinfectants used for 
a long period,at subterminal concentrations 
adn reduced periods of time favour the 
forming of the microbic rezistence. The 
inadequate areas, of the equipment and the 
inexistent training of the people  had to the 
same problems. Is was proved that  after a 

  

corresponding management of the 
hygiene operations and the use of the 
combined disinfectants with a bigger 
action spectrum, the number of 
microorganisms wich can be  found on 
the production area and the limite 
products is reduced ,in this way their 
quality grows. 
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To obtain the alimentation safety, they 
have to assure during the transportation and 
the storage optimum conditions established 
by the producer, because there take place 
modification or changes of the products 
consumed as they are or used in the 
production process as prime material.  
When this prime material can be submitted 
to a thermic treatment that can allow the 
annihilation of the microorganisms, there 
can be obtained corresponding products, 
from a microbiologist point of view when 
this thing is not possible. then is the risk of 
the infection of the product and in theis 
way a subtraction of the products quality. 
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