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\D IIIanoBHa npodeciiiHa cniJIbHOTA 3epHONIEPEPOOHOI rady3i!

BunoBHIo€eTbes1 25 pokiB 3 AHA BUXOY Y CBIiT IepIIOro HOMepPY HAYKOBO-BHPOOHHYOIO :KypHATy «3ep-
HOBi MPOAYKTH i KoMOikopMu». 3a 25 pokiB 0e3nepepBHO, YOTHPH pa3u Ha pik, BUiinLI0 100 HoMepiB KypHa-
ay! 51 BiTalo kojekTHB OechKOro HAiOHAJHLHOIO TEXHOJIOTIYHOIO YHiBEPCHTETY, KOJEKTHB pedakuiiiHoi
KoJIerii i BCiX KopucTyBayiB IHOT0 *KypHATY 3 I0BljIeeM!

Ile He mpocTo I0Bifeil, e cBiTYeHHN CTiKOCTi i He3J1JaMHOCTi HAYKOBLIB i BUPOOHMYHHKIB, BHCOKOIO
pPiBH# 3100yTKIB HAYKOBHMX HIKLJI 3 TeXHOJIOrIi 30epiranns i nepepo0Ku 3epHa, TEXHOJIOrII XJIi0oneKapcbKUX
BHPOOHMITB, TEXHOJIOTii BUPOOHMITBA KOMOIKOPMIB, KOpMOBHX 100aBoK i npemikciB. Ha cTopinkax cra Ho-
MepiB BH NMy0/1iKyBa/Iu rOJ10BHI HAYKOBI JOCATHEHHS i JIIMIINCh KPAallMM BHPOOHMYUM JOCBIIOM, BUCBIT/I10-
BaJIM Ba)KJIUMBI HAYKOBO-TeXHIYHI Ta iHHOBALiIi{HO-TE€XHOJIOTiYHi HOBUHH.

Kypnaa «3epHOBi IpoAYKTH i KOMOIKOPMH» CTaB MVIAT(hOPMOI0 HAYKOBOI0 CYNPOBOAY i PO3BUTKY 3e-
pHonepepoOHoi, XJi0onexapHoi Ta KOMOiKOPMOBOI ramyseil Ykpainm, ingopManiiiHuM NapTHepoM roJ10BHHUX
KOHrpeciB, KoH(pepeHii, camiTiB Ta iHmux BeceykpaiHchbkux i MidkHapoaHuX rajay3eBux 3axomiB. 3 2019 poky
JKyPHAJI BUXOAUTH TaKOK AHIJIIICHKOI0 MOBOIO, 110 PO3LIMPIOE FTOPU30HTH MiXKHAPOIHOI cmiBmpanmi.

BuciaoBio0 BASYHICTH BCiM, XTO MiATPUMYBaB BCi i poKH KypHaT «3epHOBi NpoayKkTH i KomMoOikop-
MU» i crmogiBaroch, 0 NIATPUMMKa NPOAOBKUThes! Po0oTa KypHa/y moka3aja HACKUIBKH BAayKJIMBO NONPH
BCi 00CTaBHHM i Herapa3au 00’€IHYBATHCH 3apad PO3BUTKY 3ePHOBOI rajy3i, IPOUBITAHHS YKpaiHM Ta 3Mi-
IIHEeHHA il IPOJ0BOJILY0I 0e3NeKH.

Opaecbknii HAIOHAJILHMIT TEXHOJIOTTYHUH YHiBepcuTeT Bike 123 poku rorye ¢axiBuis 1Jis 3epHOBoOi ra-
Jy3i, 3a0e3meuye ii HAyKOBHUI CyNPoBia, po3po0Jisi€ i BIPOBAIKY€E CyYacHi T€XHOJIOTil, 00J1aIHAHHS i CHCTeMHU
YHpaBJIiHHA i och Bake 25 pokiB 3a0e3nedye iHpopMailiHy NiATPUMKY PO3BUTKY NPOoGilbHUX MiINPHEMCTB.

BuciaoBiao1 BASYHICTE K0JIeKTUBY O1echKOro HalliOHATBHOI0 TEXHOJIOTIYHOI0 YHiBepCHTETY, KOJIeK-
THBY peAakUiliHOI KoJerii, TOJTOBHOMY peJaKTOpy *KypHaJy A.T.H., npodecopy, akagemiky HAAH Ykpainn
Borapany €roposy i A.T.H., 3aB. kad. TexHo.10rii 3epHa i koMOikopMiB AJli MakapUHCBHKiil 32 BeJIUKY po0oTy
3 indopmaniiiHol miATPUMKH oAHi€l 3 0a30BUX rajyseil ekoHOMikM Ykpainu. baxkaw BciM MupHOro Heoa,
TBOPYOr0 HATXHEHHS i MOJANbIIMX YCIiXiB y Wil Ba:xkIuBiil cpasi!
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SYSTEMATIC APPROACHES TO FOOD SAFETY
AND QUALITY CONTROL

Abstract

A systematic approach to organizing control at all stages of production plays an important role in ensuring food safety and
quality. The modern development of the food industry, the expansion of global supply chains, growing consumer demands for prod-
uct quality, and stricter international safety standards necessitate the improvement of approaches to risk management in industrial
food production. Ensuring an adequate level of product safety requires quality control of the finished product and systematic man-
agement of potential hazards at all stages of the production process: from the supply of raw materials to the sale of finished prod-
ucts. Modern approaches to the organization of food safety and quality control in industrial production are considered. Particular
attention is paid to a systematic approach to the classification of types of control according to the nature of possible hazards and
stages of the production process. The main categories of risks that may arise during food production, in particular biological, chem-
ical, and physical hazards, are analysed, and the features of their control within the technological processes of food industry enter-
prises are determined. The study aims to systematize the types of food safety and quality control in industrial production and deter-
mine their role in the formation of an effective risk management system. The features of the organization of incoming control of raw
materials, technological control during production, control of finished products, and sanitary and hygienic control of the production
environment are considered. It has been established that the combination of different types of control and their integration into the
food safety management system contributes to increasing the efficiency of the production process, minimizing the risks of hazardous
factors, and ensuring stable product quality. The implementation of a systematic approach to food safety and quality control ensures
comprehensive risk management, increases consumer confidence in products, and contributes to the competitiveness of food industry
enterprises in domestic and international markets. The use of integrated food safety management systems, the introduction of modern
technologies for monitoring production processes, and the improvement of control procedures create the conditions for improving
the efficiency of enterprises and ensuring the sustainable development of the food industry.

Keywords: safety management; food safety; HACCP; systematic approach; sanitary and hygienic control.
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Introduction

Ensuring the safety and quality of food products is
an essential component of the national food security sys-
tem and a necessary condition for preserving public
health. The intensification of production, the introduction
of advanced food technologies, the use of food additives,
the globalization of food markets, and the expansion of
international trade significantly broaden the system of
food safety assurance. Additional risk factors include
environmental pollution, the use of agrochemicals and
veterinary drugs in agriculture, the increasing duration
and complexity of supply chains, as well as imperfec-
tions in production control systems at certain stages of
the technological process. These factors necessitate the
improvement of food safety control and supervision sys-
tems in line with modern scientific, technical, and regula-
tory requirements.

Under current conditions, food safety control is
transforming from a predominantly inspection-based
model into a comprehensive risk management system
covering all stages of the supply chain: from raw material
sourcing to the delivery of the final product to consum-
ers. The harmonization of national legislation with Euro-
pean Union standards npegycmarpuBaer the implementa-
tion of integrated state control systems based on risk as-
sessment and traceability principles, enabling rapid re-
sponse to potential hazards and minimizing risks to con-
sumer health.

Literary review

Control of food safety and quality during produc-
tion involves the application of a set of interrelated ap-
proaches aimed at minimizing risks, ensuring compliance
with established standards, and enhancing the competi-
tiveness of food industry enterprises. Modern scientific
literature pays considerable attention to specific methods
of product safety control, including microbiological,
chemical, sanitary-hygienic, and technological control, as
well as the implementation of food safety management
systems based on risk analysis.

In the context of food chain traceability, research
[1] has systematized the importance of information sys-
tems for managing product safety and quality. Full trace-
ability of raw materials and finished products — from
supplier to end consumer — facilitates the rapid identifica-
tion of hazard sources and reduces response times in crit-
ical situations. The authors of study [2] analysed the im-
pact of Industry 4.0 technologies on food safety man-
agement, demonstrating that digital systems enhance
traceability and ensure a swift response to critical events.
Furthermore, study [3] examined sources of contamina-
tion, modern risks, and detection technologies, confirm-
ing the significance of information and analytical sys-
tems for safety management at all levels of the food
chain.

Raw materials are a critical object of control, as
their quality largely determines the characteristics of the
final product. The authors of [4] assessed the risks of
pathogenic microorganisms entering food products and
demonstrated the need to combine laboratory testing,
monitoring of critical control points, and integrated safe-
ty management systems. In [5], the authors investigat-
ed mycotoxin contamination in Asian countries, confirm-
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ing the global relevance of microbiological hazard con-
trol. Identifying mycotoxins is essential at all stages of
production. The authors of [6, 7] emphasized the effec-
tiveness of machine learning algorithms for early myco-
toxin detection and explored the use of RFID and loT
technologies to monitor contamination in the food chain,
which enhances the speed of response to potentially haz-
ardous situations.

The impact of chemical contaminants on food
safety, along with methods for their control and reduction
of harmful substances, has been analysed. In particular,
the authors [8] investigated the sources of chemical con-
tamination during technological processing and empha-
sized the need for systematic monitoring at all stages of
the production process. In [9], the authors investigated
the chemical, biological and toxicological risks associat-
ed with food products, using the example of fish prod-
ucts, emphasizing the importance of comprehensive con-
trol at all stages of production. Packaging also serves as a
vital element of quality assurance. In [10], the authors
investigated the application of smart packaging with bio-
degradable freshness indicators, which increases produc-
tion transparency and provides consumers with real-time
information about the freshness of the product.

In study [11], the fundamental principles of safe
food production at various stages of the technological
process were analysed, methodological foundations for
implementing safety standards in industrial conditions
were proposed, and the importance of a systemic ap-
proach to safety management was emphasized. The au-
thors of [12, 13] presented the results of an analysis of
modern concepts in food quality and safety management,
comparing traditional and modern approaches. They
highlighted international experience and identified key
efficiency factors for safety management systems and
their impact on enterprise competitiveness. In publication
[14], the authors assessed the economic and organiza-
tional benefits of implementing the HACCP system and
demonstrated its impact on reducing product contamina-
tion risks. The studies provide practical examples of ap-
plying HACCP principles and underscore their vital role
as a strategic tool for quality and safety management.

In the study [15], an overview of food quality au-
dit and control practices in the European Union and
worldwide was conducted. The methods for evaluating
the effectiveness of internal and external audits were
systematized, international standards and regulatory re-
quirements were examined, and trends in the automation
and digitalization of quality control were highlighted.

Thus, modern food safety management systems
combine comprehensive control of chemical and micro-
biological risks, integrated HACCP and ISO standards,
advanced monitoring technologies, and digital infor-
mation systems to ensure traceability, rapid response, and
stable product quality. This approach strengthens con-
sumer confidence in products and serves as a vital ele-
ment of a balanced quality management system.

Despite a significant number of scientific studies
dedicated to ensuring food safety and quality, several
aspects of this issue remain insufficiently systematized.
At the same time, existing research primarily examines
these types of control in isolation or within specific tech-
nological processes and food industry sectors. Issues
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regarding their comprehensive systematization in the
context of industrial food production remain underdevel-
oped, particularly concerning the determination of inter-
connections between different types of control and their
role in forming an effective safety and quality manage-
ment system.

Furthermore, the integration of diverse control
modalities into a unified safety and quality assurance
system across all production stages — from raw material
procurement to the final product release — necessitates
further scientific substantiation. Addressing these issues
is vital for enhancing the efficacy of production control,
mitigating hazardous risks, and ensuring the consistent
quality and competitiveness of food products.

Formulation of the problem

The purpose of the study is to systematize the
types of food safety and quality control during industrial
production, as well as to substantiate their role in ensur-
ing effective risk management, maintaining appropriate
safety and quality levels, and enhancing the competitive-
ness of food industry enterprises

Research objectives:

to analyse modern approaches to food safety and
quality control in industrial production;

to classify control types by risk type (physical,
chemical, biological) and production stages;

to systematize the main tools of food safety con-
trol at food industry enterprises;

to substantiate the role of integrated control in en-
suring effective risk management and increasing enter-
prise competitiveness.

Materials and methods

The theoretical and methodological framework of
the study is based on the research of domestic and for-
eign scholars concerning food safety and quality assur-
ance, risk management in the food industry, as well as
international and national regulatory documents in the
field of food safety.

A complex of general scientific and specialized
methods of scientific cognition was employed during the
research. In particular, a comprehensive review and con-
solidation of current research were conducted to explore
evolving paradigms in food safety and quality manage-
ment. The systematization method was used to classify
types of control according to the nature of risks and stag-
es of the production process. The comparative analysis
method allowed for identifying the specific features of
various approaches to organizing product safety control
in the food industry.

A systems approach was applied to develop a
generalized structure for food safety and quality control
at food industry enterprises, incorporating interconnected
control elements across different production stages. This
approach enabled the determination of the role of inte-
grated control in ensuring effective risk management and
maintaining the appropriate levels of food safety and
quality.

Results of the study and their discussion

Food safety control is based on a preventive ap-
proach that involves systemic management of potential
hazards at all stages of the production process. This ap-
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proach is aimed at early risk identification and prevention
before they can affect product quality or safety. It relies
on an integrated combination of technological control,
laboratory analysis, food safety management systems,
and modern digital technologies for monitoring produc-
tion processes. The control system also incorporates sta-
tistical risk assessment methods, trend analysis, and fore-
casting of potential issues, enabling the planning of pre-
ventive measures and the optimization of corporate re-
sources.

One of the most widespread and effective tools
for ensuring food safety in industrial production is the
Hazard Analysis and Critical Control Points (HACCP)
system. This system provides for the systematic identifi-
cation of potential biological, chemical, and physical
hazards that may arise during the production, processing,
storage, and transportation of products. Based on the
analysis performed, critical control points are deter-
mined, within which continuous monitoring of techno-
logical parameters is carried out and measures are im-
plemented to prevent or minimize hazardous factors. The
main feature of this approach is its preventive nature in
risk management. The primary focus is on preventing the
occurrence of hazards, whereas techno-chemical quality
control of products and semi-finished goods detects the
presence or absence of hazardous compounds in the ma-
terial flow or finished product. The HACCP system en-
tails maintaining detailed documentation, ensuring pro-
cess transparency, auditability, and the traceability of any
deviations from established standards.

Further development of food safety management
systems is associated with the integration of HACCP
principles with international food safety management
standards developed and implemented by various foreign
countries, including standards such as Dutch HACCP,
IFS Food, BRC Food, BRC loP, GLOBALG.A.P., and
FSSC. Such integration forms a comprehensive food
safety management system that combines HACCP prin-
ciples, prerequisite programs (PRPs), and systemic man-
agement mechanisms. This ensures more effective organ-
ization of production control, clear delineation of func-
tions and responsibilities among process participants, and
increased transparency and controllability of production
procedures. The implementation of international stand-
ards contributes to the harmonization of food safety re-
quirements in both domestic and international markets,
which is particularly important for enterprises planning
to export products or cooperate with global suppliers.

An important direction in the development of con-
trol systems is the implementation of traceability sys-
tems. These systems make it possible to track the move-
ment of raw materials, ingredients, and finished products
at all stages of the production and supply chain — from
raw material sourcing to delivery to the final consumer.
Traceability systems enable rapid identification of the
source of potential hazards, localization of problems, and
timely withdrawal of unsafe products from circulation.
They also enhance the transparency of production pro-
cesses, facilitate supplier audits, and support the devel-
opment of consumer trust. When combined with digital
platforms and analytical tools, such systems enable risk
forecasting and optimization of logistics processes,
thereby reducing economic losses for enterprises in the
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event of product-related issues.

A significant role in improving the efficiency of
food safety control is played by the use of modern digital
technologies. These include automated systems for moni-
toring temperature regimes, sensor-based systems for
controlling humidity and other environmental parame-
ters, Internet of Things (10T) technologies, artificial intel-
ligence platforms for analyzing large datasets, and block-
chain platforms for recording and verifying information
on product movement within the food chain. The use of
such tools allows continuous real-time monitoring of
critical parameters, ensures increased accuracy of con-
trol, enables prompt response to deviations of technolog-
ical indicators from the established process parameter
ranges, and reduces the likelihood of errors associated
with the human factor.

Modern approaches to food safety and quality
control involve the application of integrated international
standards and industry certification systems that coordi-
nate the activities of producers, suppliers, and regulatory
bodies within the global food chain. These standards en-
sure the harmonization of product safety requirements,
streamline audit procedures, and enhance the effective-
ness of risk management and compliance with interna-
tional regulatory requirements.

The classification of control types according to
the nature of potential hazards and the stages of the pro-
duction process is an important tool for effective product
safety management. It allows for a systematic assessment
of risks, identification of critical control points, and time-
ly detection of hazardous factors that may arise during
the production, storage, or distribution of food products.
The main types of hazards are divided into biological,
chemical, and physical.

Biological risks are associated with the presence
of pathogenic microorganisms, bacteria, viruses, para-
sites, or their metabolic products, including toxins, in
food products. The most common biological hazards
include bacteria of the genera Salmonella, Listeria, Esch-
erichia coli, as well as microscopic fungi that produce
mycotoxins. Control of biological risks is carried out
through microbiological testing of raw materials, semi-
finished and finished products, monitoring of sanitary
and hygienic conditions of production facilities, and en-
suring compliance with temperature regimes during stor-
age and processing.

Chemical risks are associated with the possible
contamination of food products by hazardous chemical
substances, such as pesticide residues, veterinary drugs,
heavy metals, toxic elements, residues of cleaning and
disinfecting agents, or food additives in concentrations
exceeding permissible limits. Control of chemical risks
includes laboratory analyses using chromatography,
spectrometry, and other modern analytical methods for
raw material testing, with results reflected in certificates
of conformity confirming compliance with state stand-
ards, as well as monitoring of technological parameters
of the production process.

Physical risks are related to the presence of for-
eign objects in food products that may pose a danger to
consumers. These include metal fragments, glass, stones,
plastic, packaging materials, or equipment parts. Control
of physical hazards is ensured through the use of metal
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detectors, X-ray scanners, sieving and filtration systems,
as well as regular technical inspection of equipment.

The division of control by stages of the produc-
tion process allows for the organization of comprehen-
sive monitoring of product safety and quality. At the
stage of incoming control, the quality and safety of raw
materials, ingredients, and auxiliary materials supplied
by vendors are verified. This includes supplier audits,
laboratory testing of raw materials, and assessment of
their compliance with established standards and technical
specifications. Incoming raw materials and packaging are
checked based on certificates of conformity at the pro-
curement and acceptance stages.

Process control is carried out directly during pro-
duction and includes monitoring of technological param-
eters such as temperature, humidity, pressure, processing
time, and other factors affecting product safety and quali-
ty. This helps prevent contamination, growth of hazard-
ous microorganisms, formation of toxic substances, and
the emergence of other risks.

Finished product control involves assessing com-
pliance with established safety and quality indicators
through physicochemical, microbiological, and organo-
leptic testing. Sanitary and hygienic control of the pro-
duction environment ensures cleanliness of facilities,
equipment, and tools, as well as compliance with person-
al hygiene rules by personnel, which is a key factor in
preventing microbiological contamination.

The combination of different types of control and
their integration into a unified risk management system
ensures the continuity of the safety management process,
timely identification of potential hazards, stable product
quality, and increased consumer trust. A systemic ap-
proach to control organization involves the integration of
incoming raw material control, in-process technological
control, sanitary and hygienic monitoring of the produc-
tion environment, and finished product inspection. Such
integration ensures continuity in food safety management
and enables timely detection of deviations from estab-
lished standards.

Within the production control system, it is im-
portant to consider the interrelationship between types of
risks and stages of the technological process. Biological,
chemical, and physical hazards may arise at different
stages of production; therefore, their control must be car-
ried out comprehensively, taking into account the specif-
ics of technological operations.

To summarize these approaches, it is advisable to
systematize the types of food safety and quality control
according to risk categories and stages of the production
process (Table 1). This approach enables food industry
enterprises to minimize risks, comply with international
standards, and strengthen their competitiveness in both
domestic and international markets.

Conclusion

Ensuring the safety and quality of food products
in the current conditions of the food industry develop-
ment requires the implementation of comprehensive and
systematically organized control mechanisms. The study
analyzes modern approaches to controlling food safety
and quality in industrial production, which made it possi-
ble to establish their key role in preventing the occur-
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Table 1 — Systematization of Types of Food Safety and Quality Control in the Production Process
Risk Type Production Stage Main Types of Control Control Methods
Verification of certificates of conformity regard- . .
| . . . - . . Analysis for pathogenic
ncoming raw material | ing safety indicators in accordance with regula- . -
; b microorganisms and my-
control tory documents (DSTU, technical specifica- -
: e : cotoxins
tions, or additional contract requirements)
. _ Sanitary and hygl_enlc control, operational con- Monitoring of tempera-
Biological . trol of technological parameters, technological - .
Technological process ; : ture regimes, sanitary
control of physicochemical parameters of mate- oo
: monitoring
rial flows
Finished product Microbiological control, control of physico- Lﬁggé:t%gyn:f;tlcv%hc?em:
P chemical parameters of the finished product P g
ulatory documents
Verification of certificates of conformity regard- . .
| . . . - : . Analysis for pesticides,
ncoming raw material | ing safety indicators in accordance with regula- -
X o heavy metals, toxic ele-
control tory documents (DSTU, technical specifica-
. o . ments
tions, or additional contract requirements)
Operational control of technological parameters, | Monitoring of additive
Chemical Technological process | technological control of physicochemical pa- | use, control of techno-
rameters of material flows logical parameters
Chromatographic ~ and
Finished product Physicochemical control of the finished product spectr(_)metnc methO(_js,
compliance control with
regulatory documents
Incoming raw material A
control and technologi- | Visual inspection and technical control Metal detectors, filtration
systems
cal process
Technical control of equipment condition and - .
. L L .~ | Periodic maintenance
Physical . engineering systems, condition of surfaces in . .
Technological process . o . ; . and preventive inspec-
production facilities, protective barriers against tion
foreign object contamination
. . . Visual inspection,
Packaging Control of packaging materials X-ray scanning

rence of hazardous factors and maintaining stable prod-
uct quality indicators.

The classification of control types by risk catego-
ries (physical, chemical, and biological) and by stages of
the production process has shown that effective food
safety management is only possible through the integra-
tion of various forms of control covering all stages of
production—from raw material inspection and monitor-
ing of technological parameters to the evaluation of fin-
ished product quality indicators. Such classification ena-
bles a systematic approach to hazard identification, risk
assessment, and the determination of appropriate control
measures. The application of a systemic approach to food
safety and quality control contributes to improving the
efficiency of production risk management, optimizing

technological processes, and ensuring the stability of
product quality indicators. The integration of various
control tools into a unified management system allows
for the timely identification of potential hazards, minimi-
zation of the negative impact of hazardous factors, and
enhancement of the reliability of production processes.

The implementation of a systemic approach to
food safety and quality control is of great importance for
ensuring product compliance with international require-
ments and standards, increasing the level of consumer
health protection, and strengthening the competitiveness
of food industry enterprises. In the context of achieving
the Sustainable Development Goals, this contributes to
the formation of safer, more efficient, and more sustaina-
ble food production systems.
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CUCTEMHI IIIAXO0IN 10 KOHTPOJIIO BE3IIEYHOCTI
TA AKOCTI XAPYOBHUX ITPOAYKTIB

Anomauin

V 3abe3neuenni 6esneunocmi ma sKocmi Xapuoeux npoOYKmie 8ax)ciugy poiwb idicpac cucmemuull nioxio 0o opeaui-
3ayii koumponro Ha écix emanax eupooHuymea. CyuacHuii po3sUmox Xapuog8oi nNpoMUCcI080CHI, pO3UUPEHHS 2100ANbHUX 1a-
HY10216 NOCMAYAHMHS, 3DOCIANHS BUMO2 CROACUBAYTIE 00 AKOCMI NPOOYKYIT MA NOCUNEHHA MIDCHAPOOHUX CMAHOapmie besne -
HOCMI 3yMOBTI0I0Mb HeOOXIOHICHb YOOCKOHANEHHS Ni0X00i6 00 YNPAGIIHHA PUSUKAMU Y NPOMUCTIOBOMY BUPOOHUYMEBE XAPYO-
8UX nNpoOyKkmig. 3abe3neyeHHs HANeHCHO20 PigHs De3neyHocmi npodyKyii nepedbauae KOHmMpOb AKOCMI 20M08020 NPOOYKMY
ma cucmemmue YRpaeiinHa NOMEHYIUHUMU Hebe3neKamu Ha 6CiX cmadisix 6UPOOHUY020 NPOYeCy. 8I0 NOCMAYAHHI CUP O8UHU 00
peanizayii 2omosoi npodykyii. Pozensanymo cyyacHi nioxoou 00 opeauizayii KOHMpono Oe3neyHoCmi ma AKOCMi Xapyoeux
nPOOYKmMIi8 y npoMUciogomy eupobruymei. Ocobnusy ysazy npuoileno CucmemHomy nioxooy 0o kiacupixayii udie Konmp o-
0 8I0N0GIOHO 00 Xapaxmepy MONCIUBUX Hebe3nex ma emanie aupobHuuo2o npoyecy. Ilpoananizoeano ocHoeHi kameeopii
PUBUKIB, WO MONCYMb SUHUKAMU NIO 4aAC BUPOOHUYMBA XAPUOBUX NPOOYKMIE, 30Kpema Oiono2iuni, XiMiuHi ma izuuni Hebes-
neKu, a maxodic UHAUEHO 0COONUBOCTI IX KOHMPONIO 8 MEHCAX MEXHON02IUHUX NPOYeCi8 NIONPUEMCIME XaPHUO0B8Oi NPOMUCTO-
socmi. J[oCHIONCEHHS CNPAMOBAHE HA CUCMEMAMU3AYIIO 8UOI8 KOHMPONIO OE3NeUHOCmi ma SIKOCMI Xapuosux npooykmis y
NPOMUCTIOBOMY BUPOOHUYME] MA BU3HAUEHHS IXHbOI POl Yy (popMmysanHi eghexmusHoi cucmemu ynpasninus pusuxamu. Pozens-
HYmMo 0cobau8oCcmi op2anizayii 6XxioH020 KOHMPOIO CUPOBUHU, MEXHONO02IYHO20 KOHMPOIO Ni0 Hac 8UPOOHUYMEA, KOHMPOTIO
20mo8oi npoOdyKYii ma canimapHo-2ici€HiuH020 KOHMPOIIO BUPOOHUL020 cepedosuwa. Bemanoeneno, wo noconanns pisnux
6UOI8 KOHMPONIO MA iX iHmezpayis y cucmemy YnpasiiHHa 6e3neyHiCmio Xap1io8ux npoOyKmie cnpuse nio8UeHHo egexmus-
HOCMI BUPOOHUYO20 NPOYeCy, MIHIMI3AYIT PUBUKIE BUHUKHEHHS. HeOe3neunux (hakmopie ma 3a6e3neueniio cmabilbHoi aKocmi
npooykyii. Bnpoeaoicents cucmemuo2o nioxooy wooo KOHmMpoo 6e3neuHocmi ma akocmi Xapio8ux npooykmis 3abesneuye
KOMNJIeKCHe YNPAGIIHHA PUSUKAMU, RIOSUYYE PiBeHb 00GIPU CROJICUBAYIE 00 NPOOYKYIL Ma CApUsE NiOBULEHHIO KOHKYDEeHmM 0~
CHPOMOIICHOCMI NIONPUEMCIME XAPHOBOL NPOMUCTIOBOCIE HA GHYMPIUHbOMY MA MINCHAPOOHOMY PUHKAX. Bukopucmarus iH-
mezposaHux cucmem YNpaeniHHA Oe3NeuHiCmIo Xapyosux NPoOYKmie, 6NpOBAONCEHH CYUACHUX MEXHON02ill MOHIMOPUHEY
BUPOOHUYUX NpoYecie Ma YOOCKOHANEHHS. NPoyedyp KOHMPOIO CMEOPIomb nepedymosu 0Jid Ni0GUWEHHs eheKmusHoCni
@yHKyionysanus nionpuemcma i 3a6e3nevenHts cmano2o po3sUmKYy Xapio80oi npoMuci080CHi.

KirouoBi ciioBa: ynpaiinHs 0e3neuyHicTio; 6e3neuHicTh xapuoBux npoayktis; HACCP; cucremuuii miaxina;
CaHITAPHO-TIri€eHiYHMI KOHTPO.Ib.
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