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Abstract. The paper examines the organizational and technological components of the
implementation of catering services in the context of compliance with international food safety
standards, in particular HACCP, ISO 22000 and GMP. The purpose of the study is to study
approaches to the implementation of food safety management systems to ensure the effective
operation of catering enterprises. The obtained scientific results include the development of a
sequence of stages of the HACCP plan adapted to the specifics of catering, with an emphasis on the
identification of critical control points (CCPs) in the supply, preparation and transportation chains.
It is proven that the integration of the principles of Codex Alimentarius and 1SO 22000:2018 to
minimize the level of risks of biological, chemical and physical contamination at all stages of the
technological cycle. A multi-level control model is proposed, covering the incoming inspection of raw
materials, monitoring of temperature regimes and verification of procedures for various types of
events (corporate, social). The practical value of the research is formed in the area of providing tools
for optimizing production processes of catering enterprises, which contributes to reducing losses
from defects and increasing competitiveness in international markets. The results can be used for
certification and training of personnel, ensuring compliance with Regulation (EU) No. 852/2004 and
the principles of Total Quality Management.

Keywords: catering, food safety, international standards, HACCP system, quality management,
hygienic practices.

Introduction.

Catering service models define a new configuration of the hospitality services
market, in which the competitiveness of suppliers directly depends on the ability to
design and maintain processes in accordance with food safety requirements stipulated
by international standards, in particular ISO 22000, HACCP and Codex Alimentarius
guidelines, covering risk management, traceability, allergen control, hygienic design
of equipment and continuity of the cold chain in logistics. The organization of catering
services based on food safety standards is critically important, since the modern

consumer expects not only high organizational quality of service, but also
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demonstrable compliance of the procedures for receiving raw materials, production,
transportation and serving dishes with risk - oriented protocols, which reduces the
likelihood of biological, chemical and physical hazards, ensures a prompt response to
deviations and minimizes reputational and legal risks. Therefore, the systemic
integration of menu planning processes, staff health training, calibration of critical
control points, and internal auditing with the requirements of international standards is
not just a condition for market entry, but a strategic driver of efficiency and customer
trust in the catering segment.

Analysis of recent research and publications.

In the scientific discourse of recent years, there has been an intensification of
attention to the issues of organizing catering services in the context of ensuring food
safety and implementing international quality management standards, such as ISO
22000 and the HACCP system. According to [1], [11], catering activities are
characterized by the complexity of production and logistics processes, which creates
risks of microbiological, chemical and physical contamination of products, and
therefore requires systematic control of critical points at all stages of preparation and
service.

Studies [13] show that in most catering enterprises the level of staff qualification
in food safety issues remains insufficient, which complicates the implementation of
effective risk management mechanisms and product traceability. Works [2], [9] reveal
practical experience in adapting HACCP principles to mobile and on-site forms of
service, in particular when organizing mass events and corporate events, where
temperature control, personnel hygiene and food transportation are of priority.

Research results [4] show that in many countries the system of certification of
catering companies according to the ISO 22000 standard has transformed into the main
criterion of customer trust and competitiveness in the food services market. At the same
time, the analysis of publications [7] demonstrates that in Ukraine the issues of
standardization of catering activities and its harmonization with international
requirements are at the initial stage of formation, and most scientific works focus

mainly on theoretical aspects and are characterized by a shortage of practical cases of
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testing the food safety management system in the catering sector.

Identification of previously unresolved parts of the general problem.

Despite the presence of a significant body of research in the field of food quality
management, the issues of organizing catering services based on the requirements of
international food safety standards remain insufficiently studied. Approaches to
integrating ISO 22000 and HACCP systems into the structure of mobile and on-site
food service, which is characterized by an elevated level of risk of product
contamination, are insufficiently developed. There are no methodological
recommendations for the synthesis of sanitary and hygienic standards with the logistics
processes of delivering ready-made meals. The mechanisms for training personnel for
the implementation of safety management systems in variable service conditions have
also not been studied.

The purpose of the article is to study organizational and technological
approaches to the implementation of catering services based on the requirements of
international food safety standards.

Presentation of the main material.

The organization of catering services based on the requirements and international
standards of food safety is a complex multi-level process that covers the management
of the entire chain - from the purchase of raw materials to the serving of ready-made
dishes at the event venue. The modern catering industry is considered as a specific form
of entrepreneurship in the food sector, the purpose of which is to provide
comprehensive services for the production, transportation, serving and maintenance of
culinary products outside stationary facilities. In the context of increasing requirements
for food safety, the key condition for effective activity is the implementation of a food
safety management system in accordance with the principles of HACCP and the
international standard ISO 22000, which ensure risk control at all stages of the
technological process (Table 1).

Proper catering organization should be based on compliance with technological

discipline, a clear division of processes into production, logistics and service stages.
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Table 1 — Sequence of stages for developing a HACCP plan for organizing

catering services taking into account international safety standards

Sta Description of actions in the context of | HACCP principle and
Stage name .

ge catering reference to the standard

Appointment of a o ) o
. Form a team of chefs, logisticians, and | Preparation principle; ISO

responsible person and . . .

1 . managers to coordinate security at 22000:2018 (section 7.1 —
formation of a HACCP . s
team events (weddings, conferences). planning resources)

Description of

Detail the menu (hot dishes, snacks),

Principle of preparation;

2 products and raw ingredient specifications, and suppliers | Codex Alimentarius
materials for mobile services. (HACCP Annex)
Intended use of the Identlfy consumers (.guests with . Preparatloq principle;

3 allergies, children), risks at open-air GMP (section 4 —
product L .

events (dust contamination). personnel hygiene)
Zr}igrllg‘;g (l)lf current Develop schemes from procurement to | Preparation principle; ISO

4 . distribution of meals, including 22000:2018 (Annex B —

technological }
. temporary storage 1n transport. Process flows)
operations
. Test circuits in a simulated event, Principle of preparation;
Testing current . . . .
5 schemes in practice adjust for temperature fluctuations Codex Alimentarius
p during delivery. (HACCP Guideline)
Drawine up a list of Identify biological ( salmonella in Principle 1; ISO

6 gup meat), physical (glass in salads), and  |22000:2018 (section 8.2 —
dangerous factors ; . . .

chemical (allergens) risks for catering. | hazard analysis)
Drawing up a list of Use a decision tree to determine CCPs, | Principle 2; Codex

7 critical control points | such as pasteurizing sauces before an | Alimentarius (HACCP
(CCPs) event. Principle 2)

2 Setting critical limits | Fix limits (cooking temperature >75 © | Principle 3; GMP (section
for CCPs C) adapted to field catering conditions. |5 — process control)
Installation of a CCP Identify checks (hourly during service), | Principle 4; ISO .

9 o tools (temperature loggers) and 22000:2018 ( section 8.4
monitoring system . o

responsible persons. — monitoring )
o . . Principle 5; Codex

10 Estgbhshmg corrective | Develop plans (paﬁy 9ancellat10n, Alimentarius (HACCP
actions backup menu) for incidents at events. .

Principle 5)
Estgbhshmg Copduct post-event aules and st'aff Principle 6: GMP (section

11 | verification and training to ensure compliance with . .

6 — verification)
control procedures standards.
Establishing document | Create digital event logs for Principle 7; ISO

12 | management traceability, accessible to customers 22000:2018 (section 7.5 —
procedures and inspectors. documentation)

Source: based on [2], [10]
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Depending on the type of event (banquet, conference, buffet, cocktail, picnic, etc.),
requirements are determined for the composition of raw materials, the degree of
readiness of semi-finished products, transportation conditions and temperature storage
conditions. Large events are characterized by significant production loads, which
require not only qualified employees, but also a clear system of internal quality control,
in particular, monitoring critical control points, maintaining documentation on tracking
product batches and ensuring the sanitary condition of all production areas.

The organization of the technological process in catering involves several
interrelated stages. The first is the supply of raw materials and semi-finished products,
which should be carried out exclusively from certified suppliers who have confirmed
the compliance of their products with the requirements of the HACCP or ISO 22000
systems. At this stage, the primary control of supporting documents is carried out,
labeling, expiration dates and transportation conditions are checked [6].

The second stage is the storage of raw materials, which requires maintaining
optimal conditions for each type of product. Temperature regimes should be controlled
by monitoring systems with automatic data recording. Production premises should be
divided according to the principle of flow - that is, the paths of raw materials, semi-
finished products and finished products should not intersect. The presence of
refrigeration chambers, cabinets and display cases allows maintaining stable conditions
for meat, fish, dairy, vegetable and confectionery ingredients. Insufficient warehouse
space is compensated by planning regulated deliveries and using a high degree of
readiness of semi-finished products [14].

The third stage is the preliminary (primary) processing of raw materials, which is
carried out using modern technological equipment: vegetable cutting machines,
universal food processors, combi steamers. To increase production efficiency, chilled
or frozen semi-finished products are widely used, which allows to reduce the time of
heat treatment without reducing the quality of dishes. All operations are carried out
taking into account the requirements of occupational hygiene and sanitary control, in
particular, the isolation of "clean" and "dirty" zones, the use of disinfectants, and

monitoring the condition of personnel.
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Special attention should be paid to the heat treatment of culinary products,
because it is at this stage that the safety of the final product is formed. Production
schedules should take into account the duration of heat treatment, the speed of product
sales and transportation time. The use of steam convection ovens will ensure a
reduction in cooking time, uniform heating and reduction of product mass losses, as
well as the preservation of the natural color, taste and nutritional value of dishes. In the
HACCP system, this stage corresponds to a critical control point, which requires fixing
the parameters of temperature, humidity and exposure time [2].

Next comes the storage and delivery of the finished product. The process can be
carried out in three ways: in a hot state (hot-holding system), in a chilled - cooking
system (cook-chill) or in a frozen state (cook-freeze). The choice of method depends
on the remoteness of the service facility, the duration of transportation and the
requirements of the client. In this case, temperature indicators must be controlled
during the entire logistics cycle - from the moment the dish leaves the kitchen to its
serving.

Modern catering includes not only culinary but also organizational and logistical
components. These include location selection, room design, service, menu planning
taking into account dietary restrictions, staff scheduling, waste disposal and customer
feedback [5]. It is advisable to pay attention to the management of risks associated with
cross-contamination, allergens, non-compliance with temperature conditions or
violation of shelf life. In accordance with the principles of HACCP, all these risks must
be identified, assessed and taken under control through a monitoring and corrective
action system.

The food safety management system in catering activities provides for a multi-
level control structure. At the top level, the enterprise's policy on quality and safety is
formed, responsible persons are determined, as well as documents regulating
procedures. At the middle level, instructions on hygiene, technological processes,
storage and transportation are implemented. At the operational level, daily monitoring
of parameters is carried out, a log of inspections is kept, calibration of measuring

equipment and personnel training are carried out [15].
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Catering companies can specialize in different types of services. Corporate
catering 1s focused on serving companies, educational institutions, banks, hospitals,
government agencies and industrial enterprises. Social catering provides services for
individuals: organizing family celebrations, anniversaries, weddings, buffets, themed
parties, etc. Within each area, ISO 22000:2018 standards should be strictly followed,
which provide for the interconnected action of the elements: interactive communication
between suppliers and consumers, a systematic approach to management, prevention
of food contamination and continuous improvement of processes.

No less important component is the training and hygienic education of personnel,
because it is the human factor that most often causes violations of sanitary standards.
Employees must undergo regular training in personal hygiene, disinfection of
inventory, control of microbiological indicators and handling of food waste. In the
HACCP system, personnel training is a mandatory element, and its effectiveness is

checked through internal audits and corrective actions (Table 2) [7].

Table 2 — Plan of organization and technological support in catering under

conditions of compliance with international food safety standards

No. Operation Dangerous factor | CCT * Critical control measures

Temperature +2 © C + +5 ° C; daily
CCT 1 | monitoring with thermometers (Codex
Alimentarius)

Storage of refrigerated | Biological
products (bacteria)

Transporting frozen Temperature -18 ° C; checked every 2

2 Th CCT 2
ingredients © same hours by loggers (ISO 22000:2018)
Control of raw material FIFO method, do not exceed supplier

3 deadlines before the Biological CCT 3 | deadlines ; pre-loading inspection
event (GMP)

4 Preparing meals in the | Biological and CCT 4 Temperature >75 ° C; monitoring during
kitchen chemical the process (Codex Alimentarius)

5 Catering at the event Physical CCT 5 Hand and surface hygiene; hourly

location (contamination)

inspection (ISO 22000:2018)

* Note: CCP (Critical Control Point) is a key element of the Hazard Analysis and Critical Control Point (HACCP) system
used to ensure food safety.

Source: built by the author
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Catering enterprises that have their own production workshops, kitchens -
combinations or specialized technological platforms can produce culinary products not
only for direct consumption on site, but also for further sale - in culinary shops, fast
food establishments, in the corporate catering system or supply to social facilities [3].
At the same time, a feature of catering production is that the technological processes
of preparing dishes, from sorting, washing, cleaning and cutting products to heat
treatment, cooling and packaging must comply with uniform standards of hygiene,
temperature control and labeling.

One of'the central aspects is the planning of the production program, which should
cover the range of dishes with different degrees of readiness, ease of transportation,
speed of sale and stable sensory properties. The volume of culinary products in
catering, as a rule, is much larger than in traditional catering establishments, which
necessitates the need for stricter control of sanitary and hygienic parameters,
temperature conditions, packaging quality and shelf life. This type of production is
impossible without the use of cooling equipment, sealed containers, thermal insulation
systems and vehicles that meet the standards of safe transportation of food products.

In the framework of ensuring food safety, incoming control of raw materials is of
particular importance. It is carried out on the basis of the Good Manufacturing Practice
(GMP) system, which is an integral part of the ISO 9001 and ISO 22000 standards.
The purpose of control is to prevent the use of poor-quality, spoiled or expired
products, as well as to prevent the ingress of dangerous food additives and
contaminants. Acceptance of raw materials should be accompanied by verification of
certificates of conformity, labeling, expiration dates, transportation conditions and the
availability of documents confirming the absence of GMOs or allergens, if required by
the customer [8].

Storage conditions of raw materials and finished products must ensure the
prevention of the development of pathogenic microorganisms and chemical reactions
that can affect food safety. The main requirement is to maintain the appropriate
temperature regime, humidity and insulation of various types of products - meat, fish,

dairy, vegetable. Violation of these conditions is one of the main causes of product
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spoilage, so modern enterprises are implementing automated monitoring systems that
record temperature changes in real time. The integration of ISO 9001, ISO 22000 and
HACCP standards creates a single quality and product safety management system,
which is the basis of the Total Quality Management (TQM) concept. It involves
continuous process improvement, efficiency assessment, use of consumer feedback

and implementation of corrective actions. (Fig. 1.).

Sequence of implementation of a food safety management system in a catering company

v

Decision-making on food safety policy and catering service quality

v

Alignment of policies with the requirements of international standards ISO
22000. HACCP. and Codex Alimentarius

Development of a mechanism for implementing a food safety management system within the
structure of a catering enterprise

principles and

. : ' control points
international requirements

implementation and monitoring of |
the program

| Development and Implementation of Development and ~ Monitoring the |
approval of a food safety measures for the approval of necessary implementation of |
| management program [ introduction of the Ly technologlcal and L5 measures and the

HACCP program and sanitary effectiveness of the safety |

| accompanying documentation management system
| ¢ v A A |
Identification and appointment of Training and instruction Conducting internal audits |
| persons responsible for the of personnel on HACCP and monitoring critical |

Monitoring compliance with safety programs and standards

v

Defining criteria for evaluating the effectiveness of the safety management system and
its continuous improvement

Preparation and submission of reports on the functioning of the food safety
management system

v

Annual reporting and publication of audit results and system improvements

Figure 1 — Mechanism for implementing a food safety management system in the

catering activities of an enterprise
Source: built by the author
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EU legislation and the international regulatory framework on food safety stipulate
that the producer is personally responsible for the quality and safety of his products.
This principle is enshrined in Regulation (EC) No 852/2004 on the hygiene of
foodstuffs, which establishes the obligation of economic operators to carry out risk
analysis and control critical points in production [12]. For catering, this means
monitoring each phase of the process: receipt of raw materials, processing, cooking,
cooling, packaging, storage and transport.

In general, it can be stated that the organization of catering services in accordance
with international food safety standards constitutes a comprehensive system that
integrates technological, managerial and legal components. It is based on the principles
of prevention, traceability, documentation and responsibility of each participant in the
process. The implementation of such systems contributes not only to ensuring the
safety of food products, but also to increasing management efficiency, optimizing
resource use and strengthening consumer trust.

Conclusions.

The study showed that effective organization of catering services based on
international food safety standards requires a holistic approach to managing the entire
technological chain, from receiving raw materials to serving ready-made dishes at the
event venue. It was found that the integration of HACCP principles and ISO 22000
requirements ensures systematic risk control at each stage of production, transportation
and service. This will minimize the likelihood of biological, chemical or physical
contamination of products, and will also guarantee compliance with sanitary and
hygienic standards in the dynamic conditions of mobile catering.

The results of the analysis confirmed that the technological structure of catering
production requires deep adaptation to the specifics of mobile service, which combines
high loads, compressed deadlines and dependence on logistical conditions. It was
identified that the highest risks arise during storage, transportation and heat treatment
of products, therefore their control should be based on a system of critical control points
taking into account the requirements of Codex Alimentarius and Good Manufacturing

Practice (GMP). The introduction of digital monitoring logs, automated temperature
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loggers and verification procedures will create conditions for increasing the level of
management efficiency, ensuring product traceability and transparency of all
processes, which is a basic requirement of ISO 22000:2018.

It has been established that personnel training, the formation of a food safety
culture and systematic internal audits play a critical role in ensuring consistent quality.
The use of an integrated system of ISO 9001, ISO 22000 and HACCP forms the basis
for the implementation of the TQM concept, which synthesizes safety, efficiency and

customer orientation in a single management model.

References

l.Andriani D. P., Aini A. P. N., Lestari M., Purba P. Good manufacturing
practices for risk management in food safety sustainability: An empirical study. /OP
Conference Series: Earth and Environmental Science. 2021. Vol. 733(1). Article
012118. https://doi.org/10.1088/1755-1315/733/1/012118

2.Aslam M. U., Aslam E., Shahbaz M. Emerging trends in food safety and quality
management. Insights-Journal of Health and Rehabilitation. 2025. Vol. 3(3). p. 851—
859. https://doi.org/10.71000/dtdm8

3.Basic J., Draga§ Milovanovi¢ D., Pecarski D., Milanovi¢ L., et al. Food quality
and safety standards: A key factor in public health protection. Proceedings of
NUTRICON 2025 — Journal of Hygienic Engineering and Design. 2025. p. 42-49.
https://doi.org/10.31521/978-617-7149-78-0-85

4.Bomba M. Ya., Susol N. Ya. Main requirements for food safety management
systems under international standards: BRC, IFS, FSSC 22000, ISO 22000, Global
GAP, SQF. Scientific Messenger of Lviv National University of Veterinary Medicine
and Biotechnologies. Series: Food Technologies. 2020. Vol. 22(93). p. 18-25.
https://doi.org/10.32718/nvlvet-f9304

5.Bovay J. Food safety, reputation, and regulation. Applied Economic
Perspectives and Policy. 2022. Vol. 45(4). p. 1-21. https://doi.org/10.1002/aepp.13315

6.Brovenko T. V., Semeniuk L. L., Udod A. A., Verheles O. P. Approaches to

ensuring the quality and safety of food products in catering establishments. Human and

ISSN 2663-5712 26 www.sworldjournal.com


https://doi.org/10.1088/1755-1315/733/1/012118
https://doi.org/10.71000/dtdm8
https://doi.org/10.31521/978-617-7149-78-0-85
https://doi.org/10.32718/nvlvet-f9304
https://doi.org/10.1002/aepp.13315

¥

SWorldJournal Issue 34 / Part 3 \Qp
Nation’s Health. 2025. Vol. 3(2). p. 66—-80.
https://doi.org/10.31548/humanhealth.2.2025.66

gﬂ.

7.Brykova T. HACCP system in the production of semi-finished products.
Commodity Science. Technologies. Engineering. 2024. Vol. 50(2). p. 93-109.
https://doi.org/10.31617/2.2024(50)07

8.Kryvokhyzha Y. M., Solomon A. M., Kozlov O. V. Food product safety:
Standards and quality control methods. Taurida Scientific Herald. Series: Technical
Sciences. 2024. No. 4. p. 251-259. https://doi.org/10.32782/tnv-tech.2024.4.25

9.Makedon V., Budko O., Salyga K., Myachin V., Fisunenko N. Improving
strategic planning and ensuring the development of enterprises based on relational
strategies. Theoretical and Practical Research in Economic Fields. 2024. Vol. 15(4).
p. 798-811. https://doi.org/10.14505/tpref.v15.4(32).02

10.Makedon V., Myachin V., Sokol P., Hordiichuk S. Synchronization of
marketing strategies with company restructuring. FEastern-European Journal of
Enterprise Technologies. 2025. Vol. 2(13(134)). p. 71-81.
https://doi.org/10.15587/1729-4061.2025.326377

11.Prylipko T. M., Bohatko N. M., Bohatko A. F., Rusnak L. V., Vakulenko N
O. Analysis of international legislation on food safety. Podilian Bulletin: Agriculture,
Engineering, Economics. 2025. No. 2. p. 205-210. https://doi.org/10.37406/2706-
9052-2025-2.29

12.Sakhanenko S., Nagorna I. Ensuring quality and safety of food products in the
meat-processing industry. Researches. Elaboration. Projects. 2025. Vol. 33. p. 357.
https://doi.org/10.35432/tisb332025332341

13.Salavelis A. D., Pavlovsky S. M., Lazarenko N. A. Obstacles to the
implementation of HACCP in small food industry enterprises and in restaurant
business establishments. Scientific Messenger of LNU of Veterinary Medicine and
Biotechnologies. Series: Food Technologies. 2025. Vol. 27(103). p. 38-43.
https://doi.org/10.32718/nvlvet-f10306

14.Spanova A., Nurgazezova A., Rebezov M., Nurymkhan G., Assirzhanova Z.,
Kazhibayeva G., Assenova B., Kassymov S., Mustafayeva A., Atambayeva Z. Hazard

ISSN 2663-5712 27 www.sworldjournal.com


https://doi.org/10.31548/humanhealth.2.2025.66
https://doi.org/10.31617/2.2024(50)07
https://doi.org/10.32782/tnv-tech.2024.4.25
https://doi.org/10.15587/1729-4061.2025.326377
https://doi.org/10.37406/2706-9052-2025-2.29
https://doi.org/10.37406/2706-9052-2025-2.29
https://doi.org/10.35432/tisb332025332341
https://doi.org/10.32718/nvlvet-f10306

o
SWorldJournal Issue 34 / Part 3 \QPB

analysis and critical control point (HACCP) application to the production of a new low-
fat meat patty. Cogent Food & Agriculture. 2025. Vol. 11(1). Article 2546081.
https://doi.org/10.1080/23311932.2025.2546081

15.Ulfat U. Global food safety policies: Standards, challenges, and compliance.
International Journal of Science and Research Archive. 2025.Vol. 15(03). p. 439-451.
https://doi.org/10.30574/ijsra.2025.15.3.1747

Anomauia. B pobomi poszensoaromecs opeaizayitiHi  ma  MexHONO02IUHI  CKAA008I
iMnaeMeHmayii KeumepuHeo8ux NOcaye y KOHMEKCmi OOMPUMAHHA MINCHAPOOHUX CMAHOApmMie
xapuosoi 6esznexu, 3okpema HACCP, ISO 22000 ma GMP. Memow 0ocniodicenHs € 6UBYEHHS
nioxo0ig@ 00 GNPOBAOICEHHs CUCeM VYAPAGIiHHA 0e3NeYHiCmIo Xapyosux NpoOYKmie 0.
3a0e3neueHtss e@eKmusHoi OislIbHOCMI KelimepuHeosux nionpuemcms. OmpumaHni  HAYKO8i
pe3yibmamu  8KI0Yaoms po3pooky nocnioosnocmi emanie HACCP-naany, adanmoganozco 00
cneyughiku KeumepuHey, 3 aKkyeHmom Ha ioeHmughikayiro Kpumuunux koumpoavrux mouox (KKT) y
JIAHYI02ax NOCMA4aHb, NPU2OMY8aHHs ma mpancnopmyeanns. /losedeno, wjo inmezpayis npuHyunie
Codex Alimentarius i ISO 22000:2018 ona minimizayii pieHs pusuxie 0io102iuHO20, XIMIUHO20 MA
@izuuno2o0 3a0pyOHeHHs HA BCIX emanax MmMexHON02IUHO20 UYUKTY. 3anponoHo8ano Mooeb
bazamopieHe8020 KOHMPOIIO, U0 OXONTIOE 8XIOHULL 02180 CUPOBUHU, MOHIMOPUHS MEMNEPAMYPHUX
pedicumie ma eepugikayiio npoyedyp 05l PI3HUX MUNIE 3AX00i8 (KOPNOPAMUBHI, COYIATbHI).
Ilpakmuuna yinnicms 00CHIONCEHHS CHOPMOBAHA V NAOWUHI BUOLIEHHS IHCMPYMEHMAapio 0
onmumizayii BUPOOHUYUX NPOYeCi8 KeUmepuH208UX NIONPUEMCNE, WO CAPUSE 3HUNCEHHIO 6MPAm 8i0
Opaxky ma nioBUUWeHHI0 KOHKYPEHMOCHPOMONCHOCII HA MINCHAPOOHUX puHKax. Pezynemamu
MOMCYmMb  Oymu  3acmocosani  01a cepmuixayii ma HABUAHHA NEPCOHANY, 3abe3neuyiodu
8ionosionicme Peenamenmy (€C) Ne 852/2004 ma npunyunam Total Quality Management.

Kniouogi cnosa: xeiimepune, xapuosa be3neka, mixcuapooui cmanoapmu, cucmema HACCP,
VYRPABGATHHA AKICMIO, 2I2IEHIUHI NPAKIMUKU.
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