MNepepa6oTka 1 ynpaBneHue Ka4eCTBOM
CeNbCKOX035IMCTBEHHON NPOAYKLUN

Pucynok 1- PacnionoxeHnue oTBEpCTUil B pelIETKE

Taxoe pacrosokeHne OTBEepCTHH nephopanny CHIKaET KOJMYECTBO OJHOBPEMEHHO OCYIIECTBIISIEMBIX PE30B
1, COOTBETCTBEHHO, MAaKCHUMAaJILHBI MOMEHT OT YCHJIMH pe3aHus. TeM caMbIM CHIDKAETCS MyJIbCAIMs PEXKYIINX YCHITHH
U, KaK CJIe/ICTBHE, YMEHbBIIAETCSI MaKCUMalIbHasl TOTpeOIisieMast MOIIHOCTh U BUOpanusi 000pyJ0BaHMSI.

3aknouenue

[IpuMeHeHHe pelIeTOK HOBOM KOHCTPYKLMH II03BOJISIET CHHM3MTh OKCIUTyaTallMOHHBIE 3aTpaThl 3a CUET
YMEHBIICHUSI OJHEPronoTpeONeHns] M TIOBBIIIAET BBIXOA M KayecTBO TOTOBOI mpoxykuuu. lcmoibp3oBaHne
pa3paboTaHHOI KOHCTPYKIUHU IIO3BOJSIET CHH3HTH CEOECTOMMOCTh HM3MEIBUUTENFHOTO OOOpYyAOBaHHA 3a CYET
HCTIOJIB30BaHUS JIEKTPOIBUTATENICH MEHBIIIEH YCTAHOBIEHHON MOIITHOCTH.
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Annomauyus

[Ipon3BoANTENSAM PACTUTEIHHOTO CHIPBS HMPUXOAUTCS UMETh JENI0 C TMOCTOSHHO PACTYIIUMH TPeOOBaHUIMM,
KOTOpBIE KacaloTCs KadecTBa, OE30HMACHOCTH MPONYKIHHA M TEXHOJOTHYECKOro mpormecca. M3-3a psga pHCKOB
0€30MacHOCTh THIIEBEIX MPOAYKTOB MOXET OBITH IOJ YTpo30il Ha IJIFOOOW CTamud MPOM3BOACTBA, IOITOMY
COOTBETCTBYIOIIUI KOHTPOJHh 33 BCEM IIPOLIECCOM HEOOXOAWM OT HAYaJbHOTO 3Tama IPOU3BOJCTBA MPOMYKITHH,
KOTOPBIM SIBJISIETCSI TIPOM3BOJICTBO CHIphs. ChIphe W MaTepHabl, KOTOPBIEC MpeaHa3HAuYCHBI I 00pabOTKH, 00s3aHbBI
HUMCTh BBICOKOC KA4y€CTBO, OHH OOJIXKHBI 6]>ITI) MMPOBEPCHbBI Ha MNPEAMET UX 6e3OHaCHOCTl/I JJId TOro, LITO6I>I 6bITb
CBOOOIHBIM OT OHOJOTMYECKHX, XMMHUYECKUX M (U3NYECKUX OINacHOCTed. B COBpEeMEHHBIX IPaBOBBIX HOpMax
OCHOBHas OTBETCTBEHHOCTb 3a 0€30IaCHOCTb NHIIEBBIX IPOAYKTOB JIGKUT Ha MPEANPUATHAX ITHUIIEBOM
MTPOMBINIJICHHOCTH. DTO CTano0 BO3MOKHBIM 6naroaap;1 CUCTEME YIIPABJICHUSA KAa4Y€CTBOM PACTHUTCIILHOI'O CbIPbS B
MPOM3BOJCTBEHHON (hase. DTH CHUCTEMBI BKIHOYarOT, cpeau mpoduero: Good Agricultural Practice (mamnexamryro
CeNbCKOXO3SIMCTBEHHYI0 TpakTuKy), code of the Good Hygienic Practice (Hamnmexanryio rMrHCHHYECKYIO MPAKTHKY),
komiutekcHoe mpom3BoacTBo it GLOBALGAB cuctemsr. OHE, B OCHOBHOM, OTIPEIEIIIIOT MUHUMATBHBIE CTaHIAPTHI,
YTOOBI MOJYYUTH MPOAYKIHUIO BBICOKOI'O Ka4eCTBaA.

Introduction

Producers of plant raw materials have to deal with constantly growing requirements, which concern a quality, a
safety of product and production systems. Because the hazard of food safety can occur at any stage of the food chain,
therefore, an appropriate supervising of all area is necessary, from a primary production that is a production of raw
materials [Gebezynski, Stupski 2012]. Raw materials, which are destined for a processing can have a high quality and
they must be checked for their safety in order to be free from biological, chemical and physical hazards. In current
legal regulations, the main responsibility for the food safety is placed on food sector enterprises. An assurance of the
quality and food safety is a complex problem because of many factors, which determine these attributes. In the plant
production, a main risk comes from pesticides, heavy metals, residues of fertilizers or harmful microorganisms
[Gebezynski, Stupski 2012].. In order to limit these hazards and their disadvantageous impact of food, it tends to the
obligatory introduction of safety production rules. Even the Codex Alimantarius from 1969 talks about the primary
production. According to this code, it should be carried out in a way, which ensures an obtaining of the safety food.
The Codex indicates that it can be obtained by: avoiding the use of areas, where an environment creates a risk for the
food safety, a control of contamination, pests, animal and plant diseases in a way, which is not dangerous for the food
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safety. Simultaneously, the Codex Alimantarius defines requirements areas, which are responsible for the safety of
primary production, i.e.: environmental hygiene, hygienic production of raw materials, appropriate procedure, storage
and transport of a raw material and hygiene of personnel and means of production. You can find the expansion of
requirements of this code in others more specific systems. These systems include: the Good Agricultural Practice, code
of the Good Hygienic Practice, the Integrated Production or GLOBALGAB systems. They mainly define minimum
standards to get primary products of a high quality [Wierzbicka 2007].

Code of good agricultural practice

Good Agricultural Practice is a system of organization and technology in production used on the farm. It
reduces to a minimum the negative impact of agriculture on the environment and provides a suitable economical
effectiveness of production. According to assumptions of this statement, the use of industrial means of production
(mineral fertilizers and chemical plant protection products) is necessary, however, their usage in wrong terms and
excessive doses can be dangerous for the environment, health of people and animals, and furthermore, it will be less
profitable for a former [Wojnarowicz —Szyperko 2012]. The code of Good Agricultural Practice shows in a short form
the general recommendations for farms about a certain direction of production and the major requirements about farms,
which must be or should be fulfilled by a farmer in accordance with legal regulations adjusted with EU regulations.
Usual Good Agriculture Practice means standards of farming, which will be observed by a reasonable farmer in a
certain country. These standards are basically related to requirements connected with the rational management of
fertilizers, water and soil protection, conservation of valuable habitats and species occurring in agricultural areas,
protection of landscape values [Wojnarowicz —Szyperko 2012].

GOOD HYGIENIC PRACTICE (GHP) — this system must mainly take actions, which must be taken and
hygienic conditions, which must be realized and controlled at all stages of production and marketing to ensure the food
safety. This system is based on the following principles:

—  Current or periodical estimation of health quality in raw materials, intermediate products, allowed additional
substances and, materials and articles intended to the contact with food using in a production process, including the
identification of products;

— Evaluation of correctness and compatibility of used technological processes with agreed assumptions;

— Monitoring of parameters in processes, which have an effect on the food safety;

—  Control of an identification method and a rule of finished products traceability;

— Periodic estimation of health quality in finished products. Another very important system connected with the
quality and safety of food is the Globalgab system [Wierzbicka, Sochaczewski 2007].

Globalgab

This is a voluntary system of a food safety assurance for the primary agricultural production. The
GLOBALGAB standard was established in 1997, under the name of EUREPGAP as an initiative of a retail chains
working group associated in the EUREP organization. The aim of this system was to work out unitary procedures and
common standard for the Good Agricultural Practice (GAP) and ensure the security of food. The main target of the
standard is to minimize the use of fertilizers and protection measures in order to restrict an unfavorable influence of the
agriculture on the environment, and also to ensure possibly the longest utilization of agricultural areas. These
implementations can be realized amongst producers of fruits and vegetables in individual farms and in groups of
producers. The Globalgab standard includes a whole production chain, from sowing or planting plant into the ground,
through the cultivation, harvest of farm produces, to the service of finished product (for example: storage, packaging,
confectioning). This system also regulates areas of activity in farm, which concern:

—  Ensuring of product safety (fruits and vegetables) in terms of health

—  Health and security of working personnel

— Natural environment and biodiversity

In Poland, this system is quite general, especially amongst producers of vegetables under casings, mushrooms
and apples. Producers, which are interested in the cooperation with supermarkets (which are members of the
GLOBAL), must prove that during the production, they will:

—  Take care about the quality and the safety of fruits and vegetables for consumers’ health

—  Tryto interfere on the environment as little as it is possible and take care about the its security

— Use only necessary and authorized plant protection products and fertilizers, in accordance with rules of the
integrated production [Wierzbicka 2007].

Integrated production

The integrated production (IP) is a modern system of the food quality, which uses in a balanced way the
technical and biological progress in cultivation, plant protection, fertilization and pays a special attention on the
environment security and health of people. Participation in the IP system allows to obtain a health plant protection,
which is certificated and marked by an IP logo. Obtained certificate is an official attestation that the production was
carried out on the basis of IP methodologies. The use of IP methodologies ensures that in produced agricultural crops
were not exceed permitted levels of plant protection residues, heavy metals, nitrates and other chemical elements or
harmful substances [Fornal, Btaszczak 2003]The assumption of the integrated system is a production ensuring a long-
term economic balance with maintaining of full environmental protection and a high quality crops. The implementation
of integrated methods of production requires complex changes in a whole farm, not only in its particular elements (for
example: plant protection), regardless of an assortment and a size of production. One of the most important case in the
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implementation of integrated agricultural production is a necessity to register of all works and operations made on the
crop. Production within a framework of the IP system is a subject of the certification. The IP certificate is an attestation
that agricultural crops, which are indicated in it, were produced on the basis of specific IP methodologies confirmed by
the Chief Inspector of Plant and Seed Production Protection, and their production process was supervised. It guarantees
that produced agricultural products are safe for consumer, and especially they do not contain plant protection residues,
heavy metals, nitrates and other chemical elements or harmful substances in quantities exceeding valid standards
[Wierzbicka 2007].
Conclusion
Safe and good quality food is an appreciated commodity in the European Union, both by consumers and food
industry. The knowledge of international qualitative requirements and frequent quality control give reasons to success
in the competitive market of agricultural products, and the official supervision of food, which is realized in an
appropriate way, serves to realize political goals in the field of a raw material’s quality and the food security.
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Annomauusn

PazButne n BHEAPECHNE CUCTEM MEHEPKMEHTA Ka4€CTBA HA M;{conepepa6aTHBa}0LuHx TIPEATIPUATUAX ABJIACTCI
JUIATEJIBHBIM ITPOLIECCOM 3a KOTOpBII\/'I OTBCTCTBCHHEI BCC pa6OTHI/IKI/I NPEANPpUATHSA, HAUNHAA ¢ TEXHUECCKOI'0 II€pCcoHaIa
JIMHUU W 3aKaH4YuBasg JIMIAMHU, KOTOPLIC 3aHUMAIOT PYKOBOJAAIIUEC HOJIKHOCTH. ﬂOHOJ’lHI/ITeﬂbHLIM MpeuMytIcCTBOM
CUCTEM MCHCIKMCHTA Kadye€CTBa SABJIACTCA IMOBBIIICHUE OCBCIAOMJICHHOCTH MEPCOHAIa Ha 3aBOAC M TMOBBLIIMICHUC
KBanu(pUKaIMU pabOTHUKOB, B YaCTHOCTH Ha CTaJIUsIX Mpou3BojacTBa. ClielyeT NOAYEPKHYTh, UYTO pean3alys 3THUX
TpeOoBaHUil BKJIIOYaeT B cedst Ooubline (GpUHAHCOBBIE 3aTpaThl, B YAaCTHOCTH Ha MOATOTOBKY HPOLEAYpHI, 00y4eHHE
COTPYAHUKOB, npn06peTeH1/1e HOBBIX TCXHOJOTHYCCKUX J'II/IHI/II7I, KOTOPbIC COOTBETCTBYIOT Ka4Y€CTBCHHBIM Tpe6OBaHI/IHM,
npuoOpeTeHre 000pynoBaHKs pabounX CTAaHLIMI.

Buenpenne cucremblt HACCP noarBepkAaaeT BBICOKOE KAauyecTBO MPOU3BOAUMON MNPOAYKLHUH, a TaKXKe
rapaHTUpyeT 0€e30II1aCHOCTh €€ HOTp€6J'I€HI/I$[. KommnekcHbIl nmoAxod MCEHCIKCPOB, KOTOPLBIC pa60Ta10T Ha
MSICOKOMOHMHATE K HpO6J’IGMG yIipaBJICHUA Ka4€CTBOM, IMOATBCPIKAACT, YTO JIA Bceit KOMaHAbI HanboJiee Ba)KHBIM
sBiIsseTcss KadecTBO. OCOOEHHO CHIIBHBIN AKICHT JACJaCTCd Ha KOHTPOJIb CAHUTAPHO-TUTMCHHUYCCKUX Tp€6OBaHI/II71 B
MNPOU3BOACTBCHHBIX IIPpOHECCaxX W Ka4eCTBO TOTOBOM MNPpOAYKIINH, HOCTyna}OHleﬁ B MIpOoAaxy. HeCOMHGHHO, 4YTO 3TH
,IleﬁCTBPIH OKa3bIBAKOT BJIMSAHUC Ha YKPCIJICHHUE PBIHOYHBIX HOSI/I].[PII7I npeanpudaTusd U IMO3UTHUBHOE BOCIPHUATHUC
MPOM3BOIUTENS B IJIa3ax MoTpeOuTeneil.

Introduction

Food quality in a modern thinking is understood as whole features and characteristics, which decide about it
capability to meet various consumer’s needs. This quality includes a health security and functional features of products,
which often decide about their choice by the consumer. Safe food should be characterized by both a suitable nutritive
value and the lowest possible content of substances, which presence can be a risk for health. Provision of appropriate
parameters of health safety and quality during the food production is possible only with maintaining a proper level of
hygiene in production, the assurance of a suitable sanitary standard of plant and its surroundings, and also satisfy this
standard in all stages of production process and the application of appropriate quality assurance systems [Krynski, Ruda
2007].

The main aim of this study is a characterization of obligatory and voluntary quality management systems, and
also showing a procedure of HACCP system introduction in meat processing plants.

Characterization of quality management systems in meat processing plants
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