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Summary: There is an increasing tendency that livestock production is inte-
grated into food production chains, from the farm level up to the consumer
level. An important element in such production chains is that each link
should provide the next link with safeguards regarding the product delivered.
This article addresses the different quality control concepts as applied at dairy
farm level.

AHHOTaI.[I/IiIZ B ocJIeAHCE BpEMsT HAMCTUJIACh TCHACHIUA WHTCIpalium Mmpo-
I/I3B0,ZlI/IT€J'IeI71 MMPOAOBOJILCTBCHHOI'O CbhIPpbA B MNPOU3BOJACTBCHHBIC ITUIICBBLIC
[IeNH, OT YPOBHS MPOU3BOAMTENCH CHIPhs K YPOBHIO MOTpeOuTeN. BaxkxHbIM
OJICMCHTOM TaKHUX IMPOU3BOJACTBECHHBIX I.[el'[eﬁ ABJIACTCA TO, YTO KaXXJ0€ 3B€HO
IIpU NOCTAaBKE Ha CJ'IeZ[erH.[I/Iﬁ YPOBCHb HOJIZKHO obecIieunTs rapaHnTupoBaH-
Hy!0 0€30IacHOCTh MPOAYKTa. B maHHOHN CTaThe paccMaTpHBAIOTCS Pa3iIdd-
HbIC KOHICIIIUH KOHTPOJIA Ka4CCTBAa, KOTOPBIC MOTYT IPUMCHATBHCA OT YPOB-
HSI I3rOTOBUTENIEH MOJIOYHOTO ChIPbSI.

Food safety plays a paramount role in the consumer attitudes and con-
cerns about the livestock industry and the products of animal origin. On the
other hand, the general public puts increasing demands on the way that farm-
ers produce. In this situation it is not food product safety that is referred to,
but rather husbandry methods with regard to animal health and welfare, to
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productivity and to environmental issues. Although the consumer perception
of the livestock production sector appears to be highly biased by a lack of
knowledge and although there is a large psychological gap between the farm-
ers' community and the urban population in their mutual understanding, it has
become clear to the farmers that the quality demands set by the general public
have to be met. Livestock production has become market-driven and quality
control is an important part of meeting the demands of the society. Certifica-
tion and quality assurance programs have been introduced. Quality control
can be conducted according to different concepts: Good X Practice codes
(GXP), International Standardization Organization systems (I1SO-9000), Haz-
ard Analysis Critical Control Points (HACCP) and Total Quality Manage-
ment (TQM) [1]. These concepts are extensively addressed in textbooks on
quality control. Differences between GXP, 1SO and HACCP with regard to
on-farm application have been categorized as given in Table 1.

Table 1. A comparison between different quality control concepts with
regard to animal health as a quality feature [2]

International Stand- | Good Manufactur- | Hazard Analysis
Feature ardization Organi- ing Practice (GMP) | Critical Control

zation (I1SO) system codes Points (HACCP)
Approach Top-down Top-down Bottom-up
Orientation System Process Process/ product
Farm-specific No No Yes
Simplicity level No Moderate Yes
Health demonstrable Yes No Yes
Fit for certification Yes No Yes
Documentation need High Low Moderate
Self-management level Low Moderate High
Labour demand High Low Moderate
Health demonstrable Yes, general No Yes, specific

The starting issue was the question to what extent a quality control con-
cept could be applied to animal health hypothesized as a feature of the quality
of the production process. It is clear that HACCP can be regarded as the best
choice for safeguarding and certifying animal health in dairy practice. How-
ever, before any action is to be taken to design and implement a quality con-
trol program, the appropriate attitude and mentality towards quality is neces-
sary. This is the area of GXP codes. These GXP codes, where the “X' can be
replaced by any term like veterinary (V), hygiene (H), clinical (C), manufac-
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turing (M) or farming (F), comprise general statements of attitude regarding
the production process. Take for example the statement in the GHP code that
the calving pen should be cleaned and disinfected after every calving. Such
statements are not specific and do not refer to specified locations or steps in
the production process.

The 1SO concept refers to a whole systems approach, where all respec-
tive elements, suppliers and advisors are included in and elaborated by the
system. This concept is far too elaborated to be practically feasible at farm
level; it can function nicely in regular industries. Most quality control sys-
tems, like 1SO, emphasize the need for creating a quality team before starting
the build-up of a quality control system. The HACCP concept has been pro-
posed as an alternative quality control system for dairy farms, because it ad-
dresses hazards and risks (exactly as is being done in disease control and dis-
ease management), and focuses on preventive risk management in a farm-
specific setting. Its orientation is on the product (e.g. milk) by addressing the
production process steps (e.g. risks).

Overall, many different types of hazards are often present at a dairy facil-
ity and the failure to be aware of these can lead to accidents and injuries. It
therefore follows that potential hazards, in the first instance, need to be for-
mally identified in order for them to be managed. The key steps in safety
analysis are (1) the systematic identification of hazards that are present,
whether obvious or latent, (2) the prioritization of hazards using a risk matrix
approach, and (3) the management of hazards through the introduction of risk
control or risk mitigation measures. Usually, these three steps are adequate
for the majority of in-plant safety issues. Where greater issues that could pose
significant risks not only to in-plant personnel but also to the neighboring
communities exist, it may be necessary, in addition, to perform a Quantitative
Risk Assessment (QRA) [3].

The HACCP concept appears to be the best choice so far for the farmer
who wants to act according to quality control principles, not in the least
where animal health is considered a quality feature. Key issues in the
HACCP concept are the design of a production process decomposition dia-
gram, the identification of hazards, risk assessment, definition of critical con-
trol points and critical management points, the monitoring of the production
process, planning of corrective measures, and the risk management proce-
dures. Hazard identification means that major disorders and potential threats
are identified as well as the risk factors contributing to their occurrence.

Risk factors are obtained through either literature analysis, observational
analytic field surveys, or adaptive conjoint analysis procedures, as has been
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reported in literature. These risk factors are assigned to the respective sites in
the production process where they have their impact. Critical control points
(CCPs) and critical management points (CMPs) then need to be defined on
the basis of these risk factors. The CCP is a measuring point, a condition or a
sequence in the production process which is related to the hazard, for which
the control is crucial and where deviations can be detected by comparison
with accepted target and tolerance levels, for which corrective measures are
available which after loss of control in their turn lead to full restoration of
control.

In more business-like conditions, TQM can be integrated with veterinary
herd health and production management programs (HHPM). The latter are
focused on operational and tactical management support with regard to deci-
sion-making on health, reproduction and productivity of the herd according
to standard protocols. The ultimate objective of HHPM is to reduce opera-
tional costs and/or to increase farm income. These programmes have three
major characteristics: (1) the basis is routine monitoring and surveillance of
animals, farm conditions and information during regularly planned farm vis-
its, (2) the analysis of herd problems and related risk conditions in order to
solve those problems, and (3) the prevention of disorders by monitoring,
eliminating or reducing risk conditions. During biweekly or monthly farm
visits the monitoring leads to early signals of possible deviations, on the basis
of which farm-specific plans of action are designed, implemented and fol-
lowed up by the veterinary surgeon at subsequent farm visits. Examples of
routine monitoring are presented in Table 2.

Table 2. Examples of routine monitoring activities in a Herd Health and
Production Management (HHPM) program [4]

Cow/herd level

Farm environment

Farm information

Body condition score

Milking technique

Performance figures

Rumen fill score

Hygiene procedures

Milk recording data

Faeces score

Nutrition and Milk quality
data pasturing

Milk quality data

Claw score

Housing conditions

Roughage analysis

Teat end score

Climatic factors

Soil analysis

Reproductive examinations

Boiler temperature

Surface water quality

Growth measurements

Rodent/insect control

Quality audit reports

Clinical cow examination

Other managerial activities
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This farm monitoring can be regarded as an overall farm inspection, the
prestage of problem analysis or an epidemiological survey wherein risk fac-
tors for disorders are searched for in order to provide means for elimination
or control of that disorder. In every organization it is necessary that the man-
ager is able to assess the current situation and has insight into the past herd
performance.

The HACCP concept has gained wide acceptance because it provides a
logical, structured approach to prevent, eliminate or reduce hazards in foods.
The system is designed to detect loss of control and, thereby prevent suspect
food from reaching consumers. This is an essential component of the food
safety system because deviations can and will occur during the normal course
of operation. Preventing repetitive deviations for GHPs and CCPs is a desira-
ble goal but may be difficult to achieve in some food operations. Each food
operation should strive to prevent repetitive loss of control by implementing
a continuous improvement program to achieve greater reliability for control-
ling GHPs and CCPs within the food safety system [5].

The Codex Alimentarius Committee on Food Hygiene provides interna-
tional food safety standards (FAO/WHO, 2003). In 2006, the European Un-
ion mandated that all food operators adopt procedures based on the seven
principles of HACCP. Additionally, HACCP has been adopted in Canada,
Australia and Japan [6]. Recently, the Eurasian Economic Union has mandat-
ed HACCP for all food operators according to the technical regulations «On
food safety».
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AHHOTaI_II/ISII B ,I[aHHOfI CTAaTbC PACKPBIBACTCA 3HAYUCHHA U HCO6X0,I[I/IMOCTL
MNPpUHATHUA MapKeTHHFOBOP'I KOHICIIMUN Ha NPCANPUATUN KaK I'IaBHOC YCJIO-
BUEC 3(1)(1)6KTI/IBHOFO (I)YHKLII/IOHI/IPOBaHI/Iﬂ CHUCTEMBI MCHCIPDKMCHTA Ka4CCTBa.
Summary: This article deals with the importance and the need for a market-
ing concept enterprise as the main condition for the effective operation of the
quality management system.

CoBepIIeHCTBOBaHHE CHCTeM MeHemkMeHTa kadectBa (CMK) nukryer-
csl, TIPEX/Ie BCETO, OCTpeiieii HeoOXOAUMOCTRIO OpTaHM3aIMK Ha TPEATPH-
ATUSX TaKOTO TMPOW3BOJICTBCHHOTO TPOIIECCa, B XOAE KOTOPOTO OTIaXKCHA
[IETI0YKa, T.C. BHISIBIICHHE, COKpAIICHUE H, YTO HanOoJee BaXKHO, MPEIyTIpe-
JKJICHUE BBITYCKA HEKAYECTBEHHON PO IYKIIHH.

Hcnonp3yeMbie Ha MHOTHX OENOPYCCKUX TMPEIIMPUATHIX CHCTEMBI Me-
HEeDKMCHTAa KauecTBa B Ipeo0ragaroieM cBoeM OOJBITMHCTBE B HACTOSIICE
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