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Improving the safety and quality of food products is an important issue for food 

manufacturers. In order for Ukrainian enterprises to be able to ensure and maintain the 
necessary level of product quality and be competitive, it is necessary to analyze the 
experience of foreign countries regarding the methodology of quality and safety management 
[1]. The HACCP system (Hazard Analysis Control Critical Points) is currently recognized as
the most effective method of ensuring food safety in the world. This system is a scientifically 
based, rational, and systematic approach to product identification, assessment, and 
management of risks that may arise during the production, processing, storage, and use of 
food products. The known principles of the HACCP system are recommended for practical 
application by the Codex Alimentarius Commission and are mandatory for EU countries in all 
food enterprises [2]. The introduction of the HACCP system at the enterprise has the 
following advantages: the possibility of safety control during the entire cycle of food 
production; to distribute of the responsibility of personnel for the safety of the company's 
products, to increase in the confidence of consumers in the safety of the company's products 
due to the presence of documented evidence, significantly increases the investment 
attractiveness of the company; provide an opportunity to reduce the number of audits and 
inspection controls carried out at the enterprise by an external party [3-4] 

It can be concluded that food product companies, implement the HACCP system at 
their enterprises, thereby ensuring the protection of their food products or trademark (brand) 
when promoting the product on the market. An important advantage of the HACCP system is 
its ability not to detect, but rather to predict and warn of errors with the help of step-by-step 
control throughout the entire chain of food production. This is guaranteed to provide 
consumers with the safety of food consumption, which is the primary and main task in the 
work of the entire food industry. The use production of a management system certified and 
built on the principles of HACCP enables food manufacturing companies to produce products 
that meet not only high European safety requirements but also products that can withstand the 
fierce competition of the European food market. In addition, the application of HACCP can 
be an excellent argument for confirming compliance with regulatory and legislative 
requirements  
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