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Marepianmu XII BceykpaiHCbKOI HAaYKOBO-NIPAKTHYHOI KOHepeHuii,
«IHHOBaLiHHI TEXHOJIOTII B rOTeJIbHO-PECTOPAHHOMY Ta TYPUCTHYHOMY Oi3Hech»,
16-17 TpaBus 2023 p. — K.: HYXT, 2023 p. - 197 c.

Bunanus wmictute Matepianu  XII  BceeykpaiHcbkoi  HayKOBO-IPaKTUYHOL
KoH(epeHii «[HHOBaIii{H1 TEXHOJIOT1i B TOTEIbHO-PECTOPAHHOMY Ta TYPUCTUYHOMY
013HECI.

Po3paxoBano Ha (axiBIiB 1 JOCHIAHUKIB, SKI TOB’S3aHI 3 O3HAYCHUMU
npobJyieMaMu y rOTeILHO-PECTOPAHHOMY O13HEC.

OpranizaniiHni KOMiTeT KOH(pepPeHIIii:
l'onosa opekomimemy:

Ounexcanap pekTop HarioHanbHOTO yHIBEPCUTETY XapuOBUX TEXHOJOT1H
INEBYEHKO

3acmynnuku 2ono8u.:

Cepriii IPOPEKTOp 3 HAyKOBOi po6oTu HaiioHansHOTO yHIBEPCUTETY
TOKAPYYK XapYOBHX TEXHOJIOT1H

Bira nekaHa (QaxkyJjabTeTy rOTeJIbHO-PECTOPAHHOTO Ta TYPUCTUYHOTO

HUPYJBHIKOBA 6i3necy imeni mnpod. B.®D. [ouenka HamioHaasHOro
YHIBEPCUTETY XapUOBUX TEXHOJIOT1H
UYnenu opexomimemy:

Ounexcanapa 3aB. Kadeapu TEXHOJIOTHi PECTOPaHHOI 1 alOPBEIUYHOL
HEMIPIY nponaykuii  HarloHallbHOrO ~ yHIBEpCHUTETY  Xap4yOBHX
TEXHOJIOT1H
Jlapuca 3aB. KadeIpHu roTeIbHO-peCTOpaHHol cipaBu HarioHaibHOTO
IHAPAH YHIBEPCUTETY XapUOBUX TEXHOJIOT1i
Ipuna 3aB. KadeIpu TYPUCTUYHOTO Ta FOTEILHOTO O13HECY
MEJIBHUK HairioHaJIbHOTO YHIBEPCUTETY XapUOBUX TEXHOJIOT1M
I'aauna B.0. 3aB. Kadeapu 1HO3EMHUX MOB mpodeciiiHoro
JYK’AHEIb cupsiMyBaHHs ~ HaililoHanbHOTO  yHIBEPCUTETY  Xap4yOBHX
TEXHOJIOT1H
Cexpemap:
FOpiii JOIEHT KadeIpu TYPUCTHYHOTO Ta TOTEIBLHOTO Oi13HECY
COJIOT'YHB HairioHaJIbHOTO YHIBEPCUTETY XapUOBUX TEXHOJIOT1M
HVYXT, 2023
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3. PREREQUISITE PROGRAMS AS A MEANS OF INCREASING THE
SAFETY OF PRODUCTION PROCESSES
Darmohrai A.O., student,
Kuzmin O.V., doctor of engineering sciences, professor
National University of Food Technologies
(NUFT), Kyiv
Mykhailova O.V.
Training center PROFI CLUB

Introduction. In the field of public catering, special attention is paid to the
system of managing the safety of food products throughout the entire life cycle —
from the reception of raw materials to the sale of ready meals [1-7]. Before
implementing the HACCP system in a restaurant, this is preceded by the development
and implementation of prerequisite programs that are used to control the production
environment and its conditions [2, 4].

Actuality of theme. Restaurant establishments carry out measures related to
personal hygiene of staff, cleaning of premises, washing, and disinfection of kitchen
equipment (including ventilation), inventory and dishes, pest control, storage of raw
materials and ingredients, disposal of waste, etc. The next stage will include a
description of all technological processes related to the preparation, storage, and sale
of food, as well as the identification and assessment of potential hazards and the
selection of critical control points. Procedures for monitoring the safety of restaurant
products, corrective actions in case of exceeding limit values at control points,
verification procedures, as well as persons responsible for the development of
HACCP procedures during the production and circulation of dishes should also be
defined.

Results and discussion. The main task of the prerequisite programs is the
effective functioning of the entire system, which ensures the safety of the ponds and
control over dangerous factors. The scope of prerequisite programs covers all
potential threats in production. This leads us to the fact that without prerequisite
programs, the enterprise will not have opportunities for normal functioning. The
content of each specific prerequisite program depends on the scope of its application
and the object of control, the characteristics of the enterprise, the equipment used, etc.
The content of prerequisite programs includes the following points:

— purpose of the program — for what this program is used and adopted;

— scope of application — to which units and objects it is applied;

— responsibility/responsible person — who is responsible for the implementation of
this procedure and its control;

— the order of actions — the sequence of steps regarding the execution of the
program, taking into account the frequency of its execution, the specific persons
responsible for the execution of those actions;

— monitoring — how control and supervision of the correct course of the process is
carried out;

— corrective actions — what actions should be taken if during monitoring it is
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found that the procedure was performed improperly, the person responsible for
corrective actions;

— references — regulatory documents based on which prerequisite programs have
been developed.

To support prerequisite programs in the restaurant industry, a fund of regulatory
documentation is created. The available documentation fund must be updated in a
timely manner either by the company or on the basis of a contract for reference and
information service and support.

Conclusion. Implementation of prerequisite programs is one of the factors of
effective application of the HACCP system. Prerequisite programs control the basic
conditions and activities necessary to maintain hygienic conditions at all stages of the
food production chain and cover all potential safety hazards. The implementation of
HACCEP is designed to help restaurant establishments to identify all dangerous factors
that may pose a potential threat to the life and health of consumers, and to prevent the
occurrence of food poisoning and acute intestinal infections.
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