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Introduction. Consumer demands are constantly growing. Food tysafe
verification of suppliers is mandatory for retailaens. More recently, suppliers are
often evaluated using specific criteria. Howevéirs thas created a situation where
manufacturers are audited and certified to foocktgastandards, which requires
increased attention from both manufacturers andwoers.

Actuality of theme. Food safety is the most important requirementdaality
indicators and characteristics of products andises{l]. The implementation of the
food safety management system can ensure the sEHfdhye final product and the
maximum optimization of the technical process & thod enterprise. The concepts
of «quality» and «safety» are inseparable for f@adthe main task of every company
in the food industry should be to ensure the dewswreproduce safe products.
Implementing a quality and safety system based AGEP principles will help with
this problem.

Materials and methods. The research used the ISO/TS 22002-2:2019 standard
«Prerequisite programmes on food safety — Partaerihg», which allows you to
control and reduce the risks associated with tbdymtion of food products.

Results and discussion. The HACCP system is applied to every link of thed
chain to ensure the efficient use of resources tandly response to food safety
issues. The HACCP food safety management systetrased on the following
principles: risk analysis and assessment; ideatiba of critical control points;
prediction of critical limits; management of momiteg systems; accounting of
corrective actions; preparation of documentation & phases and procedures;
development of verification measures for the cursistem. Currently, the HACCP
system developed and implemented in restaurarggyisarantee for the company to
produce high-quality and safe products, and thelle¥safety must be maintained at
every stage of the technical process.

Conclusion. The implementation of the HACCP system supporsréputation
of the producer of a quality and safe food prodiadilitates inspection by regulatory
authorities and promotes international trade, iasireg the confidence of buyers.
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