ISSN: 0975-8585

Research Journal of Pharmaceutical, Biological and Chemical

Sciences

Development and implementation in food safety management system by ISO
22000 in beet sugar production.

Nina Konik!*, Alexey Molchanov?, Galina Starodubtseva?, Lubov Maslova?
and Mikhail Eryushev3.

1 Saratov State Agrarian University named after N.I. Vavilov, Teatralnaya sq. 1, Saratov, 410012, Russia;

2 Stavropol State Agrarian University, Zootekhnicheskiy lane 12, Stavropol 355017, Russia

3 "Organization of production and management in agribusiness", Saratov State Agrarian University named after N.I. Vavilov,
Teatralnaya Sq. 1, Saratov, 410012, Russia.

ABSTRACT

The essence of the HACCP system is the identification and control of "critical points" in production.
This can be done in different ways; it all depends on the specifics of an enterprise. Also, the very sequence,
certain "steps" to implement this system are also determined individually for each enterprise. The article
considers modern approaches to ensuring food safety, with reference to the production of granulated sugar.
Using the risk analysis method of the diagram, potentially dangerous factors for the production of granulated
sugar were identified and analyzed, and two critical control points (CCPs) were identified. The first CCP is
defined at the stage of the raw materials acceptance process: chemical hazard (content of toxic elements,
pesticides) as a result of non-verification (absence) of accompanying documents (certificates of conformity,
test reports of the 3rd party). The second CCP arises at the stage of the drying department, the packaging of
granulated sugar, the microbiological dangerous factor (infecting the group of mesophilic microorganisms
KMAFAiM, CGBP, colibacillus, a group of pathogenic microorganisms, salmonella) is critical. For each CCP, a
monitoring system, preventive actions, a list of documentation for recording data from each CCP, a HACCP
plan was developed.
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INTRODUCTION

The introduction of a food safety management system is a fundamentally new step in the quality
management system. All basic principles of the methodology are used in production. First of all, this is the
definition of control and critical points in the technological chain, conducting risk analysis, corrective actions,
including monitoring, accounting and preparation of all necessary documentation [6, 7]. To use the security
system, an enterprise needs to investigate its product and its production methods, and also apply this system
and its recommendations to raw material suppliers, the selection of additional materials, and to retail and
wholesale trade networks [4].

MATERIAL AND METHODS

The research was carried out at the Balashov sugar factory in the Saratov region. The object of the
study is the development of a security management system at the enterprise.

RESULTS AND DISCUSSION

To develop the system, a working group was formed from employees with different specializations,
possessing relevant knowledge about the specific products, work experience, and also the way to develop an

effective plan for implementing the system at the enterprise under study.
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Based on the technological scheme of production, ranking of indicators for conducting risk analysis was
conducted. Critical control points (CCPs) to be managed through the HACCP plan.

CONCLUSION

Based on the results of the data obtained, the last stage is the HACCP plan, which provides detailed
information on the detection of a hazardous factor at each stage of the process, indicating its critical limits, the
monitoring procedure, the elimination actions, and the document to which the testimony is recorded (Table
2).

Table 2: HACCP
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The introduction of a quality management system based on the principles of HACCP and obtaining a
certificate at the enterprise allowed the organization to gain certain leading positions in the sales markets,
ensure the production of safe products based on systemic control at all stages of production and increase the
demand for food products by building consumer confidence in the quality and safety of the produced

products.
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