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1. HaykoBi 3acazyu po3po6JieHHs iHTerpoBaHOi CUCTEMU YIIPABIiHHS SIKICTIO Ta 6€3MeYHICTIO M'SICHUX
HaniBpabpukaris

2. Scientific Basis of Integrated Management System Development of Semi-processed Meat Products Quality and
Safety

Pedepar:

1. B ymoBax 1nocusieHHs IpolLieciB rio6asisaliii Ta 3arocTpeHHs! KOHKYPeHLil B Xap4yoBili IPOMMCIIOBOCTI 3arajiom Ta
y M’iconepepobHill 30KpeMa BUHUKAE HEOOXiIHICTb [OIMIYKy HOBUX LIJISXIB MifJBUIIEHHSI KOHKYPEHTOCIIPOMOXKHOCTI
MigIpUEMCTB, TApaHTYBaHHS SIKOCTI Ta 0€3MEeYHOCTI MPOAyKIiii, 3a6e3neyeHHs HaJle>KHUX YMOB Ipalli TepcoHany,
3MEHIIEHHS HETAaTUBHOTO BIJIMBY HA HABKOJIMIIHE CEPEeNOBUILE. [I715 JOCATHEHHS 3a3HAYE€HUX Liei
BUKOPUCTOBYIOTb CTPATETiYHi IPOrpaMu, 30KpEMa OPi€HTOBAHI Ha BIPOBAPKEHHS CTaHIAPTU30BAaHUX BUMOT [IJIS
PO3pOO6JIEHHS], NIATPUMAaHHS i PO3BUTKY CUCTEM YIIPaBJIiHHS, 110 MAIOTh Mi>XKHapoAHe BU3HaHHS. OCTaHHI
PO3IJISHAI0TLCS B SIKOCTi iIHCTPYMEHTIB [17151 30i/1b1I€HHSI TPUOYTKIB i pO3MMUPEHHS MOXKJIMBOCTEN OpraHisauii 3a

PaxyHOK CUCTEMHOTO YIIPaBJIiHHS PU3MKaMHU i IOCTiHOrO noinieHHs. OgHak 1pobsieMa po3po0IeHHS CUCTEM



yIIPaBJIiHHS HA M'SICOTIepepOOHNX MiJITPUEMCTBAX HA OCHOBI FapMOHIITHOTO TIO€IHAHHS 1Ii/IbOBUX MiICUCTEM
(saxocTi, 6e3re4HOCTi XapuoBOi POAYKILIii, eK0JIOrii, OXOPOHU 3[0pOB’s i 6e3eKku IepcoHaly TOILO) B €LMHI
CHCTeMi MigIIpueEMCTBA OTPeOYe M0AANBIIOrO JOCTiIKeHHs. ToMY aKTyaJlbHUM 3aBIaHHSIM /IS XapyOBUX
HiANPUEMCTB € pO3pO0JIEHHS IHTETPOBAHUX CUCTEM YIIPABJIiHHA SKiCTIO, 6€3ME€YHICTIO, OXOPOHOIO Ipalli Ta
BIUIMBOM Ha HaBKOJIMIIHE CEPENOBUILE HA OCHOBI IIPOLECHOTIO Ta PU3MK-OPIEHTOBAHOTIO MiAXO0AiB. Y nuceprauii
[IPOaHaIi30BaHO Cy4YaCHUM CTaH 3aKOHO[IaBCTBAa Ta HOPMATUBHOT'O PETyJII0BaHHS 1100 6€3[1eYHOCTI Ta SIKOCTi
Xap4yOBUX NPOJYKTIB, €KOJIONYHOrO BIIJIMBY HA HABKOJIMIIHE CEPEIOBULILE, TirieHn Ta 6e3leKy Ipali B yMOBax
MsiCONepPePOOHUX MiANprueMCcTB. Ha OCHOBI KOHLIENTYaIbHUX NIPOLLECHOTO Ta PU3UK-OPiEHTOBAHOTO MiXO/iB
ineHTH}iKoBaHO Ta OGI'PYHTOBAHO OCHOBHI TUIIM PU3UKIB I[0/I0 SIKOCTI YIIPaBIliHHS, GaKTOPU iX BUHUKHEHHS,
METOJY KiJIbKICHOTO OLiHIOBaHHS CTYII€HS iX BArOMOCTI B yMOBax M’sICOIIEpepOOHUX MignpueMcTB. [IpoaHanizoBaHo
OCHOBHi eTany BUpOOHUIITBA HaNiB(paObpUKaTiB y TICTOBIN 060JIOHL, TPOaHaIi30BaHO PU3MKU Ta JKepesa ix
BUHUKHEHHS, BU3HAY€HO KPUTUYHI KOHTPOJIbHI ToUkU (KKT) i Touku konTposo (TK) Ta 06rpyHTOBaHO
nonepeKyBanbHi Iii. InenTrudikoBano pusuky, npencrasieHi y Burisani HACCP-niaHy i3 BCTaHOB/IEHHSIM
KPUTAYHUX KOHTPOJIBHUX TOYOK Ta TOYOK KOHTpoJIo (KKT-1 - 3amopoxxyBaHHs rotoBoi npoaykuii; KKT-2 -
(dacyBaHHs, IakyBaHHs, MapKyBaHHS; TK-1 - 36epiranHs m'sicHoi cupoBuHy; TK-2 - 36epiraHHs rOTOBOI 10
peanizauii nponykuii; TK-3 — TpaHcropTyBaHHS IPOAYKLii o Micupb peasnizauii). [meHTrdikoBaHO eKoJIoriyHi
aCIleKTHU Ta BU3HAYEHO OCHOBHI pU3MKU €KOJIOTIYHOrO BILJIMBY BUPOOHMIITBA MSICHOI IPOIYKIIii HA HABKOJIUIIHE
cepeposuile. 3a CTyIIeHEM BIUIMBY HalbiIbll CYyTTEBUM BU3HAYEHO PU3UK [IOTPAIISIHHS CTiYHUX BOJ, Ta
BUIIaDOBYBAHHS 3 HUX Yy aTMOC(epy, [PYHTH, IOBEPXHEBI Ta MiI3eMHi BOAU. 3alpONIOHOBAHO KOMILIEKCHI Jii mo10
MiHiMi3allii BIIJIMBY CTiYHUX BOJ HA HaBKOJIMIIHE CEPEIOBUILE HIJISIXOM OYUILEHHS CTIYHUX BOJ, 4Ki BKJIIOYAIOTh:
(disnyHe BiOKPEMJIEHHS 3aBUCJIMX PEUOBUH; 0OPOOJIEHHS 32 KOHTPOJIbOBAaHUX 3Hau€Hb pH; nonepeHe OYnIeHHS
CTOKY PO34/MHAMU KOATyJISIHTY Ta (JIOKYJISIHTY, BilOKPEMJIEHHSI yTBOPEHOTO OCaJly aepalli€lo OCBITJIEHOI PiluHU Ta
nepeznady ii Ha MiCbKi OYMCHI CIIOPYX [J11 OCTaTOYHOTO OYUIIEHHS NIepe CKUIAHHSIM Yy BiIKpUTI BOGONMU.
[TpoaHasnizoBaHO OCHOBHI (PaKTOPU PU3UKY IOTipLIEHHS CTAHY 3[l0POB’S [IPaLliBHUKIB 32 BUKOHAHHS POOIT, IO SIKUX
BiJHOCSITh HEOe3MeKU Pi3UYHOro, XiMiUHOr0, MiKp0O6i0JIOTiYHOTO Ta aJIEPreHHOr0 XapaKTepy, HeOE3MeK! BPAsKEHH S
[IpaLiBHUKIB €JIEKTPUYHMM CTPYMOM Ta OTPUMAaHHS TPaBM BHACJIILOK NOTPAIUISAHHSA YACTUH TiJIa y PyXOMi YaCTUHU
MaIlIMH i MexaHi3MiB; po3p0o6JIeHO aIrOPUTM OL[iHIOBAaHHS 3a3Ha4eHUxX (PAaKTOPIB i 3aX0IiB 3 OXOPOHU Mpalii 32

BUHMKHEHHS Hebe3MeK Ta I03allTaTHUX CI/ITyaU,iI/“I.

2. In the context of expanding globalization processes and intensifying competition in the food industry in general
and meat processing industry in particular, it becomes necessary to search for new ways to increase the
competitiveness of enterprises, guarantee the quality and safety of products, ensure proper working conditions for
personnel, and reduce the negative impact on the environment. To achieve these goals, strategic programs are
used, including those focused on the standardized requirements introduction for the design, maintenance and
development of internationally recognized management systems. The latter are seen as tools to increase profits
and empower an organization through systemic risk management and continuous improvement. However, the
problem of developing control systems at meat processing enterprises based on a harmonious combination of
target subsystems (quality, food safety, ecology, health and safety of personnel, etc.) in a single enterprise system
requires further research. Therefore, the urgent task for food companies is developing the integrated management
systems for quality, safety, labour protection and environmental impact based on process and risk-oriented
approaches. The thesis deals with the study of the current state of laws and regulations on food quality and safety,
environmental impact, hygiene and occupational safety in meat processing enterprises. Based on conceptual
process and risk-oriented approaches, the main types of risks in terms of management quality, factors of their
occurrence, quantitative assessment methods of their significance and management in the meat processing
enterprises conditions are identified and substantiated. The main stages of semi-finished products manufacturing
in the dough shell are analyzed, risks and critical control points, sources of their occurrence are determined and
preventive actions are developed. The identified risks are presented in the form of HACCP-plan with the
establishment of CCP and CP (CCP-1 - freezing of finished products, CCP-2 - packaging, packaging, labeling; CP-1
- storage of raw meat, CP-2 - storage of ready for sale products, CP-3 - transportation of products to places of



sale). Environmental aspects have been detected and the main environmental risks impact of meat production to
the environment have been determined. According to the degree of impact, the risk of wastewater entering and
evaporating from it into the atmosphere, soils, surface and groundwater is the most significant. The complex
actions concerning minimization of sewage influence on the environment by sewage treatment, which include:
physical separation of suspended substances; treatment at controlled pH; pre-treated effluent with solutions of
coagulant and flocculant, separation of the formed sludge by aeration of the clarified liquid and its transfer to
municipal treatment facilities for final treatment before discharge into open water, have been proposed. The main
risk factors for the deterioration of workers’ health for the work performance, which include physical, chemical,
microbiological and allergenic hazards, the risk of electric shock to workers and injury as a result of body parts
getting into the moving parts of machines and mechanisms, have been analyzed, and an algorithm for assessing
these factors and labour protection measures in the event of hazards and emergency situations has been
developed.
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