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EVALUATION OF THE PERFORMANCE OF THE HACCP
APPROVAL SYSTEM OF HACCP QUALITY ASSESSMENT

Abstract. In a market economy, the quality problem is an important factor in raising living standards, econo-
mic, social and environmental security, in particular, issues related to the analysis of the effectiveness of production
processes and finished products are important. In this paper, approaches are described in the analysis of processes
and products in a single production of fermented milk products based on camel milk after the introduction of the
quality assurance system of HACCP. As a result, the indicators of the effectiveness of the production process of
sour-milk products were determined, the collection and analysis of the data obtained as a result of the testing of the
finished product was carried out. The advantages of using the process approach are shown. A relationship between
the ongoing production process and the workforce was found. The developed evaluation methodology and perfor-
mance criteria for the introduction and operation of a quality management system can be applied to improve the
quality of finished products.
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Introduction. At present, much attention is paid to the quality and safety of the products. In the
conditions of market relations only stable quality of the goods can attract the buyer and provide the en-
terprise with profit. An indisputable fact is that the consumer has the right to expect that the food they use
is safe (harmless), suitable for eating and, importantly, they are the source of all the substances necessary
for proper development [1, 2]. Diseases and disorders caused by food are at best unpleasant, at worst -
deadly. Therefore, ensuring the safety and harmlessness of food is part of the policy, including in the field
of protecting the population in the conditions of food crises [2-4, etc.].

Materials and methods of research. The indicators of the effectiveness of the process of production
of sour-milk products were determined by assessing the compliance of the measured data, as a result of the
process, to the process data that was planned to be received, including by selected indicators:

1. Implementation of the production plan for the development of finished products, the percentage of
the fulfilled from the planned;

2. The quantity of finished products produced, the discrepancies in which were revealed before
shipment to the consumer, the percentage of the output produced

3. The amount of non-conforming products received as a result of production, the inconsistencies in
which were identified by the consumer, the percentage of the output produced

4. Return of the main raw materials to the supplier based on the results of the incoming inspection,
the percentage of the analyzed main raw materials

5. The number of semi-finished products with inconsistencies in key technological processes, the
percentage of completed volume

Since the activities of enterprises are carried out on a commercial basis, the productivity directly
depends on the applications of retail and wholesale trade networks, as well as on the possibilities of selling
through branded stores. To minimize the influence of the quantity of products produced on the degree of
the evaluation of the performance of the production process, the relative values in percentage terms were
used as performance indicators [5].
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Results study and discussion. For the indirect assessment of the effectiveness of the quality system
functioning at the enterprise and the efficiency of the production process, the data obtained as a result of
testing the finished products of the selected assortment list were collected and analyzed. Tests were carried
out during the first stage of work on the development and implementation of the system in the period from
March to August 2012. Tests on physico-chemical and microbiological indicators were carried out by an
accredited production laboratory. Tests on safety indicators were carried out by an accredited testing
center.

In carrying out all studies, the rules of average samples were strictly observed, each sample was
examined for the same index twice, with the calculation of the mean value.

In the process of diagnostic audit and research of finished products, it was established that the quality
and safety control system has a number of weaknesses. First of all, this is the lack of regulated ways of
collecting and transmitting information, which significantly reduces the effectiveness and effectiveness of
the quality system as a whole. At the same time, there are a large number of separate elements of the sys-
tem, covering the activities of individual structural units or individual chains of subprocesses. Most of
these elements are effective enough in the first place with regard to identifying nonconforming products,
and not preventing its production. Therefore, for the indirect assessment of the effectiveness of the fini-
shed product quality system functioning at the enterprise, the data characterizing the productivity of the
production of the dairy products of the selected assortment list were collected and analyzed. Data were
collected weekly for five months.

During the collection of information, the following observations were made: in most cases, inappro-
priate products identified before the completion of the process by order of the site master or replacement
technologist were sent for processing within the production site or the direction of processing of such raw
materials within the production process was changed; therefore, such rearrangements were not fixed in
production reports as non-conforming products. For the purposes of the study, it was possible to calculate
this index of inappropriate products obtained at various stages of the production process. As it was not
possible to cut off the index at all production sites, we selected key technological operations in which the
main raw materials undergo significant qualitative changes, in particular homogenization of the milk
mixture, pasteurization, fermentation and fermentation of the cream mixture. Accordingly, the quality and
safety of the finished product depend more on these changes. From another point of view, these stages of
the production process have a large number of controlled (including critical) parameters, which presu-
mably involves a large number of negative deviations in the case of imperfection of the control system or
other weaknesses in the production process. The collected information is summarized and presented in
table.

The results showed that, on the whole, the results are sanitary in general, as none of the results of the
studies gave a negative or borderline result, which allows to doubt the safety of the finished food products
from a microbiological point of view [6]. However, production can improve the production process from a
sanitary point of view, in consequence:

— significant differences in the value of the resulting outcomes (standard deviation comprise 14% of
the mean signals)

— comparative increase in QMAFAnM by 25.4% in finished products compared to previous studies;

At the same time, the results of product research have a wide spread [7]. For example, standard
deviations in the mass fraction of fat are from 3.15 to 3.25, while the value of the indicator itself does not
exceed 1.4%.

In some samples of the finished product, an excess of the fat content was detected, since the produc-
tion technology allowed the deviation of the mass fat percentage + 0.1% due to the fact that the fat content
in camel milk varies in a fairly wide range, which depends on the species, season, forage, individual and
other factors.

The finished prodet by the index of the mass fraction of the protein was similar to other indices, but
the spread of the values is also wide (standard deviations from 0.98% to 1.01%). In addition, all the
products examined had an Acidity lower than the regulated normative document by an amount equal to
5% of the regulated one.

The results of the studies testify to the instability of qualitative characteristics in the implementation
of the production process. Existing measures and a control system allow to effectively identify inconsis-
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Average values of indicators by months from January to June 2012 and the overall average for a given period of time

Average values of indicators by months
) from January to June 2012
Indicator name and the overall average for a given period of time
January | February | March | April May | Average
) ) . 90,3 90,32 90,3 90,31 9029 90,3
Indicator 1, Execution of the production plan, %
+1,14 =111 | 1,14 | £1,16 | *1,14 +1,14
Indicator 2, The number of products, inconsistencies 0,51 0,53 0,53 0.49 0.48 0.5
in which were identified before SEND to the consumer, % £0,05 £0,03 | 2005 2003 | 0,06 £0,04
Indicator 3, The number of products, the discrepancies 0,33 0,34 0,32 0,31 0,36 0,33
in which were identified by the CONSUMER, % £0,05 £0,03 | 2005 2003 | 0,08 £0,05
Indicator 4.1, Number of incidents detected 10,03 10 10,04 10,03 10,02 10,02
in the process Milk collection and sorting £3.16 £314 | 317 | 315 =£3,19 £3.16
Indicator 4.2, Number of cases of non-compliance 0,02 0,03 0,03 0,01 0,02 0,02
in the process +0,15 +0,02 | +0,01 | +0,01 | +0,01 +0,04
Indicator 4.3, Number of incidents detected 0,01 0,01 0,02 0,04 0,02 0,02
in the process Normalization +0,01 +0,01 | +0,01 | +0,02 | 0,01 +0,01
Indicator 4.4, Number of incidents detected 0,03 0,01 0,04 0,05 0,03 0,03
in the process Homogenization of the milk formula £0,02 £001 | 2002 | 2003 | 0,01 £0,02
Indicator 4.5, Number of incidents detecting inconsistencies 0,02 0,01 0,05 0,05 0,03 0,03
in the process Pasteurization £0.01 £001 | 2002 | 2002 | 0,02 £0,02
Indicator 4.6, Number of cases of non-compliance in the 0,02 0,05 0,02 0,02 0,03 0,03
process Fermentation and fermentation of the cream mixture £0.01 £001 | 2001 | 2001 | 0,02 0,01
Indicator 4.7, Number of incidents detected 0,02 0,01 0,02 0,04 0,01 0,02
in the process Cooling and mixing. £0.01 £001 | 2001 | 2002 | 0,01 0,01
Indicator 4.8, Number of cases of identification 0,04 0,06 0,07 0,07 0,04 0,06
of discrepancies in the process £0,02 £0,03 | 2002 | 2004 | 0,02 £0,02
Indicator 4.9, Number of incidents detected 0,05 0,04 0,04 0,02 0,03 0,04
in the process Pre-cooling and maturation £0,02 £0,03 | =002 | 2001 | 0,01 £0,02
Indicator 4.10, Number of incidents detected 0,09 0,07 0,07 0,11 0,12 0,09
in the process Quality control of the finished product £0,02 £001 | 2004 | 2004 | 2003 £0,03
Indicator 4.11, Number of cases of non-compliance 0,07 0,04 0,04 0,09 0.1 0,07
in the process Storage 0,04 | #0,06 | 0,02 | 0,07 | £0,03| 0,04

tencies (including consumer characteristics of products), after they occurred in production. The incon-
sistencies in the finished product, revealed before the implementation, reach 0.53%, the average value is

0.50% [8].

There are refunds and complaints from trading enterprises. Despite the fact that significant (critical)
inconsistencies among such cases have not been identified, but the percentage of returns is 0.33% (data do
not include returns due to the expiration of the expiration dates). The maximum amount of refunds was

0.5%.

All deviations in the production process recorded at the time of collection of information entailed

costs of various origins for the enterprise, including:

— The intrinsic value of nonconforming products or semi-finished products by the technological

process;

— Loss of profit due to lack of sales of this product;

— the cost of excessive production time;
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—in the case of product disposal — the cost of disposal;

— reimbursement of damages for claims, consideration of complaints, transportation of returned
products, etc.

These costs were not allocated as additional, which led to an unjustified rise in the cost of the entire
production process, which adversely affected the formation of the cost of production, and, ultimately, its
competitiveness. An analysis of the nature of the inconsistencies and the reasons for their occurrence in
most cases amounted to incriminating and punishing the perpetrators, this circumstance did not in any way
stimulate the prevention of similar inconsistencies in the future by identifying them at the early stages of
the process [9].

We have attempted to identify the patterns of distribution of the value of non-conforming products,
depending on the causes of the inconsistencies. For inconsistencies in terms of indicators: "the volume of
products, the discrepancies in which were revealed before the mandrel to the consumer" and "the volume
of inconsistencies in the stages of the production process”, the causes of their occurrence were found and
analyzed [11]. The analysis data are shown in figure.

H1-26%
m2-18%
m3-15%
W 4-6%
W 5-22%
M 6-2%
m7-6%
m 8-5%

The emergence of inconsistencies, depending on the reasons:
(1) Negligence or lack of knowledge of working personnel
(2) Staft turnover (inadequate production experience)
(3) Non-observance of parameters and modes of production
(4) Insufficient technical equipment
(5) Raw materials, ingredients, auxiliary materials that are not appropriate to quality or not subjected to extended control,
(6) Absence or delay in transmission of necessary information, including changes in the technological process
(7) Inconsistency of actions
(8) Unexplained reasons

Qutreach. Thus, the following conclusions can be drawn from the analyzed data:
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1) There is no coherent and comprehensive quality management system for finished products.

2) The data indicate that there are no violations for the safety of the finished product.

3) There is a need to improve the production [12] process from a sanitary point of view (by regula-
ting the Good Manufacturing Practices (GMP) programs).

4) The instability of the quality indicators of the finished product may be due to the lack of data
analysis and the instability of individual operations and stages of the ongoing process, insufficient input
data for effective correction of the technological process.

The lack of a system for identifying raw materials, materials, and finished products during the
advancement of the production process and the imperfection of the monitoring and traceability system,
including the collection of information on emerging inconsistencies, are established [13, 14]. Thus, the
technological process was carried out by the working personnel according to the planned chain of actions
with a number of different inconsistencies that were not fully analyzed and were limitedly prevented
subsequently.

The application of the process approach in the formation of the flowchart allowed to maximally
specify the production process, as well as to establish a more flexible regulatory system that establishes
not stringent conditions for the implementation of certain actions, but the level of responsibility in making
decisions and ways of informing in case of deviations from planned results [15, 16]. Thus, the response in
the event of any inconsistencies will be more rapid (since in some cases the decision will be made by the
masters directly on the sites) and more substantive, as the areas of competence of the individual structural
divisions of the enterprise are divided [17, 18].

Dependence of the ongoing production process on the personnel (44% of the non-compliance was
realized through the fault of the staff), assumes that the main directions of the transformations in the
development and implementation of the system will be the regulation of arcas of responsibility, documen-
tation and monitoring of key (critical) operations and multi- including on the control of dangerous factors
[19, 20].

REFERENCES

[1] Report of a WHO Consultation (World Healh Organization) In collaboration with the Ministry of Health, Welfare and
Sports Strategies for Implementing HACCP in Small and/or Less Developed Business. The Netherlands The Hague, 16-19 June 2010.

[2] Regulation (EC) No 852/2009 of the European Parliament and of the Council of 29 April 2009 on the hygiene of
foodstuffs

[3] Technical regulations of the Customs Union "On food safety" (TR TS - 021 - 2011)

[4] The Law of the Republic of Kazakhstan "On Food Safety" (with amendments and additions as of December 29, 2014)

[5] Standart organizatsii ST TOO 39476196-01-2008. Bioshubat iz verblyuzh'ego moloka / Serikbaeva A.D. Almaty, 2008. 10 p.

[6] Standart organizatsii ST TOO 39476196-02-2008. Pasterizovannoe verblyuzh'e moloko / Serikbaeva A.D. Almaty,
2008. 10 p.

[7] Standart organizatsii ST TOO 39476196-03-2008. SHubat uluchshennyj / Serikbaeva A.D. Almaty, 2008. 10 p.

[8] Belaya kniga po bezopasnosti pitaniya. Komissiya Evropejskogo Soobshhestva. // Ofitsial'noe izdanie. Bryussel'.
12 yanvarya 2007.

[9] DS 3027 E, 2012 Managment of food safety based on HACCP (Hazard Analysis and Critical Control Point) —
Requirement for management system for food production organizations and their suppliers// Standard of Denmark

[10] The secondary food law of Great Britain, Enactment about Food Safety, 12/06/1995, Ne1763

[11] TK RK 4.2-MR-14-2002 Upravleniye kachestvom pishchevykh produktov na osnove printsipov NASSR. Metodiches-
kiye rekomendatsii po sboru i obrabotke iskhodnoy informatsii o produktsii i proizvodstve. // Ofitsialnoye izdaniye.

[12] Perechen osnovnykh deystvuyushchikh normativnykh dokumentov po metodam kontrolya khimicheskikh veshchestv v
obyektakh okruzhayushchey sredy. vozdukhe rabochey zony. pishchevykh produktakh. M.: Federalnyy tsentr Gossanepidnadzora
Minzdrava Rossii. Departament Gossanepidnadzora Minzdrava Rossii. 2008. 19 p.

[13] SanPiN 2.3.2.1078-01 Gigiyenicheskiye trebovaniya bezopasnosti 1 pishchevoy tsennosti pishchevykh produktov. //
Ofitsialnoye izdaniye. - Minzdrav

[14] Bolton M. Vovlecheniye sotrudnikov kompanii v povysheniye kachestva // Evropeyskoye kachestvo: dayzhdest. 2008.
N 4. P. 50-54.

[15] Musayev A.A.. Nikitin V.A. Otsenivaniye kachestva upravleniye protsessami na osnove mnogomernogo statistiches-
kogo kontrolya // Standarty 1 kachestva. 2007. N 12. P. 38-45.

[16] Kharakteristika mikrobiologicheskikh pokazateley bezopasnosti prodovolstvennogo syria 1 produktov pitaniya // Infor-
matsionnyy sbornik statisticheskikh i analiticheskikh materialov. M., 2004. 17 p.

[17] Chernukha I.M., Makarenkova G.Yu. Aspekty razrabotki i vnedreniya sistemy obespecheniya bezopasnosti 1 uprav-
leniya kachestvom pishchevoy produktsii na osnove printsipov KhASSP na predpriyatiyakh molochnoy promyshlennosti Kazakh-
stana // Molochnyye tekhnologii. 2007. V pechati.

— 209 =——



Becmnux HayuonanvHoti akademuu Hayk Pecnybnuxu Kasaxcman

[18] Chernukha I.M.. Makarenkova G.Yu. Zatraty na kachestvo: ubytok ili pribyl? // Khraneniye i pererabotka selkhozsyria.
2012.N 6. P. 14-16.

[19] Kodeks Alimentarius. Sistemy kontrolya i sertifikatsii importa i eksporta pishchevykh produktov. Obyedinennyye
teksty. FAO/V03. 2011. 36 p.

[20] Kurian A.G., Serenkov P.S. Opisaniye protsessov v ramkakh sistemy menedzhmenta kachestva na osnove metodologii
funktsionalnogo modelirovaniya 1DEF0. Minsk, 2010. 8 p.

K. X. Myxamexkanos, A. /I. CepuxéaeBa
Kazax ¥nrreik Arpapisix YHauBepcureri, Anmmarsl, Kasakcran
HACCP CAIIA BAFAJIAYABIH KOJJAHBLITY )KYAECIHIH OPBIHIAYBIH BAFAJIAY

AHHOTATIHSA, DKOHOMHKAJIBIK, QJICYMCTTIK JKOHC 3KOJIOTHSIBIK KayilCI3OIKTiH, OHTIPICTIH OHC OHIIpICTETi
OHZICY YPHICTCPiHIH HOTIDKENICPIH TalJay >KOHE HETI3Tl MOCENeNepal KOTepy HAPBIKTAFbl MAHBI3ABI (PAaKTOp OOIBIN
TaOBLIATBL. 3CPTTCYJICP MCH TCXHOJIOTHAIBIK YPAICTSPAl aHAMH3ACY OapbhICHIHAA CYTTiI OHACY APKBLIBI CYTKBIIIKBLI-
I OHIMACPIIH ACCOPTHMCHTIH INBIFAPATHIH OHAIPICIHE HETI3JeIreH. OHIIPICTIH KayiNCi3AiriH KaMTaMachl3 €T
OTBIPBIIL, CANaIbl 6HIMICP IMbIFAPbLIagbl. HoTHRECiHAE, CYT KBIIKBLTIB OHIMACPIH 6HAIPY YPAICIHIH Tamamka can
JIYPBIC XKYPMEY1 aHBIKTANAABL. OHIIPIC YPAICIHIH opOip MPOLECCTEPIHIH KYMBIC iICTEY PEKUMKEPl TEXHOIOTHAFA Cal
JYphIC KONJAHBUIYBIH KaJaranay. OHIipiC YpAICIMEHI MEH KYMBIC ICTCHTIH IIEPCOHAIABIH apAchIHIAFBI ©3apa ic-
KuUMBUTABIH Oipikriri. Kypbur-kaOmsikrap, omiCTEMETiK HYCKAyabl OaFamay MCH CamachlH 0acKapy >KyHeCiHIH
(yHKIIMOHAN B! OACKAPY MYMKIHIIKTEPiHIH VHICCTITI KApacThIPaIaIsl.

Tyiiin ce3nep: HACCP, enimzainikri Oaranay, camansl Oaranay KyHeci, OaFaapIaMalTblK KAMTAMACKHI3 CTY.

K. X. Myxamerkanos, A. /I. CepuxéaeBa
Kazaxckuii HanMOHAIBHBIA arpapHbIH yHUBEPCUTET, Amvarsl, Kazaxcran

. OLEHKA PE3YJIbTATUBHOCTH
JEUCTBYIOHIEU CHUCTEMBI OIIEHKH KAYUECTBA XACCII

AnHoTtanmus, B pHHOYHOW 3KOHOMHKE TPOOICMA KAYCCTBA ABJACTCSA BAKHCHIIMM (DAKTOPOM TOBBINICHHS
YPOBHIA KU3HH, 3KOHOMI/I‘I€CKOﬁ, COI.[I/I%IJ'II)HOfI H 3KOJOTHICCKOH 6630HaCHOCTI/I, B YACTHOCTH BAKHBI BOIIPOCHI CBA-
3aHHBIC C AHATH30M PE3YJIBTATHBHOCTH MPOU3BOJCTBCHHBIX MPOLECCOB H TOTOBOH MpoIyKIuH. B pabote omucaHb
MOXO/bI B AHAITM3E TPOIIECCCOB M MPOAYKIMH HA OTACIBHO B3SITOM IPOU3BOACTBE KHCIOMOJOYHBIX M3/ HA OC-
HOBC BCPOJIFOKBETO MOJIOKA TIOCTIC BHCAPCHHU cucTeMbl obecnicucHus kauectsa HACCP. B pesymsrate ObLH OTIpe-
JICTICHbI TTOKA3aTENN PE3yAbTATHBHOCTH IMPOIECCA MPOU3BOJACTBA KHCIOMOJOYHBIX HM3JCIHH, MPOU3BEICH COOp H
MPOACTIAH AHATU3 JAHHBIX, MOTYYCHHBIX B PE3YJIbTATE HCHBITAHUM TOTOBOM HMpoaykuuu. [Toka3aHsl mpeuMyInecTBa
MIPUMEHEHMSI MIPOLIECCHOTO MoAaXxoAa. HaifieHa 3aBHCHMOCTD MEKIY OCYIICCTBILIEMbBIM ITPOM3BOJACTBEHHBIM IPOLIEC-
COM ¥ padoumM HepcoHaaoM. PazpaboTaHHas METOMKA OLICHKH W KPUTCPUH PE3YIbTATUBHOCTH BHEAPCHUS M (DyHK-
OHOHHPOBAHKS CHCTEMBI YIIPABICHHUS KAYECTBOM MOTYT OBITh IPHMEHEHBI IS YIIyUIICHHS KAaUeCTBA TOTOBOM MpO-
Iy KLU,

Kmouesnie ciioBa: HACCP, oneHka pe3yIbTaTHBHOCTH, CHCTEMbI OIICHKH KavecTBa, MPOrpaMMHOE obecte-
YCHHE.
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