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QUALITY MANAGEMENT AND FOOD SAFETY
MANAGEMENT SYSTEMS IN THE POLISH
FOOD INDUSTRY

VY crarTi mpoaHaiizoBaHO CHCTEMH YIPABIIHHSA SKICTIO Ta CTAaHAAPTH, IIO 3aCTOCOBY-
I0ThCSI KOMIIAHISIMM Xap4yoBoi npomMucioBocti. Onucano o60B’s3koBi cuctemu: Good Hy-
giene Practices (GHP), Good Manufacturing Practices (GMP) ta cucremu ananizy HeOe3nek
Ta KputH4HOi ToukH KoHTpoimo (HACCP), a Takox Ti, sIKi € 100pOBITEHUMH JJ1s1 BAPOOHHKIB:
ISO 22000, ISO 9001, BRC, IFS. Ix peamnizamis BaxJuBa Jyis 3abe3nedeHHs IK0CTi Ta Oe3ned-
HOCTI Xap4OBUX MPOJIYKTiB JUIs criokuBaviB. Kpim Toro, cepTuikaliist TAKOX € OJHUM 3 BaXK-
JTMBHX (DAKTOPIB MiIBUIICHHS KOHKYPEHTOCIIPOMO)KHOCTI KOMITaHIMH.

[MimmpreMcTBa, 110 TPAITIOIOTH HA PUHKY, OCOOIMBO B Xap4OBill IPOMHUCIIOBOCTI, 3000B’s3aHi
BuxoprcroByBati Good Hygiene Practices (GHP), Good Manufacturing Practice (GMP) ta Anai3
Hebe3rek Ta kputuaHoro koHtpoutto (HACCP). Jlesiki 3 HUX He 0OMEXKYIOThCS JIMIIIE BHIIIE3a3HaYC-
HHMM — BOHH TaKOXX BITPOBa/PKYIOTh HE0OOB s13k0B1 cuctem, Taki sik ISO 22000 ado ISO 9001. ITpu-
BATHI CTAHJAPTH TAKOX BiAIrParOTh IPUHLKIIOBY poiib. barato B oMy 1ie OB s3aHO 3 HAsIBHICTIO
PO3raTy’KeHHX TOPrOBUX MEpeX. Xapw4oBi KOMITaHil, sIKi XOUyTh CITIBIIPAIIFOBATH 3 HUMH, TOBHHHI
MaTu BIPOBa/pKeHi cranaapti: [1obanbHi cranaapTi Oesneku xapuoBrx mnpoaykTtiB BRC Ta/abo
MixuapoaHi pexomenioBani cranaapti IFS Food. Cranmaptu BRC Ta IFS po3po6ieHi mst Bupo6-
HUKIB TIPOIYKTiB XapuyBaHHs. HeoOXiTHOIO0 yMOBOFO IX pPO3BHTKY CTaia YHi(iKaIlis BUMOT 10 TI0-
CTAuaJbHUKIB y Tamy3i Oe3mekn XapuoBux NpoxykTiB. CepTudikar, BUIaHHUI aKpPEIUTOBAHIMHE Op-
raHamu 3 cepTHikariii, — e JOKYMEHT, KU ITITBEPIKYE, 10 BUMOrH Oy BiKoHaHi. Ha sxaib,
iCHy€ po0JIeMa B3a€MHOTO BU3HAHHS LIMX cepThdiKaTiB oziepxkyBadamu. Komrait, 1o criiBnpario-
0Th 3 PI3HUMH TOPrOBHUMH MEPEKaMH, 3MYILICHI 3aCTOCOBYBaTH OOHIBA LIl CTAHIAPTH.

Kniouosi cnosa: sxicmos, cucmema meneddcmenmy, cmanoapmu, Oe3nexa Xapiosux npooyKmis.

B cratbe nmpoaHanu3upoOBaHbl CHCTEMbBI YIIPABICHUS KAY€CTBOM U CTAHIAPTHI, TIPUME-
HsIeMbIe KOMIIaHUSMH MTUIIEBOH MPOMBIIIICHHOCTH. OTricaHbl 00s13aTenbHbIe cucTeMbl: Good
Hygiene Practices (GHP), Good Manufacturing Practices (GMP) n cuctems! aHanm3a omac-
HocTell n kputHueckoi Touknu KoHTpons (HACCP), a Taxke Te, KOTOpBIE SBISIOTCS 100pO-
BOJIbHBIMU 151 ipousBoauTteneit: ISO 22000, ISO 9001, BRC, IFS. Ux peanuzanus BakHa
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JuLst oOecrieyeHHs KauecTBa U 0E30IaCHOCTH MUILEBBIX MPOAYKTOB JUIs oTpeduTeneid. Kpome
TOTO, CepTU(HUKANNS TAKKE SABISETCS OJHUM U3 BXKHBIX (JaKTOPOB IMOBBIIICHHST KOHKYPEHTO-
CTIIOCOOHOCTH KOMITaHHUH.

[IpennpusaTus, paboTaroye Ha PIHKE, 0COOCHHO B MUIIEBOI MPOMBIIIICHHOCTH, 005-
3anbl ucnonb3oBaTh Good Hygiene Practices (GHP), Good Manufacturing Practice (GMP) u
Amnanus oracHocrei n kpurnaeckoro kKoHTpoist (HACCP). HekoTopsle 3 HUX HE OrpaHnyu-
BAaIOTCS TOJIBKO BBIMICYTTOMSHYTBIM — OHH TaKKE€ BHEJIPAIOT HEOOS3aTENbHBIE CHCTEMBI, TAKHE
kak ISO 22000 umu ISO 9001. YacTHbIe CTaHAAPTHI TAKOKE UTPAIOT TPUHIMITHAIBHYIO POJIb.
Bo MHOTOM 3TO CBSI3aHO C HAJIMYKMEM PA3BETBICHHBIX TOPrOBBIX ceTeil. IIuieBple KoMIaHuH,
KOTOpBIC XOTAT COTPYAHUYATH C HUMH, JOJDKHBI UMETh BHEJPEHHBIC CTaHAApTHI: 1 1o0ais-
HBIE CTaHAAPTHI 0€30MAaCHOCTH MUIIEBHIX MPoxykToB BRC n/nnmn MexayHapoaHble peKOMEH-
noannble ctanaapThl [FS Food. Ctarnaptel BRC u IFS pa3paboransr ams mpousBouTenei
MIPOLyKTOB NuTaHusl. HeoOX0ANMBIM yCIOBHEM HX Pa3BUTHS cTalla yHU(HUKALUS TPeOOBaHUIH
K TIOCTaBIIMKaM B 001acTH 0€3011aCHOCTH MHIIEBHIX MPoyKToB. CepTuduKar, BEIJaHHBIIN ak-
KPEIUTOBAHHBIMH OPTaHaMH 10 CEPTU(PHUKAIINH — 3TO JTOKYMEHT, TTIOITBEPKAAIOIINH, UTO Tpe-
OoBaHus ObLIM BBINOMHEHBI. K coXkaneHuo, CyIIecTByeT mpobiemMa B3auMHOTO MpH3HAHMS
9THX CePTU(HKATOB MoTydarensiMu. KoMannm, KOTOpbIe COTPYAHUYAIOT C Pa3InIHBIMH TOP-
TOBBIMH CETSMH, BBIHYKJICHBI IPUMEHATH 00a 3TH CTaHIapTa.

Kntouesvle cnosa: xauecmeo, cucmema MeHeONCMEHMA, CMAHOAPMbL, 6E30NACHOCHb RUUje-
8bIX NPOOYKMOB.

Introduction. Globalization has caused companies to face stronger compe-
tition on the market. The factor that gains more importance is quality, which con-
sists in meeting the current and future customer needs. Focusing on the customer,
meeting his expectations, is a basic condition for the functioning of any compa-
ny in the market.

Legal regulations in the field of food safety. The main legal regulations in
the field of food safety are the Food Law of the European Union, which refers to
the FAO/WHO Codex Alimentarius, which was developed by the Codex Alimen-
tarius Commission, established by the United Nations Food and Agriculture Orga-
nization (FAO) and the World Health Organization (WHO). This Codex contains
a set of internationally accepted food standards, codes of practice, recommen-
dations and guidelines. In addition, it contains a number of general and specific
standards for ensuring food safety. In particular, the International Code of Prac-
tice — General Principles of Food Hygiene — and its Annex, including the Haz-
ard Analysis System and the Critical Control Point — HACCP, may be relevant.
The purpose of the functioning of Codex Alimentarius is to take care of consum-
er health protection and provide guarantees of applying fair practice in the entire
food industry, in order for food introduced to the market to be safe and of good
quality.

The main legal regulations covering the issues of food hygiene and safety in
the European Union are the Regulations of the European Parliament and the Coun-
cil: — No. 178/2002 of 28 January 2002 on general principles and requirements of
food law, establishing the European Food Safety Authority and specifying proce-
dures in the field of food safety — No. 852/2004 of 29 April 2004 on the hygiene
of foodstuffs. No. 853/2004 of 29 April 2004 laying down specific hygiene rules
for food of animal origin; — No. 854/2004 of 29 April 2004 laying down specific
rules for the organization of official controls on products of animal origin intend-
ed for human consumption; — No. 882/2004 of 29 April 2004 on official controls
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performed to ensure the verification of compliance with feed and food law, ani-
mal health and animal welfare rules. In Poland, the basic framework legal act reg-
ulating these issues is the Act of 25 August 2006 on Food and Nutrition Safety.

Obligatory quality management systems. The obligatory quality manage-
ment systems, the principles of which must be implemented in food plants in the
European Union, include: — Good Hygienic Practice (GHP), — Good Manufac-
turing Practice (GMP), — Hazard Analysis and Critical Control Points (HACCP).

Implementation and application of Good Hygiene Practice and Good Man-
ufacturing Practice in companies producing and/or trading in food has been in
force since 20 July 2000. On the other hand, the implementation and application
of the principles of HACCP system is obligatory from: — 1 December 1996 in en-
terprises producing and marketing dietetic products and nutrients; — 1 May 2004,
i.e. from the date of Poland’s accession to the European Union, in enterprises in-
volved in the production and/or marketing of food. The starting point for imple-
mentation of quality management systems in food plants is the introduction of the
principles of Good Hygiene Practice and Good Manufacturing Practice. The Good
Hygiene Practice (GHP) is “action that must be taken and hygiene conditions that
must be met and controlled at all stages of production or marketing to ensure food
safety.” The principles of good hygiene practice are identified with the Prerequi-
site Programmes and include: — localization, environment and infrastructure of the
plant, — plant facilities and their functional layout, — machinery and equipment, —
washing and disinfection processes, — water supply, — waste control, pest preven-
tion and control, — staff training, — staff hygiene, — keeping documentation and re-
cords on GHP. The Good Manufacturing Practice (GMP) is “action that must be
taken and conditions that must be met for food production to take place in a man-
ner that ensures food safety, in accordance with its intended use.” Good Manufac-
turing Practice applies: — acceptance of raw materials and materials, — storage and
handling of raw materials, — pre-treatment processes, — basic processing process-
es, — internal transport, — storage of finished products, — external transport and dis-
tribution of products.

The Hazard Analysis and Critical Control Point (HACCP) is a “procedure
to ensure food safety by identifying and assessing the scale of hazards from the
point of view of food health requirements and the risk of hazards occurring dur-
ing all stages of food production and marketing; the system also aims to identify
methods for eliminating or reducing hazards and establishing corrective actions.”
The producer or the entity marketing food is directly and completely responsible
for food safety — hazard analysis, — determination of critical control points, — de-
termination of critical limits, — determination and introduction of monitoring sys-
tem at critical control points, — determination of corrective actions, — determina-
tion of verification procedure, — development and maintenance of HACCP system
documentation.

Hazard identification is the identification of all types of threats that must be
prevented, eliminated or reduced to an acceptable level. The significance of these
threats is assessed and risk analysis is carried out. Critical Control Points (CCPs)
are defined as the selection of places to be subject to the necessary control, pre-
venting or eliminating food safety risks or reducing the risk to an acceptable lev-
el. Setting critical limits (tolerance limits) is the adoption of specific criteria for
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checkpoints. Critical limits separate the acceptability or unacceptability of the pre-
vention, elimination or reduction of identified hazards. Introduction of a moni-
toring system shall consist in establishing and implementing effective monitor-
ing procedures at critical control points. The purpose of monitoring is to provide
assurance that a specified critical control point is under control. For each critical
control point, corrective actions to be taken in case a CCP does not meet the es-
tablished requirements should be identified. These actions should be established
in advance so that, if a deviation from the critical limit is detected by monitor-
ing, they can be taken without hesitation. The purpose of verification is to deter-
mine whether the measures referred to in points 1 to 6 are working properly, i.e.
whether the implemented HACCP system is functioning properly and is therefore
effective. HACCP procedures must be documented. Efficient and accurate doc-
umentation is an important element of the HACCP system application, because
the documentation is the basis for assessment of the correctness of system func-
tioning. According to Codex Alimentarius recommendations, the HACCP system
should be implemented using twelve steps (Turlejska and Pelzner, 2013):

— Creation of a HACCP team

— Product description

— Determination of the intended use of product by the consumer

— Development of a chart (flowchart) of the technological process

— Verification of the technological process diagram

— Identification and analysis of all potential hazards (Principle 1)

— Determination of critical control points — CCP (Principle 2)

— Establishment of limits for each CCP (Principle 3)

— Establishment of a monitoring system for each CCP (Principle 4)

— Establishment of corrective actions (Principle 5)

— Establishment of a verification procedure (Principle 6)

— Record keeping (Principle 7).

The HACCP system is a quality management method: — systematic — is
based on the implementation of seven basic principles, — specific — is developed
individually for each company, — preventive — its essence is to prevent the
occurrence of potential threats to food safety, — critical and creative — requires
constant search for new solutions, — requires teamwork, as employees of various
specialties are involved here. It is obligatory to implement the principles of
HACCEP system, however, there is no obligation to hold a certificate. Nevertheless,
some food plants are subject to the certification process. Companies take these
actions, because having a certificate by the organization increases its credibility
with business partners, thus contributing to the improvement of competitiveness.

Non-obligatory quality management systems. In addition to the
obligatory quality systems, there are also non-obligatory systems and
standards. The most important and most frequently used systems and standards
in food production companies are: — ISO 22000 — Food Safety Management —
ISO 9001 — Quality Management — International Featured Standards — IFS
Food — BRC Global Standards for Food Safety. The ISO 22000 family of
standards — Food safety management, like other ISO standards, is issued by
the International Organization for Standardization (ISO). It was published in
2005. It is an extended version of the HACCP system. The idea behind its
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development was to create conditions that would enable the identification,
control and management of hazards that may occur during the production
and storage of food products (Kedzior and Pitasinska, 2005). Ensuring food
safety along the entire food chain is particularly important in a globalized
world, where products sometimes cross several borders before reaching the
final consumer. The ISO 22000 standards are dedicated to all entities directly
and indirectly involved in the production and marketing of food, i.e. “from
farm to fork™. They are specifically designed for use by organizations seeking
a more focused, coherent and integrated food safety management system than
required by law. ISO 22000 combines the key elements necessary to ensure
food safety. It takes into account the initial programmes, HACCP principles,
the management system and communication between the different actors in the
food chain (Upper 2008).

The family of ISO 22000 standards includes:

ISO 22000:2005 (PN-EN ISO 22000:2006) — contains general guidelines for
food safety management;

ISO 22004:2014 — contains general information on the application of
ISO 22000;

ISO 22005:2007 — focuses on traceability in the feed and food chain;

ISO /TS 22002-1:2009 — contains specific conditions for the food production;

ISO / TS 22002-2:2013 — contains specific prerequisites for catering;

ISO /TS 22002-3:2011 — contains detailed conditions for breeding;

ISO / TS 22002-4:2013 — contains detailed conditions for the production of
food packaging;

ISO / TS 22003: 2013 — contains guidelines for control and certification
bodies.

The requirements of ISO 22000 can be successfully applied by all actors
in the food chain: — manufacturers of agricultural products, fodder, primary
products; — transport and logistics companies; — wholesale trade; — retail trade
(shops, markets); — bars, restaurants, catering; — manufacturers of machinery
and equipment; — producers of packaging, — producers of cleaning products; —
producers of ingredients and additives; — producers of pesticides, fertilizers,
medicines, dietetic products.

ISO standards of 9000 series — Quality management was first published
in 1987. They currently include: — ISO 9001:2015 — specifies the requirements
for the quality management system; — ISO 9000:2015 — covers basic terms
and language; — ISO 9004:2009 — contains guidelines for further improvement
of the organization in particular aspects of the existing management system; —
ISO 19011:2011 — specifies guidelines for internal and external audits
of the quality management systems. One standard in this family that is
certified is ISO 9001:2015. This is currently the most popular standard of all
international standards. This is due to its universal character. It can be used in
all organizations, regardless of the type of business activity, and thus also by
companies in the food industry. The ISO 9004: 2009 standard is recommended
for those organizations that want to improve their system higher than the
requirements of ISO 9001 (e.g. in terms of effectiveness and efficiency). Each
paragraph of the ISO 9001 standard is covered and developed here, so that the
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user gets instructions on how to improve a given paragraph of the ISO 9001
standard. The quality management system according to ISO 9000 is based on
eight principles (Wawak 2011):

— Customer orientation

— Leadership

— Employee involvement

— Process approach

— Systemic approach to management

— Continuous improvement

— Fact-based decision making

— Mutually beneficial relations with suppliers.

In some cases, the implementation of these systems is not sufficient.
Companies that offer their products to large retail chains must have
implemented and hold certificates of standards: Global Standards for Food
Safety BRC and/or International Featured Standards IFS Food. BRC Global
Standards for Food Safety is owned by the British Retail Consortium
(BRC). The standard was first published in 1998 and developed two years
earlier. Since then, it has been regularly updated to keep abreast of the latest
developments in food safety. Since 1 July 2015, the 7th version of this
standard has been in force. The document is addressed to food producers
and private label suppliers to British hypermarkets and other international
networks. It is used in more than 120 countries. Due to the high demand and
in order to facilitate the implementation of the standard in food industry
companies around the world, the standard has been translated into many
languages, including Chinese. The objectives of BRC Global Standards for
Food Safety are (Jeznach 2007):

— definition of requirements for the safety and quality of food products and
their compliance with legal requirements,

— standardization of requirements for all food producers and food chain
participants supplying private label products to retail chains,

— approval of specific rules, which are the basis for certification of companies
supplying products to retail chains,

— standardization of rules for qualification of suppliers and reduction of the
number of audits.

— Requirements of the BRC standard, included in chapter II of the standard,
are related in detail to (BRC 2015):

— Involvement of the highest management — its continuous improvement,
organizational structure, responsibility and authority of management staff.

— Food safety plan — twelve steps in the implementation of HACCP system.

— Food safety and quality management system — including documentation,
monitoring and approval of suppliers and raw materials, internal audits, corrective
and preventive actions, supervision of non-compliant products, traceability,
complaint handling, customer orientation.

— Standards concerning the plant — in the scope of, among others: external
standards, safety, plant layout, sequence of processes and movement of personnel,
media, equipment, inspections, pollution control, maintenance of hygiene and
order, waste management, storage, shipping and transport.
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— Product control — design, development, labelling, control, authenticity and
release of products, packaging, allergen monitoring.

— Process control — operation control, labeled and packaging control,
quantity: weight, volume, number of pieces; calibration and control of measuring
and monitoring devices.

— Personnel — training, personal hygiene, medical examinations, protective
clothing.

The BRC standard sets out certain requirements that are considered to be
critical during certification and are referred to as “essential requirements”.

Non-compliance with the above fundamental requirements leads to failure to
issue or withdrawal of the certificate.

Conclusion. Enterprises operating on the market, especially in the
food industry, are obliged to use Good Hygiene Practice (GHP), Good
Manufacturing Practice (GMP) and Hazard Analysis and Critical Control
Point (HACCP) systems. Some of them are not limited only to the above —
they also implement non-compulsory systems, such as ISO 22000 or
ISO 9001. Private standards also have a fundamental role. This is largely
due to the presence of extensive retail chains. Food companies that want to
cooperate with them must have implemented standards: Global Standards
for Food Safety BRC and/or International Featured Standards IFS Food.
The BRC and IFS standards have been developed for food manufacturers.
The prerequisite for their development was the unification of requirements
for suppliers in the field of food safety. A certificate issued by accredited
certification bodies is a document confirming that the requirements have
been met. Unfortunately, there is a problem of mutual recognition of these
certificates by recipients. Companies cooperating with different retail chains
are forced to implement both these standards.
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