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Abstract:

High-quality and safe organization, implementation and improvement of the
processes of production, transportation, delivery, storage and disposal of products in
the food chain are important and strategic in today's rapidly developing society. For
this, in accordance with the established requirements, the requirements of the food
safety management system ISO 22000 based on the principles of HACCP are
implemented. This article focuses on the development of a HACCP system based on
the seven HACCP principles and a critical review of several existing models. Four
Important Control Points (CCPs) were identified, and a HACCP plan, supplemented
by appropriate software, was presented to address the identified risks and therefore
to provide consumers with high-quality and safe products.
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Introduction

Safe product planning is one of the key elements of the international food safety
management system ISO 22000. Currently, in the Republic of Uzbekistan, DST / ISO
22000: 2019 "Requirements for organizations participating in the food production
chain - food safety management systems".
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This standard establishes requirements for a quality and food safety management
system based on the principles of HACCP. The HACCP system is a well-defined set of
organizational structure, documentation, production processes and resources that
allows you to achieve a certain result necessary for the implementation of the
developed concept.

In this short study, we will consider the practice of planning the quality and safety of
poultry and egg products produced by Andijan Broiler LLC. The documents required
for the implementation of the mandatory elements of the development and
implementation of a management system in accordance with the requirements of ISO
22000 should be completed and developed. This allows you to identify, assess, control
and prevent risks necessary for product safety.

The goal of the quality abattoir is to provide its customers with high-quality safe
products by implementing a HACCP system that provides a safe working environment
free of all significant potential contaminants. To this end, it establishes and maintains
strong relationships with farmers, staff, district administrations and other business
partners in accordance with national and international business rules.

In developing the HACCP plan for microbiological criteria for food, five initial steps
and seven principles were identified.

HACCP PLAN

The HACCP control chart (Table 2) provides an orderly list of risks and provides all
the CCP documents that are the most important documents of the HACCP plan. When
specifying any stage as a CCP, the production process is given special attention and
control. Table II lists all potential hazards and classifications of chemical (C), physical
(P ) or biological (B) at the stages of the process at which they may occur, as well as
the number of CCTs that need to be clarified and documented." Shown. The following
CCPS have been identified: The HACCP control schedule additionally contains
significant restrictions, monitoring procedures, monitoring frequency, preventive
measures and corrective actions for all listed hazards. Finally, it provides documented
records, responsible persons and verification procedures. The CCP has been detected
in raw materials, especially when chicken meat arrives, which may be contaminated
with antibiotic and pesticide residues, and also at the stages of the technological
process. Another CCP has been identified as the presence of toxic chemicals in
packaging materials. The stages of the receiving, final washing and display/dispatch
process are recorded as CCPs. The Codex provides guidance on the importance of
monitoring and documentation procedures in the HACCP plan for meat and meat
products.
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Based on this study, the HACCP plan describes the different procedures for
monitoring different risks in the CCP. In reviewing monitoring procedures, attention
was paid to methods that can be implemented and are suitable for use online. All three
CCTs had monitoring procedures. CCP1 has been identified when ingested and as a
residue of the target risk of antibiotics. This is based on the experience of veterinarians
and traders who reported that uninformed farmers handed over processed chicken
meat and medicines for slaughter before the expiration date. In many studies,
maximum residual limits (MCOs) have been cited by many companies as critical
limits. However, in such circumstances, routine analysis of THE MSO will not be
sufficient due to the expiration date. In many studies, however, routine analysis of the
ISO will not be sufficient. Cost. Instead, an appropriate form of examination with a
certificate of the responsible veterinarian was adopted. The critical limit was that the
acceptance of any chicken without a certificate was zero. The control procedures were
defined as verification of the certificate of conformity. Verification of the effectiveness
of this CCP1 includes a quarterly inspection of the ISO and regular verification of
certificates of conformity before shipment.
The second important control point (CCP2) was discovered during the final stage of
washing. The responsibility for the safety of the product lies with the manufacturer,
not the consumer of this product. Since the chicken is not subjected to heat treatment
in the slaughterhouse, final washing is the only way to reduce or eliminate pathogens
that may be present on surfaces and in the product. Critical boundary for pathogens,
especially E. coli, in chicken meat is not defined. Monitoring of the concentration of
residual chlorine in the water for final washing was provided by a control system.
Verification of the effectiveness of this process was based on the verification of the
records of the final washing water and the regular use of chlorine test strips.
A third critical control point (CCP3) has been identified as potentially toxic chemicals
in the packaging material. This is a very important step, because any toxicity will fall
on the consumer plate. It is best to pre-sort the packaging material suppliers to make
sure that all packaging materials used will not be contaminated. Thus, only those who
can draw up acceptable Material Safety Data Sheets (PSBs) should be responsible for
delivery. The threat can be properly tracked and mitigated by tracking each shipment
only to ensure delivery has passed pre-screening. The continuity of this is verified
quarterly by auditing vendors and verifying all relevant records.
CCP4 was discovered during the laying out and shipment of butchered carcasses.
Literature and experience show that for chicken products there is a possibility of
mutual infection with pathogens at temperatures above 4 ° C.
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To control the temperature, it was necessary to install a thermometer and a
temperature control device. The effectiveness of this CCP was to be verified by daily
thermometer calibration, review of all temperature logs before shipment, and reading
the temperature of the product once per batch. Monitoring the implementation of the
HACCP program is critical to the success of HACCP, and regulators should play a
similar role.
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CONCLUSION

KKT - Kpuraecaz Kortponsias Towsa

OK/K - Ofecnewenne Kavzctsa / Kontpons

TI6M - Macmopra Desomacocte Marepranos
MIO - Magemeansggie [Ipenemst Octatea

The implementation of the HACCP system is still the best way to ensure the safety of
meat and poultry. This study revealed an important need for the existence and
implementation of GMP and Standard Sanitary Operating Procedures (HACCP) and,
consequently, proposals for the improvement of buildings to support these key
provisions of the HACCP plan. The study was conducted to develop a HACCP plan
for the building's process conditions.
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The product description is intended to alert consumers to the nature of the products
and therefore the potential risks in the final product and how to eliminate them to
prevent them from occurring. Potential risks were presented in the raw materials,
both at the process stages and with the appropriate controls. The decision tree was
then used to Identification of the CCP. Finally, a HACCP control schedule was
developed, based on all HACCP principles for the processing of local chicken in a
poultry mill. Four CCTs were identified: delivery and receipt of raw materials, delivery
of packaging materials, final washing of carcasses and storage of carcasses at low
temperatures during display and shipment. Compliance with and implementation of
the above will undoubtedly increase the safety of local chicken.

References:

1. National Advisory Committee on Microbiological Criteria for Foods (NACMCEF).
Hazard Analysis and Critical Control Point system. The National Advisory
Committee on Microbiological Criteria for Foods. Journal of Food Microbial. 1992;
16(1).

2. Islomiy, Normatov, and Isroilov Asadbek. "CONTROL OF HARMFUL
SUBSTANCES IN FOOD PRODUCTS IN ACCORDANCE WITH THE
REQUIREMENTS OF INTERNATIONAL STANDARDS." Web of Scientist:
International Scientific Research Journal 2.11 (2021): 321-325.

3. International Meat and Poultry HACCP Alliance Generic HACCP Model for
Poultry Slaughter. Kansas City, Missouri.1996.

4. Hessing A, Schneider RE, Gutierrez A, Silverberg R, Michael SG and KR Schneider
The Cost of Food Safety. U.S. Department of Agriculture, UF/IFAS Extension
Service, University of Florida, IFAS, Florida A & M University Cooperative
Extension Program, and Boards of County Commissioners Cooperating. Nick T.
Place, dean for UF/IFAS Extension. 2015.

5. Bennet L and L Steed An integrated approach to food safety. QualityProgramme.
1999; 32: 37-42.

6. Codex Alimentarius Commission. Hazard analysis and critical control point
(HACCP) system and guidelines for its application annex to CAC/RCP 1-1969 (rev.
4 -2003).

7. Jianghong M and MP Doyle Introduction: Microbiological food safety.
Microbes and Infection, 2002; 4: 395-397.

8. Mortimore S How to make HACCP really work in practice. Food Control,2001;12:
209-215.

Website:

Www

2’ https://wos.academiascience.org




WEB OF SCIENTIST: INTERNATIONAL

SCIENTIFIC RESEARCH JOURNAL
ISSN: 2776-0979, Volume 4, Issue 1, Jan., 2023

9. Food quality management based on HACCP principles. Collection and processing
of initial information about products and production: TC RB 4.2-MR-14—2012. —
Minsk: Gosstandart RB, 2012. — 18 s

10. Food quality management based on HACCP principles. Procedure for carrying out
work on the definition of critical control points and the establishment of critical
limits: TC RB 4.2-MR - 20—2003. — Minsk: Gosstandart RB, 2009. — 20 s

Website:

Www

2/ https://wos.academiascience.org




