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BU3HAYEHHS KJIIOYOBUX CTAHIAPTIB YIIPABJIHHA SAKICTIO,
AKI MOXYTb BYTU 3ACTOCOBAHI B ATPAPHOMY CEKTOPI
JIyk’staenko B. M., k.T.H., no11., Cy66ota M. €. cTy.
(depxaBHuii 610TEXHOJIOTTYHUN YHIBEPCUTET, M. XapKiB, YKpaiHa)

This report explores the application of quality management standards like ISO
9001 and HACCP in the agricultural sector, highlighting their significance in en-
hancing production efficiency, product quality, and food safety.

VY arpapHomy CEKTOpi, Ji¢ TUTaHHS IKOCT1 BUPOOHUIITBA Ta OE3MEKU MPOIYKTIB
XapuyyBaHHS CTOATh OCOOJIMBO TOCTPO, BIPOBAKEHHS CTAHAAPTIB YIPaBIIHHSA
AKICTIO € KIIIOUOBUM €JIEMEHTOM JUIsl MiJBUIIEHHS KOHKYPEHTOCIIPOMOKHOCTI,
e(eKTUBHOCTI Ta 3aJ0BOJICHHS BHUMOT croxuBadiB. Cepel MHOXHHHM 1CHYHOUHMX
cTaHAapTiB, ocobnuse Micte 3aitmaiots [SO 9001 Ta HACCP, ki € yHiBepcaIbHUMU
Ta MMPOKO BU3HAHUMU B YCHOMY CBIT1, BKJIIOYHO 3 arpapHUM CEKTOPOM.

ISO 9001, cranmapt, sikuii (OKYCyeTbCcsl Ha BCTAHOBJICHHI CHUCTEMU
YIpaBIiHHS AKICTIO, JO3BOJISIE arpapHUM MIANPUEMCTBAM CTPYKTYPYBaTHU CBOi MPO-
1IeCH, TIOKpalllyBaTh €(heKTUBHICTh BUPOOHUIITBA Ta 3a0€3MeuyBaTH BUCOKUN PIBEHb
3a/10BOJICHHS K1€HTIB. Lleil crannapT He € cnenudiuHuM JUIIE ISl arpapHOro Cek-
TOpY, aJie KOro MPUHIUIN MOKYTh OyTH aJlaliTOBaH1 0 OyAb-sIKOTO TUITY JISJIBHOCTI,
BKJIFOYAIOYM BUPOIIYBAHHS CUIHCHKOTOCIOAAPCHKUX KYJIbTYpP, TBAPUHHUIITBO, TIEpe-
pooxky Ta po3noaur npoxaykiiii. HACCP (Hazard Analysis and Critical Control Points)
— IIe CUCTEMa, IO 1ICHTU(IKYE, OIIHIOE Ta KOHTPOJIIOE 3HAUYIII HeOe3neKu 1isl 6e3-
MEeKH XapyoBUX MPOYKTiB. BoHa € 0COOMMBO pesieBaHTHOIO ISl arpapHOTO CEKTOPY,
JIe BKJIMBO 3aro0iratv MOTEHLIMHUM 3arpo3am JJis 3J0pOB's CIIOXKUBaYiB, 10 MO-
KYTh BUHUKHYTU Ha OyJb-skoMy ertari BiJ mojs qo ctoiy. HACCP 3a6e3neuye cuc-
TeMaTUYHUN MIiAXiA 10 BHSABICHHS HeOe3MeK 1 KPUTUYHHUX KOHTPOJIBHHX TOYOK Y
npolecax BUpOOHUIITBA.

BropoBamkeHHsT IMX CTaHAAPTIB y arpapHOMY CEKTOpi HE JIMIIE CIPUSE TO-
KpaIlEHHIO SIKOCTI MPOAYKLII Ta MPOLECIB BUPOOHUUTBA, aje W BIAITPaE BaXIJIHUBY
pOJib Y BIAKPUTTI JOCTYIy 10 HOBUX PHUHKIB 1 30UIbIIEHHI JAOBipU 3 OOKYy
cnoxkuBauiB. [Hrerpamis npunmunisa [SO 9001 ta HACCP npo3Boisise arpapHum
MIMPUEMCTBAM HE TUIBKU BIJIMOBIATH 3aKOHOJIABYMM Ta HOPMATHUBHUM BUMOTaM,
ajyie ¥ peasizoByBaTH HalKpall MpakTUKH, CIIPSIMOBaHI Ha Oe3rnepepBHE BIOCKOHA-
JICHHSI.

OTtxe, 3actocyBanus crannaptiB [ISO 9001 Ta HACCP y arpapHomy cekTopi €
HE JIMIIE JEMOHCTPAII€l0 BIIJAHOCTI SKOCTI Ta Oe3neni NpoayKIi, ane u
CTpATETIYHUM DIIICHHSM, 1[0 CIIPSIMOBAHE HA MiABUIICHHS €()EeKTUBHOCTI BUPOOHU-
YUX MPOIIECIB, ONTUMI3allil0 BUKOPUCTAHHS PECYPCIB Ta 3HIKEHHS BTPAT 1 BiJIXO/IIB.
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