Analiza kvaliteta materijala hrane na bazi HACCP standarda
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Apstrakt: Kvalitet i bezbednost svakako su najznačniji aspekti u proizvodnji i distribuciji hrane. Kvalitet hrane umnogome zavisi od materijala sirovine od koje se ista izrađuje i ostalih mogućih opasnosti pri njenom rukovanju, proizvodnji, distribuciji i konzumiranju krajnjeg proizvoda. Kvalitet hrane se kontrološe prema preporukama HACCP (analiza opasnosti i kritične kontrolne tačke) standarda, koji predstavlja fleksibilan sistem za identifikaciju, ocenjivanje i kontrolu potencijalnih bioloških/mikro-bioloških, hemijskih i fizičkih opasnosti koje su značajne za bezbednost hrane. HACCP standard se zasniva na analizi i kontroli potencijalnih opasnosti duž celokupnog lanca ishrane i definiše zahteve koji omogućuju organizacijama kontrolu rizika bezbednosti hrane duž celokupnog lanca ishrane. U radu je data analiza kvaliteta različitih materijala sirovine od koje se izrađuje hrana na bazi HACCP standarda. Na osnovu statističke analize kvaliteta različitih materijala sirovine hrane prikazan je uticaj svake sirovine na ukupan kvalitet krajnjeg proizvoda.
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Abstract:  Quality and safety are certainly the most important aspects in food production and distribution. The quality of food largely depends on the raw material from which it is made and other possible hazards during its handling, production, distribution and consumption of the final product. Food quality is controlled according to the recommendations of the HACCP (Hazard Analysis and Critical Control Points) standard, which is a flexible system for identification, evaluation and control of potential biological/micro-biological, chemical and physical hazards that are significant for food safety. The HACCP standard is based on the analysis and control of potential hazards along the entire food chain and defines requirements that enable organizations to control food safety risks along the entire food chain. The paper provides a analysis of the quality of various raw materials from which food is made on the basis of the HACCP standard. Based on the statistical analysis of the quality of different food raw materials, the impact of each raw material on the overall quality of the final product is shown.
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