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I. Scientifically-methodical principles of single normative space of Eu-
ropean Union and feature of its formation in Ukraine

doption in Ukraine’s strategic course associative, and then full membership in the
European Union Association Agrccmcnt EU-Ukraine (Association Agreement,
2014) accompanied by the appearance of a number of global challenges and issues, including
the question of increasing the competitiveness of domestic goods pushed to the fore. Tts es-
sence is to ensure that products applicable requirements of the directives and regulations of
EU and international and European standards. Regarding domestic agricultural and food
products, is a key condition of its exports to the EU Member States in favor strict adhe-
rence to EU regulations concerning its safety and quality for consumers. In a broader sense
refers to the regulatory framework or normative component (regulatory or normative di-
mension space) economic environment in which entrepreneurs operate in the agricultural
and food sector (personal and peasant farmers, agriculeural processing and food-company).
However, for an objective analysis of the situation with the state regulatory space
directly in the EU must first apply to the assessment of the nature of fundamental scien-
tific categories and their definitions, which are long-term operating problems, researchers
said. In addition, due to expansion of research involved in terms of other disciplines and
they were given treatment, which revealed the deeper features of a particular problem.
Important basic categories of economic science, that is, its conceptual and categorical
apparatus includes such popular notions as “space”, “economic space”, “space socicty”
(Shults, 2010), “medium”, “economic environment”, “medium enterprise (external, macro,
micro, internal)” and others. Abroad analysis of key macro factors (called PEST-analysis)
have the following components: political and legal, economic, socio-cultural, technologi-
cal environment (Saenko, 2006). Therefore, it is important to evaluate the relationship and
interdependence between such basic concepts as “space and environment”.
The scientific literature is used a wide range of phrases, the main of which is the term “space”.



Vitalii Nitsenko, Tetiana Mostenska, Abbas Mardani (scientific editor
MANAGEMENT OF AGRARIAN PRODUCTION STRUCTURES IN

NS OF GLOBALIZATION PROCESSES

However, the corresponding load meaningful phrase provide the following features: geopolitical,
humanitarian, research, economic, information, life, social, space, culcural, scientific, educational,
religious, etc. market. Often, before defining feature space used is another important characteri-
stic, namely only. In addition, the “space” can be specific or sectoral colors, namely, agricultural,
industrial, geographical, water, air, peripheral, media, medical, network, cellular, tourism, finan-
ce, urban and more. In addition, the space can be specific in its dimension, such as: global, world,
European, regional, areal, local as well as mega-, macro-, meso-, micro- and even nanoposts.

An analysis of these features to draw this conclusion: narrow sectoral boundaries or “spot”
use of the term “space” show a tendency to expand, consolidation, enrichment, acquisition of
additional features as a result of institutional changes as in a particular community, and thro-
ughout the international community. This is reflected in the fact that the shared (common or
uniform) rules for the specific types of spaces for a variety of geographically close countries,
the transformation and convergence of basic principles of economic and social policy of
conducting neighboring countries. This desire to unite in various forms necessary to achieve
the key objective for these countries: efficient and rapid solutions to common or similar
problems. Thus, the use of such features as a global, world, European, regional, areal, local
displays the geographical location of the integration process at different hierarchical level.

The term “single” is used not as a single, but as a unifying definition or description that
includes all the elements (objects, components, particles) that make up its own specific spa-
ce. Thus for different types of spaces that term can combine rather different components.
In addition, the basic nature of this association is to integrate not only these components,
but also directly to different spaces that combine and operate on a single regulatory and
organizational and institutional framework or system of institutions that generate relevant
information flows or broadcast social and cultural values, or in the implementation of va-
rious international integration programs. One of the most prevai]ing among existing asso-
ciations need to specify the “single economic (regulatory) space” of the EU. It was formed in the
voluntary association of member states, which began with the 50s. Its limits are common
principles of entreprencurship, harmonized rules for foreign economic relations, functio-
ning unified system of technical regulation, introduced common (common to all) sanitary
and phytosanitary measures, already for a long time demonstrated the effective functioning
of the European model of food safety, removed any restrictions the movement of people,
goods, services, capital in its internal borders, but with the exception of third countries.

Summarizing the wide range of publications studying the problem should be noted
that for the economy “space” there are reasons to consider, especially as the area where the
natural resources, material objects and people that combines a variety of legal forms of to
ensure the achievement of their goals. In this context, the “environment” in practice and in
the theoretical sense, including economic and social conditions, which is different liveli-
hoods of local populations and production activities of business entities.

Thus, environmental or external to each business entity “environment” includes a set of
environmental conditions, economic, social and institutional structures, and other factors
that enable, mediate and accompany its business. However, besides the above-mentioned
clements and factors significant impact on entities engaged in formed economic ties and
social relations are the kind of network structure in which the company is held and based
or with which conduct manufacturing and other activities.
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Thus, the “space” acts as a bulk operation Environmental entire economy, its regional
units, i.c. different clusters. It (“Space”) is revealed through configuration territorial con-
solidation of production facilities, organized flow of resources, technology direction and
intensity of relationships, the closeness of economic relations between business entities
and spatio-temporal parameters (i.e. chotyrohmirnist: length, width, height and time).
However, the “environment” can be described as external to the particular business entity
conditions and factors of its order within the space-time continuum in which the compa-
ny operates. So common between “economic space and economic environment” is that the com-
pany, as legally independent and clementary particle national economy operates directly
in the part of the economic space that is included in the scope of his interests, which
extends the impact of productive capacity (raw zone resource provider) and within which
are purchased and sold products (markets of raw materials, energy, finished products).

However, difference between “economic space and economic environment” is that the
environment of a particular business entity (PBE) is only part of the economic space,
although the impact of PBE and can spread beyond the specific space. For example, the
impact of the international corporation that conducts operations in various parts of the
world, beyond the direct economic space of the country in which the head office and its
main production units. So, it is a zone of direct influence of the enterprise, which can
not be stable at different times. As the business structure in different periods of time is
at the stage of the life cycle, which takes place at a particular time, the real part of the
economic area, which is within its influence, compared with the previous stage, expanded
or minimized. However, such a straightforward relationship — it is extremely rare, and the
vast majority of situations is changeable and even contradictory. This is because here their
dominant role played by communications company with the environment: its density, di-
versity, vectors and intensity information, investment, logistics and other resource flows.
In this respect, each company is unique, that is, only if a single entity.

However, there is sufficient reason to distinguish between “economic space and economic
environment” on grounds such as the material basis of the operation of businesses and organi-
zation-legal, but in a broader sense — institutional environment that is no less and sometimes
more value than the base. It covers legislation and regulations, traditions, customs, status and
functions of the enterprise, social behaviors staff. Since this research priority is economic
space and its normative component (regulatory framework), it is appropriate to his diagno-
sis and the line segment: agriculeural (or agricultural and food) and off-agricultural sectors.

Research has established criteria for the selection of individual spatial systems (sub-
systems society) different hierarchical levels. The most common of them on a territorial
basis (i.c., clear the limited economic relations, processes and phenomena spatial scope)
and by type of activity (The Association Agreement between Ukraine, 2014), although the-
re is expansion of a number of criteria structuring economic space. According to the first
(regional) approach isolated regions of different taxonomic levels (macro-, meso- and mi-
cro-) and not just a second-level features in this case are the geographical position, cultural
and ethnic origin, specific economic conditions, zonal differences, function, performed by
the region in the social division of labor, and the presence of inter-territorial interaction
between business entities located in different regions, between regions so directly, that is,
complex structures.

The second approach is to design indirect economic relations, processes and pheno-
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mena occurring in the economic area, its coordinates. This spatial boundaries can be va-
gue, that is blurred, extend beyond territorial units intersect and overlap one another as
interest entities are not limited to the borders of the town, region or country. The more
such crossings, vzayemopronyknen and circulation, the more dense is economy. In this sec-
tion you can isolate and analyze €conomic space enterprise sector, industry sector, a sepa-
rate individual, group, community, ete. (Olshanskaya, Faschevsky, Belokon & et al., 2009).

However, as in the present conditions defining characteristic acts interpenetration
and interweaving close relatives or related concepts, then placed in a “pure” economic
space of the country, territorial and production complex or a region impossible. This is
because the elementary particles that make and basic elements of economic space are
quite complex relationships and interactions with similar or different functional purpose
objects of other types of spaces, which ultimately contributes to their mutual enrichment.

Since the carly 2000s there was acceleration of unification and integration process
in various sectors of economy, humanitarian sphere, public administration and so on.
Even then acquired “rights of citizenship” and began actively used phrases (terms), reflecting
current realities, including: a single educational space (Rybka, 2004), the only research
space, a single energy space, the only cultural space, a single regulatory space, the only
media space and others. In these examples, the basic term “space” is complemented basis
(educational, cultural, regulatory, etc.) and through their union formed a generic term
(normative space). Another feature is “only” is a component of an integrated concept of
“single regulatory space” (SRS) and means: on the one hand, as a general, i.e. one in many co-
untries; and on the other hand, and this is necessary to emphasize — reflects the trend towards
convergence, harmonization and integration of regulatory frameworks (measurements of spaces)
around the world in a single, common for all.

Note that the agricultural and food sector in Ukraine are diverse transformations that
carry controversial impact on the primary production structures. Therefore, the domestic
agricultural sector requires deep diagnostics, meticulous and objective assessment of the
current situation in order to develop scientifically based approaches and directions and
complex legislative and regulatory measures, investment, innovation and technological
and practical. Their implementation should ensure the withdrawal of domestic produc-
tion to the level of requirements introduced in the EU. This is a key condition for the inte-
gration of agricultural and food sector of Ukraine to the domestic market of the Member
States and the production of agricultural and food products, which in terms of safety and
quality is free to come and realize the European market. So we are talking about forming
a common cconomic space, which is based will be based on the unity of the legal frame-
work and its common agricultural domain for Ukraine and EU Member States.

Thus, the agricultural and food sector economic space serves an integral part of pu-
blic space and the Ukraine is quite dynamic, organizationally and functionally structured
orderly system of agricultural and food production and related types of business. In this
system, integrated business entities of various legal forms (from private farms to agricul-
tural holdings, from micro entities to large food processing) which are interconnected and
technologically and economically. Their operation is aimed at solving the main task: meet
the priority needs of members of society in a safe and high-quality agriculeural and food
products in sufficient quantities and at reasonable prices based on the rational use of the
process involved in the production of natural, energy, human and other resources.
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Normative space agrosphere Member States enshrined directives and technical re-
gulations, systems of standardization, metrology, accreditation, conformity assessment,
market surveillance and best practices set out in the regulations diverse European Union.
In other words, the required space — a territorial and economic environment of businesses
within which all business organizations adhere to a common “rules of the economic game”™:
adopted standards and specifications, special requirements, best practices, technical regu-
lations, and in a broad sense — basic technical regulations, including market surveillance
of compliance regulations, sanitary and phytosanitary measures concerning the safety and
quality of agricultural and food products.

For modern conditions specified regulatory space may be limited to individual enter-
prise sector (economic activity), region, country, union of countries, including members
of the European Union. Hard borders as the economic environment and regulatory space
does not exist; it may be continuous, and fragmented, as well as fully formed, and in the
making. Thus, the required space (normative dimension) is the key component, ie, one of
the most important aspects of the economic environment. Another close in content com-
ponent acts as the legal and regulatory framework of business and legal forms of business
activity, where and for direct involvement are formed, take the signs normalized economic
action and made economic relations between business entities.

However, a significant problem is how common “rules of the economic game” applied
in everyday production activities of enterprises and to what extent. Unambiguous and
transparent business entities adopted “rules of the economic game” suggests a uniform or
unified economic environment, and subject to the availability of territorial gaps — the
integration of individual fragmented parts in “ingle regulatory space”. The process of Eu-
ropean integration, aimed at ensuring the entry of domestic entities in this space, basically
involve adapting production to the requirements of regulations.

Standard component (regulatory framework) Economic Space introduced and ope-
rated for the past thirty years in the Member States. In Ukraine during the 1998-2016
a set of regulations has been developed that largely formed regulatory support agriculcural
and food sector. In its basic parameters regulatory framework designed to comply with
European regulations, and therefore technical regulations must be harmonized with the
base model technical regulations for the agricultural sector. In this regard it is important
to analyze and reveal the nature and structure of the agricultural and food sector regula-
tory Ukraine, its difference from similar, operating in the EU, and on this basis to offer
their areas of convergence and adaptation to European standards of domestic enterprises.
Compliance with this condition will act as a guarantee of domestic enterprises producing
safe and high quality agricultural and food products, which, subject to other components
(certificate of conformity) is free to enter the food markets of the Member States.

As a clear idea of the required space (or dimension) agricultural and food sector in
domestic science has not yet been formed, its existence is possible only if the functioning
of economic space. Thus, the current regulatory framework is one of the economic space
measuring agricultural and food sector, an indicator of its progressiveness in accordance
with modern concepts of economic environment. Given that the study is aimed at the
diagnosis process of integration of national agricultural and food sector in the EU single
regulatory space, it is important to reveal the structure of the current regulatory frame-
work of the agricultural sector and to characterize it.
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As for the structure of the term “ingle regulatory space”, then the system includes the
following levels, structural elements and activities of the relevant subjects for the restruc-
turing and consolidation of space, namely:

- Aset of state central executive bodies (CEBs), corporate organizations and institutions and civil
associations involved in varying dcgrccs of dcvclopmcnt and adoption of modern rcgulatory fra-
mework and its implcmcntation requirements in the economic area agricultural and food sector;

- Structure of rcgulations and rcgulatory framework of economic space, which is identified
through the technical rcgulations and sanitary and phytosanitnry measures;

- CEB activities on complction of market surveillance for compli:mce with mand:ttory require-
ments for safety and quality of agriculcural and food products;

- Activity of economic entities on the implcmcntation of the requirements ofrcgulations direc-
tly in the field of agricultural and food enterprises based on adaptation of the agricultuml
sector to the current regulatory framework. Consequently, the domestic regulatory system
should be harmonized with the base model technical rcgulations, which operates in the EU;

- Management of building the rcgulatory space on the part of CEB, corporate bodies and
NGOs directly within the EEA and interaction with the specialized institutions of the EU

and other international organizations.

Formation of a single regulatory space of the domestic agricultural and food sector
under current conditions — a dynamic process that involves several interrelated steps, acts
as a reflection of the real impact of the EU to Ukraine and is aimed at the approximation
and harmonization of national regulations with European and domestic enterprises to
adapt its requirements. Ultimately, reforming the national system of technical regulation
(STR) as one of the important components of the integration of Ukraine into a single
regulatory space of the European Union, will be accompanied by a number of diverse
transformations and Changes, including:

- Firstly, the completion of the STR in accordance with the base model technical regulations

for the agricultural sector of the EU;

- Secondly, convergence, integration and union of the main components of the national STR,

which now are at different stages of formation;

— Thirdly, the increasing influence of national STR processes comply with European regula-

tions on domestic enterprises safety and quality of agricultural and food products;

- Fourth, the formation, organization-building and practice of public market surveillance of

compliance with regulations on safety and quality of agricultural and food products;

- Fifth, the implementation of sanitary and phytosanitary measures in the domestic agricul-

tural and food sector according to European standards;

Sixth, the convergence and integration of STR with a European base model and the
emergence of the basis of the new integrated components - single regulatory space (SRS)
EU-Ukraine.

Objective indicator of the process will be smooth flow of domestic agricultural and food
products to the food markets of the Member States, the SRS’s ability to further develop the
ability to self-preservation and integrity under opposition from internal transformations and
damaging external influences. Analyze and systematize establishment, structure and diversified
activity on the formation of modern regulatory Economic Area agricultural and food sector.

In shaping the regulatory framework agricultural and food sector participate organi-
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zational structures with different legal status, but the results of their work will be not only
legal, but direct practical value. Legal documents that will form a complex lace, meaning
“cloth” regulatory space should have:
~ Firstly, the different legal status (binding — voluntary — is recommended to perform only
certain areas or cntitics);
- Sccondly, to respect the hicrarchy in terms of “the strcngth of their influence” (laws — ordi-
nances — resolution — orders — regulations — recommendations);
- Third, a broad set ofrcgulations for the practical imp]cmcntation (technical rcgulations -
national standards — standards enterprises — technical conditions for production — codes
established practice — basic programs and simp]iﬁed proccdurcs proportionate to risk and

based on the approachcs and principlcs HACCP).

Among the institutions of government national authorities involved in almost all the
subjects of the highest echelon, including the Parliament of Ukraine, President of Ukraine,
the Cabinet of Ministers of Ukraine, who make the laws, issuing decrees, approve technical
regulations and are preparing other regulations, ordinances, orders, orders, prescriptions
and more. For the sphere of technical regulation when analyze on a “bottom-up” link next
two are the ministries of Economic Development and Trade (Economic Development) and
Agriculture and Food (the Agriculture Ministry). Ministry of Economic Development is the main
body in the system of central executive bodies to form and implement state policy in the
sphere of technical regulation (standardization, metrology, certification, evaluation (con-
firmation) of compliance, accreditation of conformity assessment, quality management).

However, given the specificity of agricultural and food products of the functions of
technical regulation assigned to the Ministry of Agrarian Policy of Ukraine. In particular,
one of the main objectives of the Agriculture Ministry is to develop and implement the state
policy in the field of safety and quality parameters of individual foods. In this connection, it
must be emphasized that the scope of the functions assigned to the Ministry all the food re-
sources of the launch of their growth (i.e., including the creation of genetic material) to the
ultimate level — consumption of finished products, and due to this the requirements for food
raw materials and processes of production, their engineering, manufacturing, agrochemical,
veterinary and other support, including compliance with safety and quality parameters.

Meanwhile, the Agriculture Ministry is also tasked to develop technical regulations,
standards and other regulations, realization of functions in the sphere of technical regu-
lation and inspection, review and abolition of sectoral regulations, preparation of annual
work plans for Standardization (within the powers defined by law). Standards and tech-
nical regulations should cover all the products and apply as general requirements for the
products and processes of production (horizontal level), and for specific types of agricul-
tural and food products — from cultivation to consumption (vertical slice). To implement
these and other problems in Ukraine was established more than 160 technical committees for
standardization (TC), including in the Agriculture Ministry — about 30.

Formation of the agricultural and food sector space provides a broad set of diverse
regulations, which should cover all aspects of the given object of research. In this connec-
tion, it is advisable to give the established definition of basic documents:

- Normative document — document containing rules, rcgulations, gencral principlcs, proccdu—

res or speciﬁcations rclating to various activities or their results.
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Today is established the following hicrarchy of regulations, including the Law of
Ukraine, decrees of the President of Ukraine, the Verkhovna Rada of Ukraine, decrees and
orders of the Cabinet of Ministers of Ukraine, central executive orders and regulations.
However, directly in STR legislated so vertical regulations:

- Technical regulations — legal act, approved by the Verkhovna Rada of Ukraine, the Cabinet
of Ministers of Ukraine, joint or separate decisions of the European legislative bodies — the
European Commission, European Council, European Parliament, which is defined product
characteristics or related processes or methods production and service requirements, inclu-
ding the relevant provisions, with which compliance is mandatory. Technical regulations may
also contain requirements to tcrminoiogy, symbols, packaging, marking or 1;1bclir1g that
;1pp1y toa spcciﬁc product, process or production method. Technical chuiation contains
sanitary measures. In the absence of technical rcgulations for a particular objcct of\rcgula—
tion, approved by the Verkhovna Rada of Ukraine or the Cabinet of Ministers of Ukraine
applied, if technical regulations of the European Union;

- Standard — a document developed by consensus and approved by an authorized organization
that sets the rules, guidclincs or characteristics related activities or its results, including
products, processes or services, compliancc with which is optional. The standard may inc-
lude requirements to tcrminology, symbols, packaging, marking or labciing that apply to
a specific product, process or service. The standard does not contain requirements for food
snfety established sanitary measures;

- Technical specifications — a document approved by the market operator, which identifies the

technical requirements for food and / or processes of‘production.

We note that the European Union has developed a kind of hierarchy structure and
regulations of different legal status, namely:

- EU directives — legis]ation that set the same for all member countries of the Community
requirements for safety, life and health, environment and natural resources and more. Direc-
tive shall enter into force on the day (or twenty days) of their publication in the Official Jo-
urnal of the European Communities (Official ]ournal of the European Union — OJEU). Thcy
are binding, but implementation legislation in EU member states, taking into account natio-
nal specificities. To implement their provisions, each country chooses the form and means;

- EU regulations — are binding in all its components and are directly applicable in all Member
States. Most of the regulations are acts of unification of rules that carry European integra-
tion. Regulation shall enter into force twenty days after publication in the OJEU. As for the
production of food and animal feed, the Directive establishes the basic safety requirements
that are implementcd and become binding as reguiations which are relevant links to exi-
sting rules in standards;

- EU decision — are binding only upon those to whom they are addressed. The decision is often
a means of implementing other EU regulations and apply only to specific cases;

- Recommendations and conclusions of the EU - is not binding and only adopted to imple-
ment the requirements of statutory documents or other acts of the EU.

The most common tool for implementing the legal and regulatory environment that
continues to grow in the EU are the standards: international, European, national, regio-
nal (interstate) standards bodies, private (corporations and groups) and enterprises. EU
standards are applied producers voluntarily. Obtaining universal acceptance standards

84



Dmytro Krysanav, Olga Varchenko, Abbas Mardani, Nadya Burdeina
CHAPTER 2.3. MANAGEMENT OF AGRICULTURAL AND FOOD PRODUCTS SAFETY: CONCEPTUAL FRAMEWORK, EXPERIENCE OF.

provided by the publication in the OJEU source data and only then it is considered as
harmonized. Products that meet the requirements of the harmonized standards shall be
deemed consistent with the fundamental requirements.

The total number of standards prepared by international and European organizations
for standardization (ISO, IEC, ETSI, CEN, CENELEC), is about 70 thousand Units, inclu-
ding for agricultural and food sector (agriculture and food processing) — more than 2.1 thousand
(Inclar Apex, 2011).

As for the structure of the agricultural and food sector regulatory framework, it is
possible to present these elements (Krysanov, 2016): the legal framework; standards; tech-
nical regulations; accreditation of conformity assessment bodies; conformity assessment
procedures; Market Supervision over compliance with mandatory requirements. The struc-
ture (first part) should be supplemented with the second part — sanitary and phytosanitary me-
asures (The Association Agreement between Ukraine, 2014). Analyze the resules of the
transformation of post-regulatory system in the European base model for cach of these
components. It will evaluate the passed way and need to be done to achieve equivalence
with European national STR, namely:

1. legal basis — already has fifty of the laws of Ukraine: basic, framework, for certain products
and for the control of economic activity, and a dozen bills that require primary decision to
bring national legislation STR in compliance with European legislation. It includes over 1.7
thousand EU directives, rcgulations, decisions and amendments are related to agricuitural
legislation — 40% (agriculture and food) (Inclar Apex, 2o11);

2. standards — because as of mid-2016 National Fund regulations amounted to about 30 thousand.
Standards, including 15.1 thousand. National, including 11.3 thousand. Harmonized with interna-
tional and European rcgulations. During 2006-2015 canceled the Vaiidity 0f19.4 thousand interna-
tional standards. However, remain in force until the bcginning of 2018 at 13.5 thousand. Interstate
standards Ukrainian State Standard (USS) and State Standard (SS) identical to 1992 to prevent
the emergence of“lcgal vacuum” of 2018 is necessary to distinguish between requirements that are
fixed in SS on required (safety) and keep them in technical regulations and voluntary (quality)
and transfer them to the standards (which still need to dcvciop and harmonize with Europcan);

3. technical regulations — there TR 50, of which 46 developed based on the regulations of the EU
(40 — required for use). It defined product characteristics or related processes and production
methods, with which compiiancc is mandatory. TR can contain requirements to tcrminoiogy,
symbols, packaging, marking or labeling (Verkhovna Rada of Ukraine, 2014). Lack TR food en-
hances the current icgai disorder and burden of this connection of additional regu]atory appro-
vals. Hence, the need to expand work on TR: complete development still “dormant” and start
preparing new technical rcgu]ations (as well as draft laws of Ukraine on certain types offood);

4. accreditation ofconformity assessment bodies — its essence is certification by the National Accre-
ditation Agency of Ukraine (NAAU) the fact chat a p:u‘ticuiar conformity assessment body
(CAB) meets the requirements of harmonized national standards for conducting certain ac-
tivities on conformity assessment (tcsting, calibration, certification, control). The result of
internal activity NAAU began more than six accredited CAB, operating in Ukraine, but with
expired certificates of accreditation is still more than 360 CAB. So last required to match the
requirements of rc‘gulntions and conduct their accreditation. charding international reco-
gnition NAAU, the European Association for Accreditation (Europc‘an co-operation for ac-

creditation — EA) ncknowicdgcd that all activities NAAU meet the rcgulatory requirements in
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Europe in the field of accreditation. So NAAU conducting activities which has been recogni-
zed at EU level. However, NAAU is a member of the International Laboratory Accreditation
Cooperation (International Laboratory Accreditation Cooperation — ILAC) and a signatory to
the Multilateral Agreement (the Agreement on Mutual Recognition) (Multilateral agreement
— MRA) in areas of accreditation of‘tcsting and calibration laboratories and inspection bodjies.
Thus, accreditation, provided NAAU in the above areas is equivalent accreditation granted
national accreditation bodies - signatories of the ILAC MRA in 8o countries. It offers direct
access to accredited CAB International and European best practices for conducting work on
certification helps eliminate technical barriers and simplification of border crossing procedu-
res of the Member States and the WTO: the presence of European or international certificates
of quality / safety of the products exported, it eliminates the re-certification;

conformity assessment pmccdurcs —include proccdurcs for sampling, testing, monitoring, evalu-
ation, verification, registration, accreditation and approval and combinations thereof. They
are carried out by accredited CAB. The end result is to ensure that the products (processes,
systems, staff, organ) meets the requirements of the law. However, the requirement of time —
mutual recognition of all Member States EA certificates of accreditation certificates and test
reports issued by them. Prior to EA includes 26 EU member states. In Ukraine, created the
necessary conditions, compliance with which is a guarantee equivalence of test results and the
basis for their mutual recognition by Member States EA;

Market Supervision over compliance with mandatory requirements — the final link in national
STR, which should be cquivalcm to the European model of market surveillance. According
to the “Blue Guidance” market surveillance aimed at ensuring that products meet the appli—
cable requirements, providing a high level of protection of public interests such as health
and safety in general, health and workplace safety, consumer protection, environmental pro-
tection environment and security, while ensuring that the free movement ofproducts is not
restricted more than is pcrmittcd by law harmonized Union. Market surveillance guarantees
citizens equal protection throughout the single market irrespective of origin (“Blue Guide”,
2014). Note that products placed on the market after evaluating its compliance with regulatory
requirements (summarized in the laws of Ukraine, technical regulations, standards, codes of
established practice) directly by the manufacturer (in the case of low risk to consumer safety),
the other party (accredited CAB), or third side (reference laboratory). To ensure effective con-
trol by market surveillance should be assigncd the appropriate powers providcd material and
financial resources and qualified personnel for implementation of assigned functions and the
planned activities and tasks. One of the most difficult and vital technical regulation serves the
agricultural sector. So the situation there and in food markets should track one body7 that is,

the State Service of Ukraine on Food Safcty and Consumer Protection.

Thus, there is sufficient reason to conclude that in all components of STR Ukraine

marked notable progress. However, to complete the approximation of national STR with

the base model EU technical regulations necessary to carry out complex final work in or-

der to complete its formation and balance for all elements. Only with the following reco-

gnition can provide a national system of technical regulation equivalent to the European

base model.
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It must be emphasized that the model presented above transformation of post-Soviet
Ukraine’s regulatory system in the base system of technical regulation, which was introdu-
ced in the EU, based on new approaches, such as:

a) “splitting” rcgulations that were fixed in the ex-Soviet standards into three main groups: basic
(fixed in the laws of Ukraine), mandatory (technical regulations), voluntary (in standards);

b) raise the national system of accreditation of C(mfbrmity assessment requirements to the level
of European and international accreditation organizations in recognition of their equivalent;

c) raise the conformity assessment bodies (bodies with inspection of management system certifica-
tion bodies, personnel certification requirements (general, quality and competence) testing
and calibration and medical laboratories) at the level of requirements stipulated harmonized
national, European and international standards, to ensure mutual recognition of certificates
of accreditation certificates and test reports, which take place in countries participating in
European and international acereditation organizations;

d) raising the conformity assessment procedures that are provided for domestic conformity assess-
ment bodies, the level of claims, which follow CAB member countries of European and inter-
national accreditation organizations;

¢) forming instead of post-Soviet system of state control over compliance with regulatory require-
ments in each enterprise of the State Service of Ukraine on Food Safety and Consumer Pro-
tection, which deals with supervision (control) over compliance with regulatory requirements
products which are put on the market;

f) the demarcation and consolidation of responsibility: the production of safe and quality products —
with the manufacturer for safety of products put on the market — for the state, and the degree
of quality of the products purchased by houscholds — directly to the consumer.

Regarding the second part of the food safety system — sanitary and phytosanitary me-
asures (SPS) — then their implementation has developed a comprehensive strategy (The
Cabinet of Ministers of Ukraine, 2016). It includes three sections: Public Health; Animal
Health; Phytosanitary measures. The total number of 270 events, including sections on:
almost 80, about a hundred and more than 9o events; terms of their training — 2016-2019,
introducing — 2016-2020 biennium. lmp]ementation —1s imp]cmenting the requirements
of the Directives, executive directives, regulations, enforcement of regulations, decisions,
enforcement of decisions and recommendations of legislative and other EU legal frame-
work Ukraine.

Note that sanitary and phytosanitary measures envisaged SPS Agreement (Appendix A,
p. 1), and their practical implementation include:

- All relevant laws, decrees, regulations, requirements and procedures inc]uding inter alia end

product criteria;

- Production processes and production methods;

- Testing, inspection, certification and approval;

- Quarantine treatments including relevant requirements for the transport of animals or

plants or to the materials necessary for their survival during transport;

- Provisions on relevant statistical methods, sampling procedures and methods of risk assessment;

- Requirements for packaging and labeling that are directly related to food safety.

So, at the end of implementation of SPS; i.c. after 2020, and taking into account the
real convergence of domestic STR with basic European model of technical regulation can
be an objective basis for recognizing as equivalent to national food safety system with
a system of food and feed animals operating in the European Union.
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Diverse activities of government agencies that are involved in the formation of regu-
latory agricultural and food sector, to varying degrees based on and consistent support of
European and international organizations to this directly or indirectly relevant. On the
Ukrainian side, except the Ministry of Economic Development and the Agriculture Mi-
nistry, had previously been involved Ministry of Health of Ukraine, Ministry of Environ-
mental Protection of Ukraine, the National Commission Ukraine Codex Alimentarius
National Accreditation Agency of Ukraine and a number of regulatory agencies (public
service: veterinary and Phytosanitary, technical regulations, sanitary and epidemiological,
plant quarantine, state inspections, on consumer protection, agriculture, environmental).
From September 2014 began State vet services reorganization and related control struc-
tures and formation on their base of the State Service of Ukraine on food safety and consumer
protection (The Cabinet of Ministers of Ukraine, 2015). Formation of its territorial network
will be completed this year and they started in April 2016 to perform the functions of
market surveillance of products displayed on the market. So take some time to master out
its powers and functions, test them in practice (identify “bottlenecks”, inconsistency or
duplication of functions, lack of competence) and make the necessary adjustments.

As for international organizations, their role has been particularly active in the se-
cond half of the 2000, that is, when Ukraine has implemented programs and standard-
ization work carried out to improve the current system of state regulation of food safety.
The forms of support were different: funding projects to assess the situation in the sphere
of technical regulation and preparation of proposals for the adaptation of the European
model; Direct participation of Ukrainian specialists in various seminars abroad to study
the experience of practical work and regulators; funding for the development of quality
infrastructure in Ukraine; organization and financing directly in Ukraine conferences and
seminars for experts on various topical issues of formation of food safety and more.

Active role in the financing of various projects and technical assistance received
the following international organizations: the International Finance Corporation (IFC),
World Bank Group, Canadian International Development Agency (CIDA), Agency for
International Business and Cooperation EVD (EVD) and the Swedish Agency interna-
tional development cooperation (SIDA). Performed projects “Business environment and
enterprise development in Ukraine” and “The investment climate in Ukraine”. These and
other projects ended specific conclusions and practical recommendations for public admi-
nistration in relation to intensify the process of regulatory reform in Ukraine.

However, in 1997 the European Commission introduced a new tool for the integration
of the regulatory framework in the EU legislation of beneficiaries Twinning (Twinning, n.d.).
Twinning — a tool for institution building in the context of EU enlargement and a new form
of direct technical cooperation between the authorities of the Member States and the EU
to empower beneficiaries of state authorities, their structure, regulation and staffing and
so on. Already implemented over two thousand projects Twinning, and CIS countries it has
become available since 2005 (Tacis). Ukraine was one of the first, which were covered by this
project. Twinning project can be both classic (up to 36 months and a budget of up to 2 mln.
Euros) and lightweight (up to 6 months and a budget of 250 thousand Euros). With the im-
plementation of the Twinning project the partners (partners) to share the benefits, including:

- Exchangc of experience and knowlcdgc based on Cqual communication between twinning

partners (“between civil servants”);
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- Implementation of best practice of the authorities of the Member States;

- Complementarity in the case of a consortium;

- Achieving compliance with national law in a particular field of EU norms and standards;

- Conducting training sessions, improving pl‘ofessional training and career opportunities;

- Establish long-term working relationships, professional networks to improve awareness of
the country in the EU;

- Deve]opment and imp]emenmtion of regulntions that are ndupted to the requirements of
the EU and is a prerequisite for the implementution ofagreements (joim agreements, action
p]:ms, integration into a common internal market of the European Union);

- Changes in orgrmizationa] practices and culture, improve communication and coordination

between the partners of the Twinning project and others.

One of the most important regulatory agencices, which provides communication in-
frastructure national accreditation with European and international, serving National
Agency of Accreditation of Ukraine (NAAU). This is a fundamenral condition for achieving
equivalence (mutual recognition) conformity assessment services to be provided and the Ukrainian
and European and / or international conformity assessment bodies (CAB), accredited for this
relevant accreditation bodies. To domestic aceredited CAB can provide conformity as-
sessment services that would be recognized in Europe and worldwide, NAAU has become
aregular member of ILAC and EA, should be — TAF. To this end NAAU was provided and
continues to be given to various international aid.

To this we add that in 2015 the European Commission Directorate General of neighborho—
od and talks on exp:mding cooperation with NAAU held in Kyiv seminar on “European
practice accreditation of conformity assessment bodies in the direction of food safety.” The
seminar was attended by over 2 hundred professionals. The said direction of cooperation will
also be actively used to improve Ukrainian institutions of various regu]atory agencics.

2. European model for the safety of agricultural and food products

The system of food safety and animal feed, which is formed and functioning of the
European Union, is the result of many rounds of lengthy negotiations and multilateral
international agreements related to the rcgulation of international trade. The first of the-
se is the GATT-47, after watching its provisions complement and expand GATT became
78, and already it updated version — GATT 94. The successor to GATT became the World
Trade Organization (WTO), which was established in January 1995 after signing 15.04.1994
relevant multilaceral agreements in the city Marrakech (Morocco). While che organization
consisted of 128 countries in Scptcmbcr 2015 were 161 WTO member country and the
negotiations for it were still 22 countries. The negotiations on WTO accession Ukraine
was launched 3()/11/1993, and after Compliancc with all proccdurcs and signing relevant
documents 16.05.2008 it became a full member of this organization.

In the preamblc to the Agreement Estab]ishing the World Trade Organization (WTO
Agreement) recognizes the right of every country to direct the development of trade and
economic entreprencurship to address such important tasks:

- Raising standards of living, ensuring full employment and a significant and steady growth

of real income and effective demand;

- Expansion of production of goods and services and trade, taking into account the optimal
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use of the world’s resources in accordance with sustainable development;

- The desire to protect and preserve the environment and improve the means for doing SO in
a manner that is consistent with their respective needs and concerns at different levels of
economic development;

- The desire to develop an integrated, stable and a longer multilateral trading system, cove-
ring GATT-94, previously achieved results of trade liberalization efforts, and the results of
the Uruguay Round of multilateral trade negotiations 1986-1994 and others.

The preamble of the TBT Agreement, 94 (Technical Barriers to Trade) states that no
country should be prevented from taking measures necessary to ensure the quality of its
exports or protect the life or health of humans, animals or plants, protection the environ-
ment, or to prevent deceptive practices, at the levels it considers appropriate, subject to
the requirement that such measures are not applied in a manner which would constitute
a means of arbitrary or unjustifiable discrimination between countries where prevail the
same conditions or a disguised restriction on international trade, and must comply with
other provisions of this Agreement and others.

General principles and approaches to ensure the protection of life or health of hu-
mans, animals or plants, environmental protection, have found a specific introduction
and implementation of the European Union. In this respect, the fundamental starting
point — the nature and structure of sanitary measures envisaged SPS Agreement (Appendix
A, p. 1), and their practical implementation, namely:

- All relevant laws, decrees, 1‘Cgulations, requirements and proccdurcs inc]uding inter alia end

product criteria;

- Production pTOCCSSCS ﬂnd pl‘OduCtiOH mCthOdS;

- Testing, inspection, certification and approval;

- Quarantine treatments including relevant requirements for the transport of animals or
plants or to the materials necessary for their survival during transport

- Provisions on relevant statistical methods, sampling procedures and methods of risk assessment;

- Requirements for packaging and labeling that are directly related to food safety.

With specific regard to businesses, for objective assessment mechanisms, tools and
“technology” to guarantee the safety of food and animal feed advisable to seck legal and
regulatory framework and the practical experience of the European Union.

You must be noted that food sccurity is one of the cornerstones on which was formed
and sought to provide its citizens the European Union. In particular, in order to develop con-
crete measures to build the EU internal market 28-29.06.1985 was published by the Council
and approved by the White Paper “Completing the internal market” (Commission of the Eu-
ropean Communities, 1985). The book contained about three hundred measures must realize
the Commonwealth until 1992 and which were grouped into three main objectives, namely:

a) Eliminate physical borders by refusing checks on persons and goods at internal borders;

b) Elimination of technical frontiers, ie the elimination of barriers that existed in national regu-
]ations COﬂCCrning thC prOduCtion OFgOOdS aﬂd S€TViCCS by harmonizing TC]CV&nt St:lﬂdal‘ds or
mutual recognition;

) '—[—1'16 Clll’nlnﬁtlon ()ft"lX f—rontlel S, Such as OVCI'COmln‘SJ Ob%tﬂcle% C"‘luSC(i bV le’%l €nces ln 1nd11 cCt
t’lX:ltlon bﬂSﬁd on h’irmonlzqtlon or COIlVCl”gﬁnce OfrﬁtCS Ofvﬂlue Z{dded rax qnd €XC1%€ dutleS

Through all of the White Paper ¢ Comp]cting the internal market” is held idea of a2 new
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concept of legal harmonization. According to it should happen harmonization of member
states of the European Union and this should be a powerful impetus for the internal mar-
ket and the transition to a common market.

Meanwhile, 07/05/1985 EU Council of Ministers adopted a resolution on a new appro-
ach to technical harmonization and standards. It included four main principles on which

the new approach was based, in particular:

a) harmonization of legislation is limited to cstablishing, by issuing directives, based on Ar-
ticle 100 of the Treaty cstﬂb]ishing the European Economic Community, the essential safcty
requirements, compliance with which is mandatory (or other requirements in the interests of
impersonal circle of people) to be met by products on the market which thus can move freely
within the Community;

S»

the task of preparing the technical specifications needed for the production and introduction into
the market circulation of goods that meet the basic requirements set by the Directive, given the
current state of technology, relying on organizations competent in the field of standardization;

g}
~

These technical specifications are not mandatory and maintain the status of voluntary standards;

&

However, public authorities are obligcd to recognize that products manufactured in accor-
dance with harmonized standards (in cheir absence — the requirements of national standnrds),
deemed to meet “essential requirements” established by that Directive.

However, the implementation of key provisions of this resolution is possible, provi-
ded that the capacity of said system. You need to fulfill two conditions: first, to provide
quality assurance standards in respect of “essential requirements” established by Directives;
and secondly that public authorities fully held accountable for the safety (or other speci-
fied requirements) on its territory.

Another Resolution on the Global Approach to conformity assessment, the European
Council adopted 21.12.1989. It was released additional fundamental principles, the most
important of which are:

a) aconsistent approach in the EU legislation is ensured through the development of modules for
the various phases of the conformity assessment procedures and by establishing criteria for the
use of such procedures for 1dent1fv1n3§ and notifying authorities for such procedures and for
the use of CE marking; (Notification — formal registration cer tification body (CB) by the EU
Commission in the official list of the EU by assigning appropriate number);

b) the generalized use of European standards relating to quality assurance (standard series EN
29000) and the requirements to be fulfilled by the above relevant bodies (standards series EN

45000), the creation of accreditation systems and the use of techniques are actively distribuced
in all Member States as well as at the level of the Community.

Note that the series of European standards EN 29000 regulate the development of
qua]ity systems and EN 45000 — evaluation, quality system certificarion and accreditation
of quality system certification. European standards series EN 29000 are analogous to in-
ternational standards ISO 9000, which includes three standards describing three quality
system, and twenty-two standards containing guidelines and guidelines for selecting and
building systems, such as (latest version):

- ISO 9oo1: 2015. Quality Management System. Requirements;

- ISO 9002: 2008. Quality Management System. Model for quality assurance in production,
installation and service;

- ISO 9003: 2008 Quality Management System. Model for quality assurance in control of the

finished product and its trials.

al



Vitalii Nitsenko, Tetiana Mostenska, Abbas Mardani (scientific editors)
MANAGEMENT OF AGRARIAN PRODUCTION STRUCTURES IN

OF GLOBALIZATION PROCESSES

In member states of the European Union national standards for quality systems is de-
veloped or created directly on the basis of ISO 9000 or refer to standards EN 29000 series.

To the family of European Standards EN 45000 series includes:

- EN 45001. General requirements for the testing of laboratories;

- EN 45002. General requirements for assessment (certification) testing laboratories;

- EN 45003. General requirements for accreditation bodies laboratories;

- EN 45011 General requirements for bodies operating product certification;

- EN 45012. General requirements for bodies operating certification of quality systems;

- EN 45013. General requirements for bodies operating certification held certification of personnel;

- EN 45014. General requirements for the application of provider.

The essence of the Global Approach to conformity assessment, which was defined in
the resolution of the Council of 21.12.1989, was the fact that, on the one hand, to provide the
necessary conditions for reliable conformity assessment, and the second, to promote con-
fidence between the parties to trade relations through competence and transparency of con-
formity assessment bodies. Thus, the main objcctivc of this concept is to build confidence in
the certification of suppliers to test results, the activities of control and authorized by the
application of certification and accreditation. When using this procedure the participants
of trade relations between producers and consumers will form the necessary confidence:

- The quality and safety of products;

- The quality and competence of the testing laboratory;

- The quality and competence of the certification body;

- The quality and competence of the bodies that accredit testing laboratories and certifica-

tion bodies.

Thus, in the second half of the 1980-s was formed only institutional and legislative,
regulatory and organizational framework of a common economic space and the regulatory
environment, which created the necessary conditions for the organization of the common
internal market in the European Union’s borders. And in the 1990-s, carried out active de-
velopment of quality infrastructure the main components of which were and are metrolo-
gy, standardization and conformity assessment. At the same time, conformity assessment
interacts with other fields, including: system management, accreditation and equivalence
of accreditation of testing and calibration laboratories and certification bodies of pro-
ducts and services, quality management systems and environmental management, staff
and of control between countries or industry associations, metrology, standardization and
statistics and others.

[t should be noted that since the early 9o-s laid the basic foundations of security pro-
ducts, which later began to be differentiated by type of industrial goods. Crucial in this
respect was the directive 92/59 EPC — on general product safety, which was confirmed
following imperative: any consumer goods present on the national markets of the Member
States EPC should be safe. This means that the product under normal or reasonably antici-
pated conditions of use, taking into account the life not cause risk or minimal risk to life
and health. The magnitude of this risk is the general criterion of security of any consumer
product. In assessing the risk included: product characteristics, including its composition,
packaging, storage conditions; the impact of other goods in cases of joint use; clearance
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labeling, instructions for use, information on the product provided by the manufacturer;
category of consumers for whom the product is intended.

Directive 92/59/EPC applies to all products that are no industry guidelines and com-
plements the national legislation in the part where it covers only certain aspects of safety.
In the absence of sectoral directives goods in accordance with Directive 92/59/EPC, is
considered safe if it meets national standards (standards). In the absence of a nacional
standard for safety assessment can be used international scandards adopted technical re-
gulations and even science and technology. Requirements for product safety as producers
are obliged to comply and those who provide their sales (transportation, storage, sale).

After nine years, it was recognized that Directive 92/59/EPC must make a number of
amendments in order to complement, enhance or clarify some of its provisions in the light
of experience acquired, new significant changes in the security of consumer products, and
changes made to The contract, especially in article 152 on public health, and article 153 con-
cerning consumer protection, and in the light of the precautionary principle. Therefore, in
the interests of clarity, it was made a full review and adopted a new Directive of the Europe-
an Parliament and of the Council 2001/95/EC — on general product safety (from 03.12.2001).

However, the formation of scientifically based legislative and regulatory foundations of
modern infrastructure and quality has set the need to significantly improve the protection
of consumers and their confidence in providing safe food. This was inspired by crises in the
food industry, have been associated with acute outbreaks of discases in farm animals (foot
and mouth discase, transmissible like a sponge encephalopathy of cattle, poultry plague, sex
hormones in pork, antibiotics in honey, dioxin in feed, eggs and poultry, ete.) (Gryshchen-
ko, 2013). All this led to the development and study of new approaches to risk management
in food safety and led to public debate. They were initiated by the “Green Book” (1997) and
had led in January 2000 “White Paper on food safety” (White Paper on Food Safety). The
basis of food safety on the principles underlying the new (1985) and Global (1989) approach.

It should be noted that in the European Union in the 1990 developed the following
practices: development of the new bill is based on the so-called “White Paper» (White Pa-
per), which often proceeds the “green book» (Green Paper). The latter is a document of the
European Commission (EC) (Green Papers, 2006), the aim of which is to initiate public di-
scussion and initiate a process of consultation at European level on spcciﬁc topics, in parti-
cular in terms of social policy, the single currency, telecommunications and more. The result
of these discussions and consultations may be later published “White Paper”, which is an
official document of the European Commission. “White Paper” (2006) containing practical
recommendations for Community action in certain sectors of the economy, developed by
official agencies and experts in the relevant specialty. If the Council supports a “white book”,
then it becomes a program of action of the European Union in the relevant industries.

“The White Paper on Food Safety” consists of nine chapters, summary and additions.
The “White Paper” concept of food hygiene related not only to the final product, but also
extended to the entire food chain, including primary production. These provisions are a key
reference point in the formation of modern legal framework aimed at ensuring proper con-
trol in the production of food, animal feed and efficient control of their safety, the necessa-
ry basis for the creation of a unified and transparent system of food safety (SFS) throughout
the food chain. The global and integrated approach to SFS provided with modern legal
framework regulating clear duties and responsibilities of all participants in the food chain
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according to the principle “from farm to fork” and involves the following basic points:

~ First, based on food safety is the position on recognizing animal beings with feelings, and so
manufacturers are obligcd to take care of their terms in three areas: cultivation, transport and
slaughter of animals. This is a complex concept covers all components of their animal health
and nutrition, animal welfare, care about their welfare and permanent veterinary control, pro-
tection and plant health, compliance with health standards for processing and preparing food;

- Secondly, mandntory state control of all links in the chain ofproduction and consumption
of food, the safety of all kinds;

- Third, rcsponsibi]ity for comp]iancc with the principlcs of‘saf‘cty is differentiated by all levels
of‘govcrnmcnt: a) Europc:m Commission (Forming the 1cga] basis and the obligatory organi-
zation of official contro]s); b) the national authorities (che organization comply with stan-
dards of the food business operator); ) the food business operators (compliance with ma-
nufacturers, suppliers and distributors within their responsibilities and minimizing risks);

~ Fourth, to ensure respect for the health, safety, protection of economic and legal interests of
consumers and their right to an objcctivc‘ and timcly information;

- Fifthly, including consumers, as the final link of the food chain, in public discussion of food
safety problems, learning new rules and requirements (personal responsibility for the proper
storage, use and preparation of food), mking into account their wishes and comments at impro-
ving the system monitoring comp]irmce with the princip]c oftransparency in European po]itics
of food safety at all levels in order to increase confidence in the producers of food resources ctc;;

- Sixth, the implementation of the Commission of effective monitoring and evaluation of per-
formance of national authorities, of their ability to implement effective biosafety system at
both the country and direct food producers, as evidenced by the results of the examination
(audit and inspection) some of them to determine the compliancc of enterprises with the

requirements of technical regulations and others.

“White Paper on food safety” issue also includes risk analysis, traceability and preven-

tion of food hazards, such as (Tavlui, 2014):
a) Risk analysis is considered as the foundation on which policy is based food safety. In addition,

b

)

three separate steps apply risk analysis: risk assessment (economic advice and information
analys s) risk management (legal supervision and evaluation system) and notification of risk
(between all participants of the food chain);

a prerequisite for a successful po]icy on food and feed have traccabi]ity of food products, their
ingrcdicnts. Traccability must ensure that in the event of a health risk to consumers, you can
take steps to retirement of relevant feed and food;

¢) when approving decisions on risk management, if possible, use preventive methods;

d

)

for regulation at European Community level should take into account other important factors
that are important to protect the health of consumers and to promote fair management in
food trade. These factors include environmental issues, animal welfare, sustainable agriculture,
consumer demands for quality products, providing true information and identify important
characteristics of the product, including methods of processing and production.

It should be noted that the main provisions of the “White Paper on Food Safety”

became an important foundation for the development in the first half of 2000 these years

a number of regulations of higher authorities of the Community which were later called

primary EU law and which are still in force. Among them, the most important are those

that directly relate to the fundamental principles of food safety and scientific and metho-
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dological support in their implementation in practice, including:

- Regulation (EU) Ne178/2002 “On determining the general principles and requirements of
food Code for the establishment of food safety and the establishment of measures to comply
with food safety”;

- Regulation Ne852/2004 of the European Parliament and the EU Council “On food hygiene”;

- Regulation (EU) Ne 853/2004 of the European Parliament and the Council “On establishing
speciﬂc hygicnc rules to be :1pp1icd to food products of animal origin’;

- Regulation Ne854/2004 of the European Parliament and the EU Council “On departmental
control certain products of animal origin intended for human consumption”;

- Regulation Ne882/2004 of the European Parliament and the EU Council “on official controls
to ensure conformity with feed and food law, regulations, health and animal welfare”;

- Commission Regulation (EU) Ne2073/2005 “On the microbiological criteria applicable to
foodstufts’;

- Regulation (EU) Ne 764/2008 of the European Parliament and the Council “On establishing
procedures for the application of certain national technical rules to products lawfully sold

in another Member State and repealing Decision number 3052/95/EU.”

At the same time, it is necessary to draw attention to the fact that in parallel with the
development of a new generation of regulations occurred and significant changes in rela-
tions between consumers of food and food producers, intermediaries and shopping centers.
In order to overcome consumer mistrust qu:t]ity, and most importantly —food safcty bcgan
to play the crucial role of food-trading corporations, shopping malls, purchasing patterns
and retail. This thcy bcgan to implcmcnt a qua]ity management system assessment and
regulatory compliance capabilities for all participants of food production chain, including
feed manufacturers. But the initial trade structure each put forward their own demands
on suppliers of food and independently developed criteria for their evaluation. Checks, i.c.
supplicrs audits conducted various trade bodies several times a year, rcquircd considerable
time and resources diverted staff from work and showed their very low CHicicncy. In this
connection, suppliers of products or had to adapt to these requirements or implement it
only in their retail outlets. When thcy were producers oflargc amounts of‘products, thcy
have to deliver different commercial structures and ndapt to the requirements of each of
them, this created many problems objcctivcly and put the necessity of unification.

Thus, in the carly 2000 it was considered appropriate and necessary to create a unified
assessment system vendor products. The solution to this current problem was first held in
2002 in Germany through the introduction of international standards for food (Interna-
tional Food Standard — IFS). This standard was Widcsprcad among the manufacturers own
brands that supply products to retailers. Their certification for compliancc with IFS suggests
that proper qua]ity management system is ﬁmctionally capable, and proof‘of‘ this is the cer-
tificate that was issued by the European Commission notified the certification center. Later
began to develop other standards, including BRC Food, BRC I, HACCP, Global GAP, ISO
9001, ISO 14001, ISO 22000, FSSC, which, as demonstrated practices actually become an
instrument of competition among suppliers to retailers and rapid promotion of its products
market. Their dcﬁning characteristic is that each of them positioncd highcr than the pre-
vious level of‘guarantccs not only quality but also product safcty. Note that these standards
differ orientation requirements (standard on a system or product), depth of use (horizontal
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or vertical standard) and wide coverage (regional, national or international) (Tavlui, 2014).

In the basic regulations of the EU have been further developed, in-depth and detailed
practical guidance a number of fundamental principles. In particular, Regulation (EC)
Ne172/2002 of the European Parliament and of the Council (from 28.01.2002) were con-
sistent and deep relationship and the implementation in practice these successive and
interrelated terms: risk-prevention traceability, transparency — food products and animal feed,
international standards. We expand them more and taking into account practical direction.

In section 1 “General principles of food law” Regulation 178/2002 (The European Par-
liament and of the Council, 2002, p. 5-10) sets out common principles which form the legal basis
of horizontal EU legislation. They are based upon the achievement of common objectives in
the area of food. These include (a summary of the key provisions):

- Common tasks. A legislation is system of food safety (SFS) pursues one or more of the general
objectives of a high level of human life and health and consumer protection, and includes
fair practices in food trade, taking into account, where appropriate, the protection of ani-
mal health and their conditions of detention, plam health and the environment. SFS aimed
at achieving free movement of food and animal feed in the Community manufactured or
sold in accordance with the general principles and requirements of this Chapter;

- Risk analysis. SES is based on risk :malysis except where this is not appropriate to the circu-
mstances or nature of the event. Risk assessment should be based on the available scientific
evidence and should be made i1'1dcpcmdcm7 objcctivc and transparent manner. Risk manage-
ment should take into account the risk assessment, and in particular the conclusions Authori-
ty (European Food Safety Authority of products) other reasonable factors and the precautio-
nary principlc ifrcquircmcnts arc appropriate, in order to achieve common objcctives SES ;

- The precautionary principle. In spccia] circumstances, may be adoptcd interim measures of
risk management needed to ensure a high level of health protection chosen by the EU,
while waiting for further scientific information for a more comprehensive risk assessment.
Measures taken based on the precautionary principle must be proportionate and no more
restrictive of trade than is rcquircd to achieve a high level of health protection that the EU
has chosen, taking into account other factors;

= Consumer protection. SFS is aimed at protecting the interests of consumers and facilitate the
implementation of consumer competent choice about the foods that they consume. It aims
to prevent: (a) fraudulent or dcccptivc practices; (B) the falsification offbod; (Q) any other
practices which may mislead the consumer;

- Principlcs of transparency (Section 2) include public consultation and public awareness. Public
consultation should be open and transparent and carried out directly or through repre-
sentative bodies, during the preparation, evaluation and revision of SFS, except where the
urgency of the issue does not allow this. If there are reasonable grounds to suspect that
food or animal feed may pose a risk to human or animal health, depending on the nature,
seriousness and degrce of that risk, public authorities must bcgin to take the necessary steps
to inform the public about the nature of risk health, identifying the most Complcte food or
animal feed, or type of food or animal feed, the risk that they may present, and the measures

that are taken or to be taken to prevent, reduce or eliminate this risk.

In section 3, “General obligations in the food trade” established requirements for food
and feed (The European Parliament and of the Council, 2002), name]y:
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Food products and animal feed imported into the Community for placing on the market within
the Community must satisfy the relevant requirements SFS or conditions that are approved
by the Community;

Food products and animal feed exported from the Community or re-exported from the Commu-
nity for placing on the market of a third country must satisfy the relevant requirements SFS,
unless otherwise required by authorities of the importing country, or meet the established
laws, regulations, standards, codes of practice, or other legal or administrative procedures
in force in the importing country;

International standards. Without prejudice to their rights and obligations, the Community and the
Member States: (a) promote the development of international technical standards for food and
animal feed, as well as the development of sanitary standards; (B) promote the coordination of
standards for food and animal feed; (C) promote the development of agreements on recognition
of the equivalence of specific measures relating to food and animal feed; (D) pay particular at-
tention to the spccial dcvclopmcnt, financial and trade needs ofdcvcloping countries, to ensure
that international standards do not create unnecessary obstacles to exports from developing
countries; e) promote consistency between SES and international technical st:lndards, ensuring

in this way that a high level ofprotcction, which is selected by the Community is not reduced.

In section 4, “General requirements of food law” systematized requirements for food safety

and animal feed, traceability and responsibilicy for compliance with the law (The European Par-
liament and of the Council, 2002), especially major ones are:

Requirements for food safety. Food should not be placed on the market if it is unsafe. Food products
are considered hazardous if they: (a) are harmful to health; (B) unfit for human consumption;
Safety requirements for animal fecdfor the animals. For animal feed if thcy are dangcrous should
not be placed on the market or fed to any farm animals. Animal feed considered dangerous
for the intended use ifthcy have a negative effect on human or animal health; make the food
derived from animals are used for food, unsafe for human consumption;

Method of presentation. Without prejudice to more specific provisions SFS, advertising and
presentation of data on food or animal feed must not mislead the consumer;

Responsibility. Operators whose activities are related to food and feed for animals at all
stages of production, processing and distribution within the activities under their control
must ensure that food and animal feed requirements SFS which of their activities and shall
Verify that such requirements;

Tracking. The ability to track food and feed for animals used for food, and any substances in-
tended for introduction into food or animal feed, should be ensured at all stages of produc-
tion, processing and distribution. Market operators whose activities are linked to the food,
feed for animals should be able to identify who supplied food, animal feed, animals used
for food production, or any substance intended for administration to food or animal feed;
Responsibility for food: food market operators (hereinafter - FMO).

1. If FMO considers or has reason to believe that the foods that he has imported, produ-
ced, processed, manufactured or distributed without the requirements of food safety, it
must immediately begin the withdrawal of food from the market and inform the com-
petent authorities. If products could no longer reach the consumer — must effectively
and accurately inform the consumers about the reasons for their withdrawal and recall

back from consumers products already delivered to them when other measures are not
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sufficient to achieve a high level of health protection.

2. FMO shall, within their respective activities, initiate procedures to withdraw from the
market products that do not meet the requirements of food safety and promote food
safety by transferring the relevant information required to track food and to cooperate
in the case relevant crials.

3. FMO shall immediately inform the competent authorities if foods that he put on the
market may be harmful to human health; the measures taken to prevent risks to the final
consumer and shall not prevent or discourage any person to cooperate with the com-
petent authorities, if it can prevent, reduce or eliminate the risk that comes from food.

4. FMO cooperate with the competent authorities in the implcmcntation of measures to

pTCVCDK or TCdUCC thC l’iSkS that are thC FOOd t]’lil[ thcy supply or supplicd;

- Responsibility for animal feed, operators of market of forage are for animals (hereinafter - FMO).

1. If FMO considers or has reason to believe that the animal feed which it has impor-
ted, produccd, processed, manufactured or distributed without satisfying the security
requirements for animal feed, it must immcdiatc]y bcgin the removal of animal feed
from the market and inform competent authorities.

2. FMO shall, within their respective activities, initiate procedures to withdraw from the
market products that do not meet safety requirements for animal feed, and promote
food saf—cty by transfcrring the relevant information needed to track animal feed and
collaborate ifappropriate trials.

3. FMO shall immediately inform the competent authorities if it considers or has reason to
believe that the animal feed, which he put on the market can not meet the safety require-
ments for animal feed; the action taken to prevent risk arising from the use of animal
feed and shall not prevent or discourage any person to cooperate with the competent
authorities, if it can prevent, reduce or eliminate the risk that comes from animal feed.

4. FMO should encourage the competent authorities in the implementation of measures to
prevent risks, which are animal feed which they supply or set.

Opening the mandatory requirements of EU legislation for food and animal feed, and
the associated problems and risks that have found their logical solution in Regulation
(EU) number 178/2002 of the European Parliament and of the Council (from 28.01.2002)
(The European Parliament and of the Council, 2002, p. 5-20), while it is necessary to draw
attention to the organization prevent their occurrence in practice under conditions of
food processing production. The most appropriate in this respect is codified in Regulation
(EU) number 852/2004 of the European Parliament and the Council on the hygiene of
foodstuffs (from 29.04.2004) Basic principles of safe agricultural and food products in the
food chain (The European Parliament and of the Council, 2004), namely:

Responsibility for food safety lies with the food industry;

- Is necessary to ensure food safety at all stages of the food chain, starting with primary production;

- Itis important that food products that can not safely be stored at ambient air, cspccially for
frozen food stored at one and the same temperature in all stages of the food chain;

- General procedures for the use of procedures based on HACCP principles, together with the

use of critical hygicnc practices should raise the level of:rcsponsibilit)* in the food industry;

Guides to good practice :1pp1ication is a valuable tool to assist food business operators at all
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levels of the food chain in observing hygiene rules and the application of HACCP principles;
- Must determine microbiological criteria and temperature control requirements based on
hazard assessments conducted by scientists;
- Need to ensure that imported products meet the EU requirements for food safety;
- Tmported products have the same or similar standards of food hygiene, which are made in the EU.

[t should be noted that for the period of time that has passed after the adoption of
this resolution was developed and tested a number of diverse instruments pre-requisite
programs (basic programs) and prevention of the emergence of risks and / or prevent or
minimize their impact in case of detection. These requirements found necessary practical
detail when developing standards and implementing their demands on enterprises in the
EU member states, specialized in the production of food and / or feed for animals. Howe-
ver, given the need to monitor the progress of Ukraine to the European model of safety it is
advisable to analyze the situation that emerged in the domestic agricultural sector is that
concerns not only the food-processing facilities, but also at primary production entities.

3. A retrospective of the concepts of quality management and food
safety in terms of market and planned economy.

It must be emphasized that as a resulc of the former USSR Virtually independently of
the global economy in the post-Soviet republics formed a unique management model pro-
duction of quality products, which was based on the key provisions of the state standard
(GOST), as shown above. However, the adaptation of post-Soviet Ukraine to regulatory
approaches and basic prineiples which formed the base model technical regulation that
has been successfully operating in the European Union encourages the search and use of
adequate attitude to quality control systems that are introduced in the domestic agricul-
tural and food sector. So, should more thoroughly analyze the approaches and principles
on respect which formed the quality management system in a market economy in order to
realize their positive characteristics for the Ukrainian economy.

In theoretical terms, the term “quality” is interpreted very broadly (quality of life, quality of
climatic conditions) and relatively narrow (quality of goods and services). But in retrospect, the
first priority was the issue of quality, later added and safety of food, and in the context of inte-
gration into the European Union in the first plaee came the safety of agrieultural and food pro-
ducts. This is elearly seen in the transformation of Ukraine titles framework law on food safety:

- Law of Ukraine “On quality and safety of food products and raw materials” (from 23.12.1997

Number 771/97-VR);

- Law of Ukraine “On the safety and quality of food” (from 23.12.1997 771/97-VR as amended

on 06.09.2005. The following amended);

- Law of Ukraine “On basic principles and requirements for safety and quality of food” (the

Law of Ukraine “On amendments to some legislative acts of Ukraine concerning food» of

22/07/2014 1602-number UII).

However, the basis of quality control on the principle “to ensure compliance with re-
gulations concerning product and manufacturing technology.” The structure of the regula-
tions, which were set requirements for products and processes of manufacturing, included:

— In the Soviet period (up to 1992), state (USSR) standards (GOST), national standards Ukra-

inian (NSU), standards-governmental organizations (mostly scientific and technical so-
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cicties) standards enterprises, technical specifications for production;

~ In the period of independence of Ukraine (1992): Standards of the USSR, which were legalized by
granting them the status of international, i.c. CIS (GOST), state (1993 and national — since
2003) standards of Ukraine (SSU) harmonized national standards (GOST ISO; ISO EN), tech-
nical regulations, the laws of Ukraine on certain types of food, national standards (NS) industry
standards (GATS), standards organizations of Ukraine (SOU) specifications for production.

Differentiated legal status of the above-mentioned regulations, varying degrees of re-
sponsibility for the violation, lack of coordination (gaps and / or overlapping) periods of
validity and protracted timeframe force obsolete regulations require deep analysis of the
situation in the field of standardization, technical regulation, management of safety and
quality on the agricultural sector of Ukraine and taking into account the theoretical prin-
ciples and experience of advanced countries.

In this regard, there was a problem to diagnose the formation of management quality
and safety in terms of planning and the policy and market economic systems, as well as
significant changes in the role of various regulatory documents to ensure compliance with
the safety and quality of agriculcural and food products.

Note that in today’s globalized economic environment, one of the important tools of
consumer loyalty to products in favor of its safety and quality, for which they are “voting
with their wallets”. Meanwhile, under the fierce competition in the markets of agriculcural
and food products should be aware that the quality of the product — it is only a derivative of
a concept — “quality management” and “quality of” a synonym for which is “perfect” (organi-
zation, company or institution). In turn, the perfection of the agricultural enterprises — is not
only quality products, but also reduce its cost, improve productivity, increase competitive-
ness, create new jobs and more (Buryak, 2013). For these reasons the view, however, more and
more deeply analyze the development of theoretical and methodological principles of quality
and safety of agricultural and food products in the light of the transformation of conceprual
approaches, the introduction of the standards and technical regulations in processing food
production in order to strict compliance with safety and quality of food products and eva-
luation of conformity. Particular attention should be paid to the implementation of quality
management systems and safety based on national, European and international standards,
and especially — the effectiveness and efficiency of their functioning in the modern world.

Systematics, synthesis and elaboration of conceptual approaches to quality mana-
gement system took place at the turn of the nineteenth and twentieth centuries, when
establishing the streaming (conveyor) industrial production and quality control has beco-
me an integral component. Note that the system management techniques as an object of
research and international experience, it is thoroughly covered in the works of local and
foreign (Buryak, 2013; Yakubovsky, 2014; Karpenko & Komkov, 2007). Among experienced
professionals should draw attention to the work, which systematically singled out and
different periods of the evolution of scientific principles and trends of quality manage-
ment®. In particular, the proposed transformation of the hierarchical model of quality
management concepts, which are listed below, but of adjusting to modern scientific views
and methodological approaches to this problem:

- FiTSF — C:lr]y tWCntiCth CCntuTy. — ThC COﬂCCpt O{: COntrOl Of‘pTOduCtiOﬂ pTOCCSSCS aﬂd tCCh‘

nical parameters of‘production (continuous production control, cul]ing ofparts that do not

meet thC necessary rcquiremcnts);
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— The second — 20-40 years. XX century. — The concept of process-oriented management (stati-
stical quality control methods, sampling, control Shuharta cards, table plans and sampling) in
order to meet production requirements and regulatory parameters that are fixed in standards;

— The third — 50-60 years. XX century. — The concept of total quality control (Total Quality
Sontrol — TQC), Shuharta cycle, Deming (P — D — C — A: Plan — Plan, Do — carries, Check
— checks, Act — Act); documenting the quality of regulation with a view to cooperation in
quality between senior and middle managers and specialists of the department of quality,
determine their powers and responsibilities; shift from simple detection of defects in output
to prevent shortage during its production; introduction of certification by a third party. The
trend shift from price factor of competition in the market to factor in the quality of goods;

~ The fourth — 70-80 years. XX century. ~The concept of comprehensive quality management
(Total Quality Management — TQM); the concept of quality and flexibility; Deming System
fourteen principles of quality management and its seven “deadly discase™. Development
and implcmcmation of international standards for qunlity management systems (ISO 9000
standard), providing evidence about the ability ofcntcrprisc customers maintain the quali—
ty. The trend shift from factor to factor quality goods quality used technology;

- The ﬁﬁh — since carly ‘90 of the twentieth century. — The concept of environmental protec-
tion and product safety, based on the emergence of a new generation of international quality
standards (ISO 14000 series standards). They were set requirements for environmental pro-
tection and product safety as an adequate response to the challenges of globalization and the
interests of society. The trend shift from technology to the quality factor of the quality of hu-
man resources, qu:ﬂity of education, quality of intellectual resources, quality ofxliving areas

and material Wcﬂ—bcing, and in the broadest sense — to improve the qun]ity of life ofsocicty.

In 2000, the World Health Organization (World Health Organization — WHO) has
developed, formulated and adopted the Global Strategy for Food Safety, whose mission is
“reducing the proportion of diseases caused by food, the general level of public health and
social environment” (Yakubovsky, 2014). Unlike the traditional approach (hazard evalu-
ation directly from food) in the Global Strategy approach linked to the main focus on the
concept of consideration and prevent occurrence of food risks at all levels of the chain for
the production and supply of agriculcural and food products to consumers.

With specific regard to the food industry, the long time it dominated the traditional
methods, such as inspection and / or quality control of food products. The introduction of
the system for controlling food safety associated with the beginning of the 1960s, when the
development and production of food products for special purposes (for food aeronaut during
long interplanetary expeditions in space) used a system Hazard Analysis and Critical Control
Points — HACCP (Latin — «Hazard Analysis and Critical Control Points»). HACCP concept
was officially presented by «Pillsbury» in 1971 at the First American National Conference on

! Management System William Edwards Deming; a) fourteen principlcs of Quality Management: consistency
purposes; new philosophy; away from dependence on mass control; end the practice of procurement for the
chcapcst price; enhance each process; type in practice training and retraining; ]cadcrship; banish fear, services,
offices; discard the empty slogans and appeals; remove any number of rules and objectives; allow employees
to be proud of their work; encourage the pursuit of education; commitment to improving the quality and
effectiveness of senior management; b) seven «deadly disease» Quality Management: no permanent goal; focus
on the short term; reliance on readily available information (and lack of focus on data collection for process
improvement); annual assessment of competencies; frequent changes in management personnel; company
focus solcly on clear quantitative indicators; excessive medical costs and others.
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Food Safety. Its main characteristic — compliance with two dominant principles to guarantee
food safety: the principle of consideration and taking into account all stages of production
and supply of food to consumers and the principle of identification and control of hazards.
For almost half a century period it has proved its effectiveness, was approved and adopted
by international organizations (World Health Organization; Codex Alimentarius Commission; In-
ternational Commission on microbiological food safety). Tts use allows you to move from test de-
velopment to final product safety (preventive) measures, implementation of which is aimed
at ensuring food safety in all links in the food chain under the concept “from farm to fork™.

This is regarding the origin, development and promotion methods of management sys-
tem on the territory of Europe, the USA and Japan. As the experience breakthrough on the
priority areas of technological support in some countries or regional units had their exten-
sion of their distribution in production, which were located in other associations of states.

As for Ukraine, as part of the former Soviet Union, it has accumulated in its economy
virtually the entire range of tools, means and mechanisms of production management
system and methods of production of quality products that were introduced at the enter-
prises of various branches of the All-Union national economy. But usually it passed with
a certain lag from their introduction in the territory of other Soviet republics, in the first
place — the Russian Federation. Priority was given to the military-industrial complex and
the dominant sectors of industry (heavy and power engineering, to production of a wide
range of vehicles, etc.). In particular, the beginning of the introduction of systematic ap-
proaches to quality management is considered the organization in 1955 at an aircraft fac-
tory in Saratov system of defect-free manufacturing products (system ODFMP), enterprises
Gorky region in 1958 was introduced the system of “Quality, reliability resource of the
firse products” (system QRROTEP), the Yaroslavl engine plant in the 1962-1964 biennium.
— A system of organization of work to improve the moto (system rules) and in almost the
same period (1961-1967) — Lviv system defect-free work (SDFW). On the introduction of
quality management system for processing-food enterprises had not yet discussed.

At the time the food industry was introduced first input control of raw materials and
outgoing finished goods, although the technological requirements and held control througho-
ut the processing chain. He covered the tracking values relevant quantitative and qualicative
indicators that reflect the dynamics processing processes, in order to prevent deviations from
normative parameters and/or their timely correction. For a long time the main means of
control of the final product was an organoleptic method, which was carried out with the
direct participation of specialists of the control and using human senses. But this method
could identify only a limited number of indicators: appearance, taste and smell, consistency,
internal structure, clarity (turbidity), etc., and moreover, when they lack credibility. Howe-
ver, in order to improve the reliability of control later on the basis of laboratory studies using
physical and chemical methods have begun to analyze the situation and change the characte-
ristics of food raw materials and finished products. However, these methods because of their
of complexity, complexity and duration of the rescarch have shown their inability and even
ineffective. Under these conditions, only the introduction of modern physical methods (opti-
cal, electric, ultraviolet, thermal, etc.) allowed to change the situation.

At the same time, the emergence of various factors influenced a large number of mi-
croorganisms in the environment and transfer their activities directly in agriculeural pro-
duction is accompanied by bacterial contamination of food materials. Another reason
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— failure to comply with sanitary conditions of production and storage of agricultural raw
materials and is accompanied by the occurrence of oxidative processes, the appearance of
various fungi and so on and so required of its microbiological rescarch. These studies have
been able to execute qualified and specialized only in the laboratory, and the establishment
and accreditation of laboratories is possible only for large enterprises and organizations
that belong to the state system of technical regulation and consumer protection. Since the
range was accredited laboratories and is now very limited, we were only sample surveys.

Practice shows that of sensory, physical, chemical and microbiological control and the
results of such studies can objectively assess the situation regarding the quality of a parti-
cular party food. However, the main problem was and is to prevent cases of food risks or
minimize their consequences for consumers in every link of the food chain.

Thus, the transition to the industrial processing of food raw materials and the manufac-
ture of the final product, i.c. for direct human nutrition problems guaranteeing its quality
and safety, prevent risks to consumers pushed to the fore, acquired priority and became
the subject of theoretical developments and teaching materials for their practical solutions.

In order to more adequate perception of progress in the implementation of quality
system management, and later safety of agriculeural and food products, detailing their
essential features and characteristics of the different economic systems was developed
paradigm. It covers a period of 6o years, when these methods began to be implemented in
Ukraine, and still with the emphasis on the test range of arcas (Table 1).

This fundamental change note the role of standards in ensuring compliance with regu-
latory requirements in the manufacture of products. Given the directive planned economy
to comply with the standards of the USSR (GOST) were mandatory. “Non-compliance
punishable by law” — this record was placed on the first page of each regulations. In the
transition to market methods of managing the situation has changed (see Subsection 1).

In addition, the state withdrew from direct responsibility for controlling the produc-
tion process — now responsible for all output and its regulatory compliance rests with the
producer. However, in order to implement the assumed functions of product safety, it ac-
tively shapes public market surveillance system for trade in agricultural and food products
on their compliance with the mandatory requirements.

Changed legal framework and practical nature of standards: mandatory from volun-
tary status he acquired for the manufacturer and it mainly regulated by quality products
as well as the requirements for its production processes. The Law of Ukraine Food Safety
(Verkhovna Rada of Ukraine, 2014) noted that standard — a document developed by con-
sensus and approved by an authorized organization that sets the rules, guidelines or cha-
racteristics related activities or its results, inc]uding products processes or services, com-
pliance with which is optional.

However, the responsibility for product safety performance relies on technical regula-
tions. According to the Law of Ukraine (Verkhovna Rada of Ukraine, 2015) technical regula-
tions — legal act, which defined product characteristics or their related processes and produc-
tion methods, including relevant procedural provisions, the observance of which is mandatory.

Technical regulations approved by the Cabinet of Ministers of Ukraine have the sta-
tus of regulations of direct action as the laws of Ukraine, and therefore their require-
ments are mandatory for compliance by all manufacturers. Note that in Ukraine on the
basis of legislation of the European Union (ic EU directives and technical regulations) has
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developed and adopted 46 technical regulations, including 40 technical regulations are
mandatory for application (Vitkin, 2015). To implement the Law of Ukraine “On Techni-
cal Regulations and Conformity Assessment” (Verkhovna Rada of Ukraine, 2015), which
came into force on 10.02.2016, it is necessary to prepare projects another 33 regulations and
implement them in accordance with the applicable legislation.

However, it should be noted that until now remain valid specifications, although their
state registration canceled. Technical requirements — a document approved by the market
operator, which identifies the technical requirements for food and / or processes of pro-
duction should be noted that “food business operator (hercinafter — operator market) — an
entity that carries out activities for or without for-profit and which manages the power for
which the primary production, manufacture, sale and / or turnover of food and / or other
sanitation facilities (except for materials in contact with food), and is responsible for im-
plementation of this Law and legislation on safety and some quality food. By operators are
individuals, if they carry out activities for or not for-profit and engaged in the production
and / or circulation of food or other objects of sanitary measures. Operator market agri-fo-
od market is also considered (Verkhovna Rada of Ukraine, 2014). So are entrepreneurs, en-
gaged in cultivation of agriculcural raw materials, its processing and production and sales
of finished food products. We believe that the continuation of this normative document as
technical conditions are a temporary measure, due to the diverse range of circumstances,
including: the lack of standards for certain products and processes, exclusive products and
foods, making them no threat to health or with minimal risk to consumers.

Table 1. PARADIGM (comparative characteristics) of the system to ensure safety and
gualityarkaroola products with different (regulatory and market-based economic systems*

Planned and administrative economic system A socially oriented market economic system

(1960-1980) (1990-2010)

1. The essence, the main mission of the chosen concept of quality/safety

Orientation to compliance with applicable regulator o ) . .

P PP . BHAOLY | Eocus on providing consumers with safe and high

documents  (agreements for production, routings, . 3 N

. . . - 71 quality agricultural products and food products

specifications and standards) in the process of growing | * .7 "~ . . L

. . . . with the lowest cost of their cultivation and

of agricultural raw materials and their processing to . o .

) . processing, to maximize profits
production of finished food products

2. chislative—mcthodical bases and medico—biological requirements and sanitary—hygicnic standards

Agreement on the application of sanitary and

and
norms of quality food raw materials and food
from 01.08.1989 No. 5061-89 (Mbws); Addition to
Mbws from 01.08.1989 No. 5061-89 (19.11.1991 No.
122-12/805); Sanitary rules and norms (SanPiN);
Hygienic standards (GN); the Maximum permissible
concentration (MPC) and approximate permissible
levels (SDT) harmful substances, etc.

Medical-biological  requirements sanitary

phyto-sanitary measures (the SPS Agreement-94),
together with the General agreement on tariffs and
trade 1994 (GATT-47); Agreement on technical
barriers to trade (TBT Agreement-78); Codex
Alimentarius Commission; the New and Global
approaches to establish a ,common regulatory
space* on the territory of member countries of the
European Union

3. Toolkit for implementation

the concept of quality/safety

Requirements of standards and specifications for
raw materials and food products, which include
quantitative and qualitative parameters of components
and finished products, processing technology and

storage conditions

Directives, Regulations, Decisions and

Recommendations of the European Union, the
and  harmonized

international and  European

national standards on safety and quality of

agricultural products and food products
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Planned and administrative economic system
(1960-1980)

A socially oriented market economic system
(1990-2010)

4. Management system (management) the quality/safety

The system of integrated quality management:
Dnipropetrovsk, Lviv and Sumy on the basis of
standardization (all only for industrial, that is, with

the ex

ception of food industry enterprises)

Modern management system:

ISO 9000 — series international standards, which
systematized the requirements for qualicy management
systems of organizations and enterprises (latest version
of DSTUISO 9oo1 : 2009 — quality management system);
ISO 14000 series — environmental management system
DSTU ISO 14001-97 the safety management system
environment);

HACCP — hazard analysis and critical control points
(DSTU 41612003 system of food safery management.
Requirements);

ISO 22000 : 2005 (DSTU ISO 22000: 2007) system of food
safety management. Requirements to all organizations in
the food chain;

Integrated management system — combining several
standards and models to enhance synergistic effect

5. The provision of ,,rights of citizenship“ control systems (managcmcnt) the quality/ safety certification

bodies

The introduction of certification of the functional
systems of management of enterprises of Ukraine
took place only in the late 1980s and in the absence of’
national authorities was carried out by international
certification authorities

International certification authorities: Bureau
Veritas  (1828), Lloyds Register of Shipping,
Sociéeé Générale de Surveillance, German Lloyd,
Det Norske Veritas, TUV Rheinland, American
Petroleum Institut, Maritime Register of Shipping;
UkrSEPRO  (1996),

Ukrainian Association for quality, a certification of

National  certification:

management systems ,PRIROST*

6. The role of managerial staff (senior management) Enterprise

The implementation of administrative measures
to ensure the development and implementation of
quality management systems (to improve the efficiency
of production at industrial enterprise and training
of staff efficient use of resources, accountability for
work quality and brdevetl products, putting the ,first
presentation®

The creation of a favorable moral climate in the
company with the aim to improve the culture in the
production, implementation and certification of
safety management systems/quality, orientation of
the team on the unconditional compliance with the
system requirements process approach and constant

improvement oFsccurity/qua]itV arkaroola products

7. Focus safcty/

ualityProducts

Low levels of defects (i.c. btdevetl) industrial products

Orientation to satisfaction of needs in safe and
quality food products based on the resules of a survey
of consumer demands and their customization

8. Control over observance of requirements of normative documents

Representatives  of  Gosstandart  of  the USSR,
Department of technical control of the enterprises
through direct control of the quaiity of the production
process, the dcparrmcnrs ofquality management based
on the anaiysis of quaiity/dcfccts of products, the
dcvclopmcnt of pians for the improvement of quaiity

of’ products and their impicmcnration, conducring

»2Days of quaiitv“

The implcmcnration of the requirements contained
in the international and European standards for
manufacturers is voiunrary, at the same time the
technical rcguiations of the European Union, based
on the requirements of standards, codes ofpracricc

and other rcguiarions is a prerequisite
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Planned and administrative economic system
(1960-1980)

A socially oriented market economic system
(1990-2010)

9. The role of engincerin

staff and shop workers

Orientation to ensure strict adherence to the mainly
quantitative rather than qualitative indicators of
performance targets

Clear fulfillment of the requirements of HACCP,
required documentation of the violations, their
analysis and elimination. A phased implementation
of HACCP according to the product specialisation
of the enterprises — to 20.09.2019 G.

10. Methods

of control

Directive methods: certification of production on
conformity to applicable regulatory requirements,
evaluation of conformity of products to requirements
of state Standards, approved specifications, and
enforcing a stable level of quality during the entire
product life eycle. The introduction of state acceptance
of production on 1,5 thousand industrial enterprises

(1987)

Product certification (self, consumer, third party),
the
systems (quality, safety, environmental protection,
and  health,

security, social responsibility), stace market control

functional  certification  of management

occupational  safety information
and supervision over execution of mandatory
requirements arkaroola products

11. Responsibility for violation of requirements of normative documents

On the first page of cach normative document
(GOST) always contained the following paragraph:
,non-compliance is punishable by law* — that is, its
requirements are binding. However, thcy almost
univcrsally violated, even at the enterprises of the
military-industrial complex. For non-compliance with
standards practiccd by the withdrawal of’ premiums,
fines, administrative penalties

In case of discrepancy between arkaroola of
production  requirements, inspection shall be
conducted for all food chain with the aim of
idcntifying those parts where thcy are violated.
Production shall be suspended until elimination
of the violations established, and in difficult cases
selected (cancelled) license or other document.
Range of penalties: administrative and criminal
liability, fines, scizure of goods not meeting the
above requirements to a full stop of production.
Dangerous products withdrawn from the market by
the manufacturer and at his expense to dispose of

12. Markings or lab

cling of products

GOST 1.9-67 ,State sign of quality. The shape, size and
manner of the use* — to indicate a high quality series
of domestic certified products (since 1967)

CE (FR. Conformit¢ Européenne) — the European
conformity (confirms the product conformity with
European safety standards for human, property
and environment); PDO (Protected Designation of
Origin) — protected designation of origin (product,
closely associated with its territory); PGI (Protected
Geographical Indication) — protected geographical
indication (product associated with its territory);
TSG
traditional

(Traditional _

Guaranteed)
(traditional

Specialities
product production
methods and guarantees compliance preparations);

o

g
Label Rouge: a high quality product;

UKRAINE: ,Quality*; BioLan the Biolan Ukraine

Organic farming — organic agriculture; Label Rouge

yhational conformity mark*; ,a Good sign*
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Planned and administrative economic system A socially oriented market economic system
(1960-1980) (1990-2010)

13. The ratings of companies and products

Models of perfection: the Japanese name Deming,
an American named Baldrige, EFQM European
(describes any organization using nine criteria:

o . . Lo . Leadership;  Strategy; Staff;  Partnership and
Socialist competition for the fulfillment of planned p’) &Y ’ . P
o . ) resources; Processes, products and services; results
indicators of production (per month, quarter, year, N . L
. o ) that relate to Customers, Staff and Society; Key
five years) between enterprises in the same industry, | 7 K
R ot ) 77 | results.
their internal organizational units (departments,| . . .
. e . Criteria include 32 sub-criteria);
shifts, teams, units, individual employees) compliance - . .
o . L - |Levels  of  enterprise  excellence:  recognition
schedules  summarizing production activities for| - . . . )
. . L o . of excellence in Ukraine in Europe; quality
a certain period of time and determining the winners | n A . . L
Competitions: — national — international in CEE

— award for excellence EFQM; the all-Ukrainian
quality competition ,100 best goods of Ukraine*
(held annually)

14. The effectiveness of the control systems (management) safety/quality

Low and very low effectiveness of functioning of | The high efficiency of functioning of systems
systems of governance due to the lack of competition | of management of the companies that received
between enterprises in terms of planning and|the certificate of the international certification
policymaking of the economy and low motivation of | authorities. Low productivity enterprises certificate
interest of the employees in high results of their own [on safety management system/quality issued the
work national certification bodies

15. Modern and functional model of management (management) safety/quality

Zakonservirovat and brake to scientific and technical
progress, the nature of the normative documents of the | The system of certification producers of agricultural
former USSR (GOST and TU) later played the role of | products pogarskiy:

a significant factor to justify a start (since the mid 9o's | GlobalGAP (GAP — Good Agricultural Practice — good
those years) reconsideration of standards that were | agricultural practice);

developed and approved prior to 1992, all in the power | ,JFOAM basic standards concerning organic production
of intergovernmental normative documents or their | and processing;

cancellation, the harmonization of national standards | The corporate standards of food safety management:
with European and international regulatory documents | BRC (British Retail Consortium — the standard of the
and the like. At the end of 2015 the Fund of national | British retail consortium); IFC (Internatonal Food
standards in Ukraine was 30247 normative documents, | standard is an international standard of food production);
which 9014 — harmonized with international and | Diagram FAMI-QS (Feed Ingredients and their Mixtures
European standards. In the food sector of the total | Quality System — feed ingredients and their mixtures
number of normative documents exceed 3,4 thousand, | quality system); GFSI (Global Food Safety Initiative —
including the national more than 1.8 thousand of them | global initiative for food safety).

harmonized — 0,9 thousand standards

Source: Developed by the authors.

Conditional denotations: NeNv1-15 are the Essence is signs of the systems of safety / of quality of agrarian and food products

At the same time, it is necessary to draw attention to trends spreading in Ukraine at
different periods of the implementation process of system management methods in the
field of quality and food safety, and their efficiency and effectiveness. In this connection
diagnostics identified and agreed for the time periods most remarkable characteristics of
quality management systems, and later the safety of agricultural and food products (Table
1) allows you to organize and offer some important conclusions, and to link them with
appropriate practice, introduced in this field foreign companies, including:
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- In the Ukraine to the problems of threats to human health from food products increased
attention on the part of scientists actively began to emerge after the accident — the spread
of radionuclides in the environment, contamination of food raw materials, their storage
and distribution differentiated between participants food chains, including man as the fi-
nal link. Due attention is also paid to the development of standards on pollution raw food
and ready-made food different types of radionuclides and heavy metals other harmful or-
ganisms, processing methods and methods to reduce their concentration and the establish-
ment of minimum, maximum and standard values of different types of pollution and so on.
Mostly these types of scudies conducted allied scientific institutions in 8o years;

- Basic regulations medico-biological and hygienic nature of the agricultural raw materials
and food products were released late the existence of the former USSR, but they are still in
force, and in the absence of their own development is a period of time will perform its core
regulatory function;

~ The first positive examples of implementation of system management methods were actual-
ly introduced in Ukraine since the mid 90’s. This was a result of the redemption of the food
industry, which has been in collective ownership, foreign corporations and modernization
of technical and technological base, involving the parent companies of foreign advanced
technology, fully meet the requirements of European and international standards for pro-
duction processes and products. Another option — building in Ukraine new enterprises
based on modern European technologies;

- The first attempt to introduce systematic management methods in domestic enterprises took
place in the carly 2000, that is, when really started out of the national economy with the eco-
nomic crisis and the Europcnn Union was introduced on]y (internal) market for the smooth
movement of goods between the Member States . However, insufficient professional level
of national certification centers and low demand to companics that commissioned projects
implemcnting qua]ity management systems, to achieve the desired level of:pcrf:cction of‘pro—
duction had the effect of formal implemcntntion. That is Why, :1cc0rding to experts, more

than 20% of certified qua]ity management systems in Ukraine nctually function (Kalytn, 2011).

In European countries, leading retailers and food companies develop and implement
their own (private) standards that provide enhanced safety and quality of agriculcural
and food products than conventional. When it adopted the minimum safety guaranteed
when implementing HACCP (The International Institute for Food Safety and Quality,
2010). On its own food production companies provide and the products of their suppliers
require a certificate of conformity of management system standards and a certification
schemes recognized by GFSI (Global Food Safety Initiative — Global Initiative for Food
Safety) (Slyva, 2015). The key idea GFSI «Certified once — accepted everywhere” is that the
company which has been certified for compliance with a standard recognized by the GFSI,
no need to additionally certified by another equivalent standard. Today GFSI recognized
these ten standards and certification schemes, including: FSSC 22000 (version dated Oc-
tober 2011); IFS Food Standard (version 6); BRC Global Standard (version 6); SQF CODE
(7 publications, 2 level); Global Red Meat Standard (GRMS) (4 edition, version 4.1); GLO-
BAL GAP (version 4); Canada GAP Scheme (version 6); Global Aquaculture Alliance Se-
afood Processing Standard (2 edition of August 2012); PrimusGFS Standard (version 2.1 in
December 2011); IFS PAcsecure. In addition, GFSI recognized standards and certification
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schemes that imposed on more than a dozen major companies producing food products
and ingredients that are private, including: Hormel Foods Corporation, The Coca-Cola
Company, Kraft Foods Inc. Migros, Danone, Sodexo and others.

Thus, in the member states of the European Union demands of consumers in terms of
improving trust and confidence in product safety, reducing the likelihood of food risks go
to a higher level and are implementing through the implementation of standards and cer-
tification schemes recognized by GFSI. Penetration of these companies in the food market
demonstrates that Ukraine gradually included in the scope of their interests and it will
encourage domestic agricultural producers to step up their efforts to implement modern
business management systems.

4. Introduction of the management systems is on the enterprises of ag-
rarian and food sector of Ukraine

One of the important indicators of promoting agricultural and food sector of Ukraine
into the EU market may be the availability of certified accredited CAB functional mana-
gement systems: safety, quality, environmental management. However, to recognize the
functional role of systems management indicator of national agricultural and food sector
integration in the internal market of the Community may, in our opinion, on]y strict com-
pliance with several important preconditions (i.e. prerequisites), namely:

- First, the company should have advanced (modernized) technical and technological base chat

is able to producc amodern range ofproducts that will meet the requirements of internatio-

nal and/or European rcgu]ations and be competitive in the food market of the Community;

Secondly, the company officially introduced and certified safety management system (HAC-
CP or ISO 22000: 2005 (ISO 4161-2003 Ukrainian version or of ISO 22000: 2007) or further
introduced another (quality, environmental management) to create an integrated system
accordance with upp]icnb]c rcgulations;

~ Thirdly, certification performed NAAU accredited conformity assessment bodies (CAB),

specializing in conducting of certification of management systems;

Fourth, local CAB accredited for compliance with the European EN 45012 “General require-
ments for bodies operating certification of quality systems” or the international standard ISO/
IEC 17021: 2011 “Conformity assessment. Requirements for bodies operating audit and certi-
fication of management systems. “For management system certification of food additionnlly
applicable requirements of the standard ISO/TS 22003 “management system of food safety.
Requirements for organizations Cngngcd in audit and certification of food safcty management”;
~ Fifth, the certificate issued to the enterprise management system is a key reason for its recognition

in the member states of the European and international accreditation organizations EA and ILAC;
- Sixth, the presence of the company certified management system simplifies obtaining the
certificate for compliance with food safety and quality requirements according to European
requirements and the basis for the recognition of domestic products such that corresponds

to the “essential requirements” Union harmonization legislation (“Blue Guide”, 2014).

Let us analyze the situation in the agriculcural and food sector on the implementation
of management systems for cach component separately, namely industry for the production
of food, beverages and tobacco products, as well as in agriculture, forestry and fisheries.
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Table 2. Structural transformation industry manufacture of food products, beverages and
tobacco products*

) 2014 to
Name indicators Unit 2001 | 2006 2010 2013 2014
measurement
2001 2010
1 2 3 4 5 6 7 8 9
1. The number of’ )
enterprises Units 9079 | 8379 6551 6407 5528 60.8 84.3
2. Of them large and )
medium Units 2398 2305 1358 1215 1051 43.8 773
Ins5.8
zs;nzc cost of fixed mln.UAH 21454 | 50263 | 91985 | 116776 | 125745 times 136.7
e more
- depreciation of fixed )
assers % 42.2 48.4 451 485 47.2 +5.0 +2.1
of them into sections:
ins3
a) 10. Food production mln.UAH 16540 | 38286 | 66309 | 82552 | 87559 times 132.0
more
- depreciation of fixed .
assets 4 55.6 52.1 45.2 47.0 4235 -13.1 2.7
In79
b) 11. The production times
of beverages minUAH 4133 9744 | 22025 | 29132 | 32604 more 148.0
- depreciation of fixed
asscltgs % 36.4 38.4 44.5 535.1 625 +26.1 +18.0
¢) 12. The production In 7.1
of tobacco products times
- depreciation of fixed min.UAH 781 233 | 3651 5092 5562 more. 1528
assets +13.1
- depreciation of fixed )
% 26.2 28.7 35.4 36.3 39.3 +13.1 +3.9

asscts

4. The number of full-

; thousand
time employees, 5485 | 566.7 | 417.9 402.4 349.4 63.7 83.6
. . people
including:
- large and medium- thousand
sized enterprises people 4786 | 5200 | 3696 | 3586 3132 654 847
- small businesses thousand 6 6 8. 3.8 6.2 1

s sinesses people 69.9 46.7 483 43. 36. 51,7 74.9

Source: Compiled and calculated by: (State Statistic Service of Ukraine, 2015; State Statistic Service of Ukraine, 2014; State Statistic
Service of Ukraine, 2014, The Activity of entities of large...; State Statistic Service of Ukraine, 2015, The Activity of entities of large...).
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The meat packing, food processing disclosed in Table 2 statistics. In relatively better con-
dition are companies that belong to the section 12 Tobacco production. Typically, they are part to
the business entities with foreign capital, depreciation of fixed assets significantly lower than the
bulk of enterprises —39.3%, and therefore fitness for work exceeds 60%. Peak production potential
updates with foreign technology took place in the middle of those 9o years and their further ope-
ration took place in strict compliance with the requirements for production technology tobacco
products. All five large and medium-sized enterprises equipped with modern systems of manage-
ment and therefore the prospect of their further operation is not burdened by special problems.

Diametrically opposite situation under 11. Drinks production: almost all large and medium-
-sized (more than 120) companies provided management systems (or they are introduced).
But the very high rate of depreciation (62.5%) suggests that there is a clear distinction between
entities with different backgrounds capital. In our view, companies with foreign capital are
in a better position compared to facilities that are owned by entities of the national capital.

Note that the first of them — are businesses that were built in Ukraine since indepen-
dence, or at different times bought in collective owners. By means of the new owners was
carried out radical modernization of the main and auxiliary production and transport and
procurement departments. Almost all production facilities equipped with certified sys-
tems management and employees engaged sufficiently proficient to perform their produc-
tion duties that prevents output in violation of regulations. So just subgroup companies for
the production of beverages with domestic capital and require special attention to identify
strategies for further development. According to expert estimates, the number of medium-
-sized enterprises where no safety management system / quality is within 30-40 units.

Almost a similar situation in the 10. Food production: the number of large and medium-sized
enterprises at 920 units. (Depreciation of fixed assets — 42.5%, and suitability for work exceeds 57%),
the drop in depreciation OZ almost 5 pp. clearly correlated with the reduction of the number they
more than three hundred of production capacity. This can be explained by the withdrawal fixed
assets of the balance sheet entities. However, only 700 units, provided systems management, with
aminority of them (foreign capital) is certified by the international certification centers, and more
— in the home. The latter subgroup together with enterprises for the production of beverages whe-
re no management system just may be the ground on the selection and testing strategies for entry
into the European economic environment, including mechanisms and instruments for adaptation
(adapting) their facilities and products to the regulatory requirements of the European Union.

Note that at the beginning of 2016 (Table 3) functional management system implemen-
ted and certified at more than 700 enterprises, and the development and implementation
stage — in about one hundred (820 in total for entrepreneurs). The structure of these func-
tional systems control the number of specialized systems management amounted to:

- 1SO 9000 (Ukrainian version of ISO 9o001: 2009) — the requirements for quality manage-
ment systems of organizations and enterprises (QMS), certified management systems — 413
units, In a state ofdcvclopmcnt and implcmcmation — 22 units;

- 1SO 14000 (ISO ISO 14001—97) — Environmental Management System (Safety Management
System Environment), rcspcctivcly, 30 and 10 units;

- HACCP (ISO 4161-2003) — Hazard analysis and critical control points (system of food
safety. Requirements), respectively, 279 and 91 units;

- ISO 22000: 2005 (ISO 1SO 22000: 2007) — a system of food sufcty. chuircmcnts for any

organization in the food chain, respectively, 438 and 77 units.
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Table 3. The prevalence of quality management systems and food safety in the food industry of Ukraine, units

Implemcntcd and/or is introduced the functional management system according

to requirements of international standards:

Implemented and/or

implemented functional

management systems of all
ISO 9000 ISO 14000 HACCP ISO 22000 kinds:
The tvpes of - - Reference
Tpes o = = = = including; (2014):
cconomicactivity | « .2 | B _ | 9 22| T | £ €| Bl %wFE| T st
(food industry) e8| 3| gES| EB| cEE| ET| cEE| £ = g Ju
2 9 c S 2 9 c 9 Z 2 9 g 9z 2 9 ¢ 9 Z 2 o ] the food industry
SEZ| ES| S Eg| ET| 2 EE| ET| B E2| EE 3 S % g
s eE| &8 F 2 g E| 8 E 2 a E| 9 E 2 a E| 8 E = c s 3
L2l B el B S| B8] S| &8 g 23
ECE| ET| EYE| EC| EYE| ET| EE | ES 0 £ g
5 E - 5 E o E $ E - © =]
v-c - Fc .- !-c .- —c o= .-
1 2 3 4 5 6 8 9 10 11 12 13
Meat 5 53 o 5 15 85 24 52 239 195 44 50
Dairy 1 63 1 5 11 70 14 61 226 199 27 401
Distillery 1 52 0 4 4 20 2 14 9 90 7 102
Alcohol 1 22 1 o 3 4 1 2 34 28 55
Beer Soft o 3 2 6 5 39 12 15 110 91 19 496
Oil and fat 0 31 0 2 5 40 0 19 97 93 5 471
Sugar 2 19 1 1 4 6 3 8 44 34 10 91
Patisserie 33 1 2 11 43 5 26 128 104 24 116
Canning 1 15 1 1 4 17 6 11 56 44 12 135
Bakery and pasta 1 29 1 o 10 2 14 23 105 9 26 1158
Fish processing 0 0 o 1 20 o 13 41 40 1 193
Other 3 58 2 4 4 6 10 35 183 164 19 1360
Only Ukraine 22 413 10 30 77 438 91 279 1360 1160 200 5528

Source: Internal data of the Department of food of Ministry of agrarian policy and food of Ukraine as of or.01.2016.

chend: 150 9000 (latest version of DSTU ISO 9oor: 20()9) is a series of international standards, which sysrematized the requirements for qualiry management systems of organizations and enterprises (quality
management sysrem) 1SO 14000 series (DSTU 1SO 140()1—97) — environmental management system (saffry management system environmental); HACCP (DSTU 4161~2003) - ana/ysis ofhazards and critical

control points (managcmem system of food safet_}h Requiremems); IS0 22000: 2005 (DSTU IS0 22000: 2007) system of food safery management. Requirements for any organizations of food chain.

n2



Dmytro Krysanav, Olga Varchenko, Abbas Mardani, Nadya Burdeina
CHAPTER 2.3. MANAGEMENT OF AGRICULTURAL AND FOOD PRODUCTS SAFETY: CONCEPTUAL FRAMEWORK, EXPERIENCE OF.

Meanwhile, the share of management systems for functional groups was respectively:
quality — 32% of environmental management — 3% safety (HACCP + ISO 22000) — 65%. In
June 2014 the proportion was as follows (in%): 40: 1.8: more than 58.

Thus, a clear tendency that manufacturers prefer to implement safety management sys-
tems (where one and a half times more than the quality systems in general, and the number
only those systems implemented — almost eight times more). Thus, recycling-food enter-
prises prefer the introduction of functional SME that minimize risk to market unsafe food.

Thus, the total number of 1.05 thousand. Large and medium-sized enterprises in al-
most 700 facilities implemented (or implemented) HACCP (or its equivalent — of 1SO
22000: 2007), and in some cases — one or two other systems (ISO 9000 and/or ISO 14000).
Conscquently, the remaining food-processing facilities, including small and those where
there are only a quality management system for safety or the environment, should ensure
time-bound implementation of permanent procedures based on HACCP principles.

Note that the traditional approach to the assessment of the sicuation and prospects
justify the introduction of HACCP in food processing enterprises (large and medium)
was acceptable to the entry into force of the Law of Ukraine framework of food safety
(Verkhovna Rada of Ukraine, 2014). It aims at the approximation of national systems
guaranteeing food safety from European. At its core — differentiated responsibility of all
participants in agricultural and food chain to ensure regulatory compliance on a “farm to
table”, as well as clear procedures performed by HACCP. The main characteristic of food
safety management is that for market operators clearly assigned responsibility: to ensu-
re the traceability of the production of the final product on a “step back, step forward”
(string control). In other words, the company must have accurate information about raw
materials and other ingredients where and when they arrived, and in violation of the re-
gulations concerning their safety or quality - to return to the supplier.

At the same time, the company must store information about where and who was sent
to output, storage period which — three to six months after the closing date of implemen-
tation of the work was put on the packaging the labeling. This approach is much casier to
find a particular culprit problems with safety and quality of food and other participants in
the food chain — to prove their innocence, if necessary — to withdraw the items from sale.

Note that without a HACCP on agricultural and food sector enterprises Ukraine will
not be able to implement the quota for the supply of products, as provided for by the Asso-
ciation Agreement EU-Ukraine. Meanwhile, deep and detailed analysis of the situation sho-
wed that today in agriculture has generated such biologically safe production sectors, namely:

~ Organic production: about 300 operators of organic products and certified area of agricultural
land exceeding 400 thousand ha;

- Production of cnvironmcntally f}icndly agricultural raw materials for the manufacture of
baby food and dietetic 6o primary produccrs;

- Pri]na’y pTodUCCTS in th holding Conlpany fhaf is gro‘wn ag?’iculfu?‘al raw matCTialS {:OT thc pTOdU.C‘
tion of safe and high quality agriculcural and food products in compliance with harmonized
national or European standards;

- Primary producers, who introduced rtheir own “pre-requisite programs” and Fu”y focused on the

production of safe and quality food raw materials;

- Primary producers in the composition of food—tmding corporations (ATB, largc pockct, Eco-Pro-
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ducts, Cockeail, BILLA, METRO, Novus, etc.), Grown safe and quality products and supply
of commercial enterprises. Basic requirement: strict compliance with cultivation technolo-
gies, harvesting, delivery and timely implementation of these products.

Returning to the issue of implementation of HACCP note that it takes time and
considerable resources. In this regard, the Law of Ukraine provides for entry into force of
certain legislative provisions at different times. Given this conduct groups of enterprises
by types of processed foods and depending on their size.

We emphasize that the law of Ukraine (Verkhovna Rada of Ukraine, 2014) by market
operators assigned responsibility for implementation of legislation on individual safety
and quality of food within the activities they carry out. By operators include entities en-
gaged in primary production, production and/or circulation of food and other sanita-
tion facilities. Since primary production (production and growing production, including
harvesting, milking, breeding animals to slaughter, hunting animals, fishing and harve-
sting wild plants), its application is not mandatory, the agricultural producers can use
flexible or simplified application procedures based on HACCP principles and approaches
(the so-called basic program or programs required prior actions), provided low risk for
food safety (International Organization for Standardization, 2011). Similar programs have
previously applied for those processing food facilities in which no functional manage-
ment system, including small businesses (International Organization for Standardization,
2009), in order to determine their readiness for implementation of HACCP. In the case of
lack of training — for them previously implemented programs required prior actions (pro-
gram prerequisites). Only in this way can ensure compliance with regulatory requirements
for safety and quality of the final agricultural and food production policies in the EU.

Approximate number of food-processing enterprises in three groups, selected in accor-
dance with the terms set by law implementing HACCP (Verkhovna Rada of Ukraine, 2014), is:

~ The first group — facilities that carry out activities with food, which is a part of the raw in-
grcdicms of animal origin (cxccpt small capncity). The codes for the classification of types
of economic activity CTEA-2010: 10.1 — meat and meat products; 10.2 — Processing and
preserving of fish, crustaceans and molluscs; 10.5 — production of dairy products. Terms im-
plementation of HACCP — until 20.09.2017. Number of capacity — about 200 units. Should
be implemented — about 50 units;

- Second group facilities that carry out activities with food, which included no raw ingre-
dients of animal origin (except small capacity)*. Terms implementation of HACCP — until
09.20.2018 p. Codes for NACE 2010: 10 — food production; 11 — Beverages; 12 — manufacture
of tobacco products. Number under CTEA 2010 (a difference of terms) = (10 + 11+ 12) - (10.1
+10.2 +10.5) = more than 8oo units. Should be implemented — about 250 units;

~ The third group small capacity**. Terms implementation of HACCP — until 09.20.2019 g, Total
— about 4.5 thousand units, including without micro (up to 10 employees) — 1.2 thousand units.
* The rest of the Food—proccssing facilities (CXCCpt small capacity). Note that raw ingredients
of animal origin completely correlate with the definition under the Law of Ukraine the fol-
lowing phruscs: unprocessedfood producr — a food which had not been processcd, in addition
to severing, cutting, separation of bone cutting, breaking, skinning, cleaning , tryminhu,

removal or other shell membrane, coo]ing, Frcczing and thawing;
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** According to the Law of Ukraine (Verkhovna Rada of Ukraine, 2014), small power — po-
wer that supply food products to the final consumer, are no more than ten people working
staff, occupying an arca of no more than 400 square meters, or power, which do not provide
food to the final consumer and have no more than five people working staff. This defi-
nition in terms of the number of working staft' (no more than ten people) coincides with
the definition of micro, imposed by the State Statistics of Ukraine, but other parameters
— completely different. That is why our study assume that the number of small capacity
corresponding to the number of small businesses. But for a comprchensive assessment of
the situation it is necessary to conduct a special survey of small businesses on a specially
designed program.

To guarantee the safe production of agricultural and food products for domestic en-
terprises is appropriate to apply advanced foreign experience implementing HACCP. The
main requirement — to ensure the effective functioning HACCP should be conducted be-
fore evaluating specific production readiness on the possibility of its implementation. In
case of non-production with the minimum requirements — must develop and implement
a number of measures for special purposes, based on codes of established practice and
procedures of modern sanitary control. In this regard, priority attention should be given
to companics included in the I (first) group (meat, dairy and fish products) and where
no SMS (safety management system) for which the Law of Ukraine (Verkhovna Rada of
Ukraine, 2014) determined the final HACCP implementation date — 20/09/2017.

Experience in businesses where implemented and operated SMB food shows the fol-
lowing. Just the owners of food-processing facilities, where so far no SMbs in this regard
and should actively pursue practical action designed to radically improve the situation.
They should be a catalyst for positive change in the areas of production and procurement
of safe and quality food raw materials. The aim is to provide the necessary assistance to
producers of meat, dairy and fish raw materials, which will then proceed for further pro-
cessing and production of finished food products. However, food-processing enterprises
should actively participate in the implementation of pre-requisite programs and maintain
appropriate conditions for the functioning capacities relating not only primary produc-
tion, but also other relevant sub-level agricultural and food chain, including (The Ministry
of Agrarian Policy and Food of Ukraine, 2012).

2.4. Program prerequisites, HACCP system should cover the following processes:

2.4.1. Proper planning of production, auxiliary and amenity rooms to avoid cross-con-
tamination;

2.4.2. Requirements for state facilities, equipment, repairs, maintenance of‘cquipmcnt,
calibration, ctc., as well as measures to protect food from contamination and impurities;

2.4.3. Requirements for state planning and communications — ventilation, water sup-
ply, electricity and gas supply, lighting, cte.

2.4.4. The safety of water, ice, steam, auxiliary materials for processing (processing) of
food products, objects and materials in contact with food;

2.4.5. Clean surfaces (procedures for cleaning, washing and disinfection of production,
auxiliary and domestic buildings and other surfaces);

2.4.6. Health and hygiene personnel;

2.4.7. Protect product from impurities; waste production and waste, their collection
and removal from power;
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2.4.8. Control of pests, determining the type, prevent their occurrence, means of pre-

vention and control;

2.4.9. Storage and usc of toxic compounds and substances;

2.4.10. Specifications (requirements) to control raw materials and suppliers;

4.2.11. Storage and transportation;

2.4.12. Control of the process;

4.2.13. Labelling of food and consumer awareness.

The implementation of these objectives with a view to ensuring compliance processes

possible if:

- Firstly, the modernization of technical and technological basis of agricultural and food pro-
cessing, manufacturing and introduction of modern management ofproduction processes;

- Sccondly, to ensure complinncc with market operators cngagcd in primary production, and use
ofpowcr7 to which the production and / or circulation of food products, the level of sanitary
requirements provided for by Article UIl Law of Ukraine (Verkhovna Rada of Ukraine, 2014);

- Thirdly, the formation of a modern system of traceability of raw materials (indicators of
quality and safety) systems procurement (purchase) of raw materials and other ingredients,
system sales of the finished product;

- Fourth, training, profcssion:ﬂ dcvc]opmcnt and training of technical pc‘rsonncl to the new
conditions of industrial activity and the introduction of pcrson:ﬂ rcsponsibility for the
improper pcrform:mcc OFpI’OFCSSiOTlZl] duties and so on. Personal 1'Csp0nsibi1ity for the tech-
nical stnﬁ‘rcsponsiblc and conscientious pcrfbrmancc of their duties in accordance with the
staff list and in accordance with the requirements SMB tmcking parameters critical control
points (CCP) production process and prompt response to their rejection — is the “a]pha and

OTTICgﬂ.77 systcm Sﬂ.FCty managemcnt agricu]tural zmd FOOd pTOdUCES.

Development and implementation of these measures requires some investment and
training for responsible use of the above good practice. Given the limited time to intro-
duce all the rules above Law of Ukraine (Verkhovna Rada of Ukraine, 2014), the main
producers for final food products, in our opinion, are three possible approaches to the
preparation and selection of models in plain-term (i.c. two to four years):

- Seek financial and material resources for the drafting of innovation and technological moder-
nization, and its implementation in order to drive recycling, food production to a new level,
and the design, implementation and certification of SMbs;

- Most of the remaining potential capacity, operated, and the entry into force of the said rules —
to stop and dismantle production. This does not exclude such an option as the construction
on land liberated from outdated facilities, the new enterprise using modern technology;

~ To amend the existing quality management system and / or environmental management system
for environmental safety (i.e., the creation of integrated systems) during the relevant works
to bring manufacturing to regulatory requirements that are implemented and respected in

the European Union.

In this context, there is reason to evaluate and prospects of agricultural producers:
a large part of them can adapt to the new requirements of the modern globalized produc-
tion, the second — will be focused only on the needs of families in organic food crops and
backyard livestock, and others — gradually closes production, and quite often due to the ab-
sence of the younger generation for its maintaining, and often to complete its liquidation.
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However, for a group of operators (The Ministry of Agrarian Policy and Food of Ukra-
ine, 2012) possible and appropriate to implement procedures based on HACCP principles,
providing simplified their use in all cases given species (nature) process technology, which
provides operators, and sizes of power. Requirements for the development, implementa-
tion and effective enforcement procedures under the simplified approach must be propor-
tionate to the risk. In determining the applicability of a simplified approach to procedures
accounted for hazards associated with process and food product, the likelihood of their
impact on food safety.

Control of hazardous factors provided simplified equivalent measures that are effecti-
ve in the application of procedures based on HACCP principles. In facilities with low risk
(not made preparation, handling or processing of food) hazards can be controlled through
the use of assumptions. In such cases it is sufficient only application of the principle of 1
HACCP “hazard analysis” and not allowed to use other principles of HACCP.

4.5. These facilities may include (list is not exhaustive):

4.5.1. Movable and / or temporary facilities (tents, kiosks, counters, moving vehicles
to trade);

4.5.2. Power, exercising and cooking for beverages (bars, coffee shops, etc.);

4.5.3. The capacity of performing simple process steps for the preparation of food
(such as cutting), provided that the proper prerequisites programs, such operations;

4.5.4. Power, transport or store pre-packaged foods or foods that do not spoil quickly
(long term storage).

In implementing these models perspective of the vast majority of food-processing en-
terprises and entities of initial production will be adapted to European regulatory space,
and their products — to flow freely on the food markets of the Member States.

At the same time, it is necessary to draw attention to the fact that in the implemen-
tation of HACCP has the right to exist and this food is that it can definitely be described
as low quality, that is manufactured using low content of natural ingredients, various
additives and substitutes (soy, cereals) etc. However, its safety for consumers must be
guaranteed, and the composition of the product for certain listed on the label. But if the
manufacturer will bring to market unsafe food, then for such violations under the frame-
work of the Law of Ukraine food security (Verkhovna Rada of Ukraine, 2014) provides for
the imposition of fines, which significantly increased compared to the previous size.

5. Epilogue (summarizing results of integration of agro-food sector of
Ukraine into the European Union internal market)

In the food industry, there are about 5.6 thousand companies, including:

- LargC 111'1(1 mCdium—SiZCd CntCTpl‘iSCS — 1.05 thousﬂﬂd Cmp]oyiﬂg 313.2 thousaﬂd Cl’np]OyCCS;

- Small businesses: the number — about 4500 units, Inc]uding without micro (up to 10 em-

p]OyCCS) — 1200 uﬂl‘ts, WhCTC gCnCraHy Clﬂployed 362 thous:md WOT](CTS.

In the primary production (agriculture, forestry and fisheries) are more than 46 tho-
usand economic structures, including rustic — 44 ths. business entities, including:

- Large enterprises — 28 units and more than 46 thousand employees;

- Average — about 2.6 thousand companies and about 0.3 ths. individual entreprencurs (IEP),

where there are more than 360 thousand employees;
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- Small (not micro) — About 4.5 thousand companies and about one thousand individual and
micro enterprises (up to 10 employees and payroll) — respectively about 10 thousand. And
nearly 25 thousand, where there are over 150 thousand employees.

In Table 4 the results of targeted government agencies at various levels are summeri-
zed, industry associations agricultural and food sector and interested companies, whose
cfforts since the late 1990s were aimed at ensuring the transition from post-regulatory
system in the European base model technical regulations. The first — a model of rigid state
control over compliance with requirements of state standards (SS) at each company, and
the second - the base model technical regulations established and successfully operates in
the European Union. Its fundamental difference — the entire responsibility for compliance
with regulatory safety parameters coined production relies on the manufacturer, which it
produces, and the quality — the consumer that it is buying according to your preferences
and depending on their financial capabilities. In Table 4 the results of targeted government
agencies at various levels are summerized, industry associations of the agriculcural sector
and interested companies whose efforts are focused on ensuring the transition from the
post-Soviet model of rigid state control over compliance with requirements of SSU SS
every enterprise to the European base model technical regulations when the responsibility
for compliance with regulatory safety parameters coined production relies on products
that it produces, and the quality — the consumer, which it buys according to their pre-
ferences and depending on their financial capabilities. With specific regard to technical
regulations, over the first five main components is a significant advancement and appro-
aching the final phase, and the sixth - level access to practical creation of system of mar-
ket surveillance for compliance with the mandatory requirements of the food production
industry. To ensure the formation of public market surveillance need at least one year of
practical work and on its results — adjusting the legal framework, improving the territorial
structure, professional development specialists, forming the image of the territory of the
EU, WTO and other international organizations as a reliable national market surveillance
authority issued certificates that can be trusted fully.

These indicators (p.7 Table 4) apply only to food, beverages and tobacco, for which
the NASSR system is mandatory. However, since the primary production (production
and growing production, including harvesting, milking, breeding animals to slaughter,
hunting animals, fishing and harvesting wild plants), its application is not mandatory, the
agricultural producers (p. 8 Table 4) can use flexible or simplified application procedures
based on HACCP principles (so-called basic program or programs required prior actions),
provided for low-risk product safety (International Organization for Standardization,
2011). Similar programs have previously applied for those processing food facilities where
no functional management system, including small (International Organization for Stan-
dardization, 2009), in order to determine their readiness for implementation of HACCP.
In the case of establishment of unpreparedness, then they also previously implemented
programs required prior actions or basic programs. Note that the basic program (program
prerequisites) HACCP into account the following (The Ministry of Agrarian Policy and
Food of Ukraine, 2012):

- The use of pre-requisite programs HACCP involves the development and implementation of

prOCCdUrCS {:Or mflrkct OpCrﬁtOrS hygicl]c throughout thC {:Ood Chﬂin thﬂt are nCCCSS:ll‘y for thC

production and supply of safe food for human consumption, as well as the rules for handling food;
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- Program prcrcquisitcs are mandator_y and

are designed for efficient functioning of the food

safety and control hazards and should be developed, documented and fully implemented by

market operators before applying the HACCP system. The scope of the pre-requisite pro-

grams should cover all potential threats t

o safety. Only in this way can ensure compliance

with regulatory requirements for safety and quality of the final agriculeural and food pro-

duction policies in the EU.

Table 4. Summarizing the results of the convergence of national technical regulation
system (TRS]) for food complex with the base model of the EU and implementation of
functional systems management, basic programs and simplified procedures based on

HACCP principles in the agricultural sector o

f Ukraine

Situation at the end of April 2016

Should be developed (to implement)

1. Legislative and regulatory framework

adopted and enacted about 50 laws of Ukraine
(basic, framework of food safety for certain types of
products, control of economic activity);

Adopt and implement more than a dozen draft laws
of Ukraine, including key, ,On state control in the
field of safety and quality of food and feed, animal
welfare,“ etc.;

2. Harmonization of nat

ional database standards

National standards base includes 30 thousand.
Regulations, of which harmonized with European 10
thousand. And 13.5 thousand. SS and SSU S§, the
validity of which was canceled in December 2015
year, but extended to carly 2018 year to business was
able to adapt to new conditions;

To prevent ,legal chaos* in 2018 need to implement
a range of measures:

- Divide the requirements of SS and SSU SS required
to (fix technical regulations (TR) and voluntary (Pin
to national standards);

- Develop plans and estimate the volume of work for
Standardization (SS revision and elaboration TR);

- To seek funds for the work of standardization
(development of national standards and TR);

3. Development of ¢

echnical regulations

Approved 50 technical regulations, of which 46
developed based on the regulations of the EU (40 -
required for use);

Resume work for Standardization (TR sector):

- See ,mothballed* laws for certain types of food and
implement them;

- To refine the list of technical regulations on the
safety of agricultural and food products and to
develop in a matter of priority;

- Complete development of ,dormant* and expand
the work to develop new TR;

4. Accreditation of conformity assessment bodies

Accredited in accordance with the requirements of
harmonized national and international standards
620 of Conformity Assessment Bodies (CAB);

It should intensify work to bring into line with
the requirements of harmonized national and
international standards and conduct accreditation
at the CAB 340;
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Situation at the end of April 2016

Should be developed (to implement)

5- Conformity assessment proccdurc

- Conformity assessment - proving that the
requirements for product, process, system, person or
body made by testing, monitoring or certification;

- Conformity — issuc a declaration of conformity
(certificate of conformity) based on a decision that
is taken after appropriate (necessary) conformity
assessment procedures that have proven to their
satisfaction;

Number of claims TRS components Name situation
at the end of April 2016 should be developed (to
implement)

To ensure equivalence (unity) test results and
their mutual recognition must sign an agreement
on mutual recognition between NAAU (National
Accreditation  Agency of Ukraine) and ILAC
(International Laboratory Accreditation
Cooperation), which will remove barriers (re-testing
products) at moving goods between countries
that are signatories to this Agreement (about one
hundred countries). This agreement was signed with
the European Association for Accreditation (EA).
Members of EA today has 26 member states of the

European Union;

6. State market supervision of compliance with regulations

Cabinet of Ministers of Ukraine ,On optimization
of central authorities* (from 10.09.2014 year Neg42)
established State Service of Ukraine on Food Safety
and Consumer Protection (State Border Guard
Service of Ukraine) by the State Veterinary and
service and liquidatcd State Border Guard Service
of  Ukraine,
Inspectorate sanitary—cpidcmiological service

Sanitary-epidemiological  service

To ensure the success of the new service must:

- Complete reorganization and / or liquidation of
regional offices and liquidated inspection service;

- Complete filling staff’ vacancies in management,
institutions and organizations in the regions, cities
and districts;

- To provide the necessary facilities departments
and institutions where they do not exist;

- Provide adequate funding (about 1 bln. USD)

7. Implementing functional management systems in the food industry

Management  system  introduced  functional
management systems:

ISO 9000 (Ukrainian version of SSU ISO 9o01: 2009)
— the requirements for quality management systems
of organizations and enterprises (QMS), certified
systems — 413 units., In a state of development and
imp]emtmation — 22 Units ;

ISO 14000 (SSU ISO 14001-97) — Environmental
Management System (Safety Management System
Environment): 30 and 10 units ;

HACCP (SSU 4161-2003) — Hazard analysis and
critical control points (system of food safety.
Requirements): 279 and 91 units. ;

ISO 22000: 2005 (SSU ISO 22000: 2007) — a system
of food safcty. Requirements for any organization in
the food chain: 438 and 77 units.

[t is necessary to introduce functional:

- Facilities that carry out activities with food, which
is a part of the raw ingredients of animal origin
(except small capacity) *. Terms implementation of
HACCP - until 20.09.2017 year. Number of capacity
— about 200 units .;

- Facilities that carry out activities with food, which
included no raw ingredients of animal origin (except
small capacity). Terms implementation of HACCP
— until 20.09.2018 year. Number — more than 8oo
units .

- Small capacity. Terms implementation of HACCP
— until 09.20.2019 year. The total amount — about 4.5
thousand units., Including without micro (up to 10
employees) — 1200 units ;

* The rest of the food-processing facilities (except
small capacity). Note that raw ingredients of animal
origin completely correlate with the definition
under the framework of the Law of Ukraine on food
safety following phrases: unprocessed food product
— a food which had not been processed, in addition
to severing, cutting, scparation of bone cutting,
breaking, removing the skin, removal or other shell
membrane, cooling, freczing and thawing;
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Situation at the end of April 2016 Should be developed (to implement)

8. Implementation of basic programs and simplified procedures based on HACCP principles in primary
production

should be implemented basic programs and
simplified procedures based on HACCP principles
in primary production for more than 40 thousands

. . of businesses primary production. Of them:
Introduced various functional management system, 7 :
. A - Average — about 2600 enterprises and about 0.3
bascline programs and simplified procedures based o
L o . ) . thousand individual entreprencurs;
on HACCP principles in primary production, . .
. . J - Small (not micro) — About 4,500 companies and
estimated at about a thousand farms o
nearly one thousand individual entreprencurs and

micro enterprises (up to 10 employees and individual
entreprencurs) — respectively about 10 thousand and

nearly 27 thousand.

Source: developed by the authors.

It should be noted that as the proportion of primary production enterprises, which
introduced functional management system, estimated a few percent, but now they do not
have a significant impact on the situation in the production of food raw materials.

So, except operators of food and feed business where functional management system
already certified or in the process of practically all natural and legal persons involved in
the production and / or treatment facilities sanitary measures (food, animals, intended for
human consumption, and for processing aids and materials in contact with food), subject
to the introduction of basic programs and functional safety management system (HACCP
and SSU ISO 22000: 2007). The deadline for implementation set by the Law of Ukraine
framework of food safety — until September 2019 year. So here is just a matter of priority
efforts should target cconomic entities of the agricultural sector to solve the problem.
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