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Summary 
BogatkoN.M., SalataV.Z,  BukalovaN.V., BogatkoL.M.,KabluchkoM.V. 

PARTICULARQUALITIESINUSINGHAZARDSYSTEM ON A UKRAINIAN 
FISH-PROCESSING AND FISH-OBTAINING ENTERPRISES 

Especially actual is introduction of the system HACCP on the enterprises of 
suckling industry.Introduction Hazard system provides competitiveness of native food 
production, it protect users interests and health, it promotes expansion markets in 
native and world economical area, increases enterprises authority and Ukrainian 
image as a whole.System HACCP – it preventive system of evaluation  of control of 
dangerous factors of food raw material, technological processes and prepared 
products which to a great extent diminishes the levels of risks of origin of dangers for 
life and health of people. The system HACCP is based on 7 principles which are the 
bar of this system. 

Key words: system HACCP, safety, fish-processing enterprises, principles of  
system HACCP, high leader, coordinator of system HACCP, working group of safety. 
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