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Bilohan I.M., Leading specialist 
SIC "Ivano-Frankivskagropromproduktivnist" 

Ivano-Frankivsk, Ukraine 
 

ESTABLISHMENT OF EUROPEAN STANDARDS  
FOR IMPROVING THE QUALITY OF MEAT PRODUCTS 

Food safety management is used almost everywhere, protection of consumers 
from the dangers that can accompany food products . Standardization is one of the 
most effective ways of improving production and trade relations, reducing costs, 
improving quality and competitiveness of products. The meat industry is one of the 
largest sectors of the food industry in Ukraine, which is constantly evolving and 
provide people food, but now is in a rather difficult conditions. 

Implementation course towards European integration requires Drafting 
domestic enterprises to tough conditions in international markets, which could only 
be achieved through the use of modern tools of quality management. 

The enterprises of the meat industry in Ukraine is currently not widely applied 
HACCP system . This system requires the study of critical points mentioned Hazard 
Analysis at each workplace, but it is quite time-consuming business . 

Effective quality management system that provides a high level of satisfaction of 
the needs and expectations of customers is the most important prerequisite for 
successful development of any activity and any form of ownership. The quality of 
products and services - is the main instrument of competition. 

Key words: standardization, food industry, European standard, production, 
quality standards, food safety, meat processing, quality, HACCP, production, 
consumption. 
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