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Prospects for further work are the development of 

an intellectual system for predicting economic activity 

of an enterprise based on artificial neural networks. 
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Formulation of the problem. The main task of 

the HACCP system is the analysis of hazards and the 

gradual control of all stages of cooking and food, from 

the receipt of products in the warehouse to the time of 

serving the finished dish. The introduction of a food 

safety management system at the enterprise is a long 

process that affects all services and all staff. It is not 

limited to the development of documentation, algo-

rithms for performing certain procedures, replacement 

of technological processes, production equipment, re-

view of suppliers of raw materials or redevelopment of 

premises. The most important thing is that in the pro-

cess of implementing the system the psychology of em-

ployees at all levels is changing, there is an awareness 

of the importance of issues related to product safety, an 

understanding of what a modern restaurant should be. 

The norm on the introduction of HACCP in restaurants 

has become mandatory. Failure to comply with current 

legislation on the implementation of permanent proce-

dures based on the principles of the HACCP system en-

tails the imposition of a fine. During the introduction of 

this system by restaurants, many problems have arisen 

that need to be clarified and resolved 

Analysis of recent research and publications. 

HACCP - Hazard Analysis and Critical Control 

Point) - a system of analysis of risks, hazards and con-

trol of critical points. The HACCP system is scientifi-

cally sound, which guarantees the production of safe 

products by detecting and controlling hazards [1]. 

The concept of HACCP was developed in the 

1960s. Major developers: Pilsbury, the US Laboratory 

and the National Aeronautics and Space Administration 

(NASA). The idea to create such a concept arose while 

working on the American Space Program. While work-

ing on the US space program, NASA aimed to elimi-

nate the formation of toxins in food consumed by astro-

nauts in space and, as a result, to prevent diseases 

caused by poor quality food. HACCP provides 

measures to ensure the required level of product safety 

indicators in the process of its production, and in those 

critical points of the technological process, where there 

may be a threat of hazardous factors. The system allows 

you to identify all potentially dangerous factors in the 

food product and prevent their occurrence [2-5]. 

1971 - Pillsbury presents the fully developed 

HACCP concept at the First American National Con-

ference on Food Safety. At the 25th meeting of the 

Committee on Food Hygiene (1991), the document 

"General HACCP Definitions and Procedures for the 

Application of the Code" was adopted. The Committee 

agreed that the HACCP system should be included in 

the Code, taking into account the general principles of 

food production [6]. 

The most important EU piece of legislation regu-

lating the scope of HACCP is Directive 93/43 / EEC on 

the hygiene of foodstuffs. It is used in all companies 

that work with food. The application of the directive 

has been mandatory for EU member states since De-

cember 14, 1995. With this directive, the principles of 

HACCP and the basic principles of food hygiene have 

been integrated into European legislation [7]. 

The International Organization for Standardiza-

tion has prepared a draft international standard "Food 

Safety Management Systems. Requirements ”(ISO 

22,000). The use of HACCP systems in some countries 

is regulated by national laws and regulations. ISO 

22000: 2005 "Food safety management systems - Re-

quirements for any organization in the food chain" 

(Food safety management systems) has become an in-

ternational standard that establishes uniform require-

ments for HACCP systems harmonized with the stand-

ards of quality management, environmental manage-

ment and adapted to certification. Requirements for any 

food chain organizations), published in 2005 [8-10]. 

The purpose of the work. The purpose of the 

work is a detailed coverage of the principles of opera-

tion and technology of implementation of the HACCP 

systemin the restaurant industry 

Results. 

On September 20, 2019, the provisions of the Law 

of Ukraine "On Amendments to Certain Legislative 

Acts on Food Products" on the mandatory introduction 

of the HACCP system (Hazard Analysis and Critical 

Control Points) for small capacities - the last category 

of market operators , engaged in activities with food 

products that contain unprocessed ingredients of animal 

origin (chicken eggs, meat and poultry, honey, etc., 

which have not been subjected to heat treatment). These 

include restaurants, cafes, bars, eateries, cooking, con-

fectionery, canteens, cafeterias, kiosks or other fast 

food and beverage establishments [11]. 

A restaurant is a small capacity if it collectively 

meets the following criteria: 

- supplies food to the final consumer, 

- has no more than 10 employees, 

- occupies an area of not more than 400 sq.m. 

In restaurants, most violations health problems as-

sociated with human error due to free preparation and 

serving of food. Common problems violations include 

incorrect temperature food retention and inadequate hy-

gienic practices, improper sanitary facilities to the most 

popular food safety violations products [12]. 
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Table 1 

Program for the implementation of the HACCP system 
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The implementation of the HACCP system should 

begin with an analysis of production and ancillary 

flows. They must be organized in such a way as to 

avoid cross-contamination (contamination of food-

stuffs with chemical, biological or physical hazards 

through air, water, people, other foodstuffs, processing 

aids, articles and materials in contact with foodstuffs). 

The flow of production processes is organized in such 

a way as to ensure their physical separation or separa-

tion over time. Physical separation of production pro-

cesses requires proper infrastructure. Separation of pro-

duction processes over time requires staff discipline 

and description of processes. Avoidance of cross-con-

tamination is a combination of flow separation that can 

adversely affect product safety physically and over 

time [13]. 

Studies have shown that implement HACCP in 

restaurants is a difficult task pretending. The barriers 

that have been identified include a variety of products 

and culinary procedures, lack of proper management 

equipment and tools, staffing issues such as lack of ed-

ucation and high turnover with small volumes of pro-

curement, lack of time for employees and the head of 

the institution, insufficient level of knowledge employ-

ees and the head of food safety products and lack of 

training materials. 

As it turned out, financial resources are a major 

issue for obstacles to the implementation of this system, 

because catering establishments operate at a relatively 

low rate of return, and implementation and training pro-

grams must be cost-effective. 

Industries need to carefully estimate the cost of 

implementation of HACCP compared to expected 

years; this assessment would provide tools for adoption 

sound decisions on HACCP programs. To do this, cal-

culate the index DALY - years of life, adjusted for dis-

ability (abbr. from "Disability-adjusted life year") - an 

indicator that evaluates total "burden of disease" [14]. 

DALY = YLL + YLD 

YLL - expected (average) number of lost years of 

life. Calculated on the basis of life expectancy at the 

time of death; 

YLD - expected (average) number of lostworking 

life;  

YLD - the number of years of illness before remis-

sion or death, * severity of disability for a particular 

disease. 

One DALY can be considered one lost year of 

healthy living. The amount of DALY among the popu-

lation whether the burden of disease can be considered 

as a measurement the gap between the current state of 

health and the ideal health situation where the whole 

population lives to old age without diseases and disa-

bilities. 

The implementation of HACCP in a public cater-

ing establishment primarily involves the development 

of basic sanitation programs, respectively to the re-

quirements of current legislation, which should cover 

the necessary measures for personal hygiene of person-

nel, cleaning, washing and disinfection of kitchen 

equipment (including hoods), inventory and utensils, 

pest control, storage of raw materials and ingredients, 

waste disposal. 

Following stage includes a description of all tech-

nological processes, relating to preparation, storage and 

sale dishes, as well as the identification and assessment 

of potential hazards and the selection of critical control 

points. Example such as reception and storage of raw 

materials, heat treatment of products, temperature, stor-

age conditions and the expiration date of ready meals, 

packaging or supply of finished products. In addition, 

monitoring procedures and corrective actions should be 

defined exceeding the limit values at control points, 

verification procedures, as well as those responsible un-

der HACCP procedures during production and circula-

tion food products. The implementation of HACCP is 
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designed to help restaurants identify all the dangerous 

factors that could pose a potential threat to life and 

health of consumers. 

To solve the problems in the implementation of 

HACCP in restaurants, a logical sequence of strategy 

for the implementation of this system was developed. 

 
 

Conclusion. It is established that the introduction 

of a system of control of critical points in restaurants is 

accompanied by many problems. The first problem is 

the financial inability to implement all seven strategic 

principles of the HACCP system that are required. The 

second problem is the lack of a logical system for im-

plementing HACCP. Therefore, to solve the first prob-

lem, it is necessary to involve partners for financial sup-

port of the institution. To solve the second problem, a 

logical scheme of the HACCP system implementation 

strategy in restaurant establishments is presented. 
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