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METHODOLOGICAL APPROACH TO THE DEVELOPMENT
AND QUALITY MANAGEMENT SYSTEM IMPLEMENTATION
BISCUIT PRODUCTS BASED ON THE CONCEPT OF HACCP

N. Cherevychn , V. Olhovska

Summary
This work shows the application of functional and structural

analysis of the development of the technological scheme of production
of sponge semi-finished and developed a safety management system for
these products, which is based on the concept of HACCP.


