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Ensuring the quality of food products currently remains an important and still
unresolved issue, we believe. Today, it is possible to guarantee quality and safety.
This can be achieved by implementing the basic principles and elements of the food
safety management system, as well as integrated management systems. Although the
requirements for HACCP are set out in the regulatory documents, there is a practical
task of combining these requirements into a single system that includes processes and
algorithms of actions that are understandable to the organization’s staff. In this paper,
we prove that various methods and approaches can be used to organize a traceability
system. RF Government is implementing a strategy to create a unified information
system of traceability of food products. We are sure, this determines the significance of
the traceability system at the national level. The unified state information resource will
allow you to track food products at all stages of their production and sale.
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Kak nogrotoBmuTb CTaTbio OS5 XypHalia « KOMNETEHTHOCTb»

OpvrnHan cTatby 1 aHHOTaLMIO K He HeO06X0AMMO NepefaTth B PeAakLUMio B 31EKTPOHHOM Buae (Ha MarHUTHOM HocuTene
WAV MO SNEKTPOHHOM No4Te komp@asms.ru). Mpu nepefade MHOPMaLMM MO ANEKTPOHHO MOYTE XKenaTenbHO apX1BMPOBaTh
parnbl. B HazBaHMAx arinoB He0OX0ANMO MCMOoNb30BaTh NaTMHCKMIA andasuT. [JonyckaemMble dhopmaTs! TEKCTOBbIX

painos — TXT, RTF, DOC.

HonycTumble doopmarthl rpadu4eckrx dannos:

» rpadovki, anarpammel, cxembl — Al 81 Bepcum (EPS, TekcT nepesefieH B kKpuBbIe);

» dbotorpadhum — TIFF, JPEG (RGB, CMYK) ¢ paspelueHvem 300 dpi.

K kaxgon ctatbe Heo6x0aAMMO NPUNOXUTL CBeAeHMst 06 aBTopax — aMunus, UMs, OTYECTBO, y4eHas CTemneHb, y4eHoe
3BaHWe, MecTo paboTbl K AOMKHOCTb, TENEOH CY>XeOHbI 1 AOMALLHNA, aApec 3NEKTPOHHOW NOYTbI.



