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We have studied the impact of digitalization on the efficiency of technological
HAGCP principles, critical control processes of modern production. The research was ce}rrled out at a specific enterprise
points, worksheet, digital double, that produces meat products. It turned out that despite the fact that many enterprises
digitalization currently use modern technological lines with a high degree of automation, they still

distrust the digital counterparts of production processes. Creating a digital double of
a production line, although it requires specific applied knowledge, is not an impossible
task. The next stage of digitalization is the simulation of processes that allows you to
identify the time and material resources used, as well as fixed costs.

We conducted basic, semi-automated and automated modeling options. Research
has shown that semi-automated systems can come close to automated ones in terms
of their capabilities, thereby ensuring an increase in labor productivity and laying
the foundation for further development in the form of accumulated data and highly
efficient processes.
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