MpOIleCY MMCJICHHS, 3aCTOCYBAaHHS NPOQECiiHOI JEKCUKU y peaJbHUX CHTYyaliiX Ta PO3BHTOK
apryMeHTalliiHUX HAaBHYOK.

MeToauyHO TPaMOTHO OpraHi3oBaHi AMCKYCii, poibOBi irpu, Keiic-aHami3 Ta iHII
1HTepakTUBHI (OpMHU POOOTH T03BOJISIOTH IHTETPYBATH MOBHI Ta Mpo(eciiiHi KOMIETEHTHOCTI, a
TaKOX CTBOPIOIOTH YMOBH, MAaKCHMaJbHO HAOJMKEHI 10 pealbHOI MPAKTHKH. TakuM YHHOM,
YIPOBAKCHHI AUCKYCiH 1 mianoriB Ha ypokax ESP cipusie hopmyBaHHIO BCEOIUHO MMiATOTOBICHUX
(axiBIiB, 37aTHUX €PEKTUBHO i KPUTUIHO MUCIIUTH B CYy4aCHOMY MPOQECiitHOMY cepeTOBHIII.
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FOOD SAFETY AND QUALITY CONTROL IN THE MODERN FOOD INDUSTRY

YV nybnixayii nposedeno ocnsio besneyHocmi ma KOHMpOMO AKOCMI Y CYYACHIU Xapyosiil
npomucnogocmi. byno npoananizosano Hayko8i 0OCHIONCEHHS ma CmMaHoapmu, wob niokpeciumu
iXHill 6HecoK Yy 3abe3neuenHs Oe3neuHuUx NPOOYKMie, 300P08’s CHONCUBAYI8 MA PO3BUMOK
IHHOBAYIUHUX MEXHONO2TU.

Knrwouosi crosa: 6e3neunicms xapuosux npooyKmis, KOHMpOIb AKOCMI, Xap4o8i MexHOoI02Ii,
cmanoapmu 6e3neku, iIHHOBAYINHI MEXHON02I.

The publication reviews food safety and quality control in the modern food industry.
Research studies and standards were analyzed to highlight their contribution to safe food
production, consumer health, and the development of innovative technologies.

Keywords: food safety, quality control, food technology, safety standards, innovative
technologies.

Ensuring food quality is a comprehensive system that guarantees food products consistently
meet established quality standards and regulatory requirements. It covers all aspects of food
production, from raw material supply to the distribution of the final product, aiming to prevent
defects and ensure safety and stability.

The scope of food quality control is wide and includes various stages and processes, such as:

. Raw material supply
Processing control

. Packaging and labeling

. Storage and distribution

. Compliance with regulatory requirements [1].

Food safety and quality have been assessed using a variety of analytical techniques,
including elemental analysis, microbiological analysis, chromatography, spectroscopy, mass
spectrometry, physical property analysis, and molecular biology procedures [2].

Food safety guarantees that a product is free from any risk to consumers during handling and
consumption. Food safety is not only regulated but also regarded as a fundamental human right.
Although food is an essential necessity, it can only genuinely be considered safe when it has no
health threats. Food safety management is evidence-based, relying on strict standards, research, and
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structured approaches such as HACCP to prevent harm from potential hazards. Food safety is also a
recognized area of competition among companies and brands [3].

Meat Industry. The meat sector requires strict standards in animal health and welfare,
slaughtering procedures, and product traceability. Particularly rigorous hygiene regulations are
enforced to prevent contamination by pathogens such as Salmonella or E. coli.

Dairy Industry.The dairy sector must guarantee the quality and safety of raw milk and its
derivatives, including cheese and yogurt, while ensuring that the cold chain is consistently
maintained throughout processing and distribution.

Bakery Industry.The bakery sector is responsible for ensuring the freshness, aroma,
texture, and shelf life of its products. Additionally, product composition and ingredient labeling
must be strictly observed, particularly regarding potential allergens.

Beverage Industry. The beverage sector must verify the quality and purity of raw materials
such as water, fruits, grains, and hops. Similarly, end products such as juices, beer, or wine require
careful monitoring of processes including fermentation, filtration, pasteurization, and bottling to
ensure safety and consistency [4].

Ensuring food safety and quality control in the modern food industry is a critical component
for protecting public health, maintaining consumer confidence, and supporting sustainable
production practices. The implementation of strict standards, evidence-based management systems
such as HACCP, and rigorous monitoring across all sectors — including meat, dairy, bakery, and
beverage industries — helps to prevent contamination, preserve product integrity, and guarantee
compliance with regulatory requirements. Modern analytical techniques and process automation
further enhance the reliability and consistency of food products. Overall, a comprehensive approach
to food safety and quality control is essential for meeting both regulatory and consumer
expectations, fostering innovation, and promoting competitiveness within the food industry.
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BILIUB CUCTEMATUYHHUX 3AHATH ®I3UYHOIO KYJbTYPOIO HA
AJTATITAIIITHI MOKJIMBOCTI MOJIOII

YV pobomi pozensanymo enniue cucmemamuyHux 3aHsams QizuuHo0 KyJIbmyporo Ha a0anmayiini
ModCcIu8oCcmi - MoN00I,  30Kpema — CmyoeHmie, 8  YM06ax — CYYACHUX — GUKIUKIE  (cmpec,
oucmanyiine/2iopuoHe HasyauHs, coyianrvHa HecmabinbHicms 2024-2026 pp.). [Hoseodeno, wo
pe2yiapHa payioHanbHa pyxo8a aKmMuHicmev opmye ceioome CmaegieHHs 00 300p08’s, 3anobicae
SHUJICEHHIO NPAYe30amHOCMI, 3MIYHIOE IMYHImem, HOKPAWye€ MNOKA3HUKU Ccepyeso-cyOUHHOI ma
ouxanvHoi cucmem (dHcummeesutl iHOekc, iHOekc Pobincona), cnpusie 8iOHO1EHHIO PO3YMOBOT
npaye3oamHocmi ma emoyitHit pe2yaayii 3a805Ku eukuoy eHoopginie. Ocobausy yseacy npuoineno
CAMOCMIUHUM OOMAUIHIM CUNOBUM MPEHYBAHHAM, SKI 3HUICYIOMb MPUBOIHCHICMb, NIOBUWYIOND
CAMOOYIHKY, BI0Yymms KOHMPON0 HAO MIIOM mMa CmMpecocmiuKicms, wo niOmeepoICyeEmvcs
oocnioxncennusmu Beihul (2025) ma Gonzalez-Calvo, Barba-Martin (2021). ITiokpecieno neobxionicmo
aKyeHmy 8 YHI8epCumemcoKux npocpamax Ha 00CMYNHUX CULOBUX NPOMOKONAX 3 OHAAUH-e/leMeHmamu
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