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The main purpose of this work is to analyze the food
quality regulation system and food safety assurance. This
article also highlights the conditions, which must be met
for an integrated quality and food safety management
system to be implemented at the AB “Vilniaus Pergalé”
confectionery plant. This article also examines various
international systems of regulating trade and quality. It
gives an analysis of the processes in place designed to
normalise international standards, technical regulations
and rules in the light of current global economic condi-
tions.

With the increasing complexity of the composition
and technologies associated with the production of cer-
tain food products, the cost of maintaining State inspec-
tion services has become an unacceptable financial bur-
den. Governments have started to look for the ways to re-
duce the financial costs associated with food control
without reducing its effectiveness. This changed the defi-
nition of inspection in the food industry by returning the
responsibility for food quality control and safety to the
producer and distributor. Implementing of food safety as-
surance system — Hazard Analysis Critical Control
Points (HACCP) was started.

When comparing the current HACCP system with
1SO 22000, certain new requirements can be seen, such
as the creation of interactive communication systems
within and outside the company, the creation of a sys-
tem for the prevention of unforeseen situations, imple-
mentation of certain necessary programs, etc. The
analysis showed that both standards are compatible and
ISO 22000 requirements can be easily integrated with
other food safety assurance subsystems. An effective
communication management system must be created be-
tween the producer, suppliers, subcontractors and con-
sumers (first concerning information about the prod-
uct), government institutions overseeing the food prod-
ucts market or other organizations, which will affect or
be affected by the results of the food safety management
system.

The integrated safety and quality system is being de-
veloped and implemented at AB “Vilniaus Pergalé”. This
system will include an interactive communications sys-
tem, procedures to prevent unforeseen events, product
labeling procedures, other subsystems and other required
programs, which will assure product safety and improve
the overall quality at the company.
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Introduction

Universal international management systems (ISO
9001, ISO 14001, etc.) cannot always be effectively
adapted to the management of specific businesses
(Ruzevi¢ius, 2003, 2004; Ruzevicius, 2005 [12 — 16]).
Specialized management systems, such as QS 9000 and
ISO/TS 16949 (automobile industry), TL 9000 (telecom-
munications); Tick IT (information technologies), CCM
(computer programs), OHSAS 18000 (employee health
and safety), etc. have been created to fulfill specific
needs. The new ISO 22000 food-safety management sys-
tems are also included in this group of specialized man-
agement systems. ISO 22000, which includes food safety
management requirements, can be applied to any part of a
food safety management organizational structure. The
aim of this work is to analyze the food quality regulation
system and food safety assurance. This article also high-
lights the conditions, which must be met for an integrated
quality and food safety management system to be imple-
mented at the AB “Vilniaus Pergalé” confectionery plant.
Research subject — quality and safety management sys-
tems. Scientific problem — integration of new products
safety management system (ISO 22000 — final draft) with
HACCP and quality management system (ISO 9001).
This problem is not studied in scientific literature. Meth-
odology — this article is prepared using scientific, meth-
odological and normative literature together with the
analysis and summary of business practice at AB “Vilni-
aus Pergalé”.

Research results

Food safety and international agreements

With the increasing complexity of food technologies,
ingredients and assortment, globalization of sales, the
need arose to create the system, which on an international
level would guarantee food safety and quality independ-
ent of which world region the ingredients and food are
imported (Wenger, 2003; Ruzevicius, 2005 [15]). The
first step of this process began in 1962 when the Food
and Agricultural Organization of the United Nations
(FAO) and the World Health Organization of the United
Nations (WHO) created the food standards organization,



called the Codex Alimentarius Commission. This is an in-
ternational organization joining more than 160 nations. It
prepares international standards (Codex Stan) for food
products, general labeling, food additive requirements,
regulations for good food hygiene practices, special limi-
tations for impurities in food and regulations for good ag-
ricultural and veterinary practices.

The second step in this process occurred with interna-
tional agreements at the World Trade Organization:

1. Agreement on Agriculture (AoA) applied the main
trade rules to agriculture. The three main princi-
ples of this agreement are used to lower trade bar-
riers, reduce national farm subsidies and to de-
crease export subsidies.

. TBT — Agreement on Technical Barriers to Trade
is an agreement whose purpose is to guarantee that
standards and technical regulations, including
package labeling and certification requirements,
do not create unnecessary barriers to international
trade. TBT agreements regulate barriers for the
trade of food products and other products. TBT
criteria include various areas from automotive
safety to energy saving equipment. This agreement
also includes packaging and labeling for food
products (Export..., 1999; Technical..., 2003;
EU..., 2004; Getting..., 2004).

. SPS — Agreement on Sanitary and Phytosanitary
Measures is an agreement that just covers food prod-
ucts and animal feeds, which can pose a health haz-
ard to humans or harm plants. The SPS Agreement
includes criteria, whose purpose is to safe guard the
health and life of humans and animals from harmful
food products; diseases which can pose a hazard to
the health and life of humans borne by animals or
plants; animals and plants from harmful pests and
diseases (Sanitary..., 1998).

Sanitary regulations are those that protect the health
of humans and plants. Phytosanitary measures are those
that safeguard the health of plants from pests and disease-
bearing organisms. The SPS Agreement guarantees clar-
ity, assures that criteria applied to the assurance of the
health of humans, animals and plants are accessible to all
interested parties and their trading partners. This agree-
ment requires each State, without delay, to publish all
sanitary and phytosanitary regulations and on request of
another State, to issue clarifications concerning the con-
sumption of certain food products and criteria associated
with the health of plants and animals.

Most of the food labeling regulations, caloric values
and food quantity criteria, quality and packaging condi-
tions are not sanitary or phytosanitary criteria, therefore
they are discussed in the TBT Agreement. On the other
hand, regulations related to the microbiological contami-
nation, pesticides or the allowed amounts of veterinary
medicines or food additives are discussed in the SPS
Agreement. The SPS Agreement does not regulate phar-
maceutical products although these products are related
to the health of humans. Further, the WTO does not in-
clude tobacco as a food product; therefore the TBT
Agreement and not the SPS Agreement regulates the la-
bels and warnings placed on a package of cigarettes
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(Ruzevicius, 2005 [15]). The legal and technical quality
control system regulations for production and interna-
tional trade are summarized in figure.

The WTO recommends member States to use interna-
tional standards (ISO, IEC, Codex Stan, etc.) as often as
possible in the conduct of international business or trade.

The third step of this process is the implementation
of the food safety assurance system. With the increasing
complexity of the composition and technologies associ-
ated with the production of certain food products, the cost
of maintaining State inspection services has become an
unacceptable financial burden. Governments have started
to look for ways to reduce the financial costs associated
with food control without reducing its effectiveness. This
changed the definition of inspection in the food industry
by returning the responsibility for food quality control
and safety to the producer and distributor.

At present in western countries, food safety inspec-
tions are defined as those inspections, which are regu-
lated by national and local government agencies working
together with the food industry so that activities associ-
ated with food manufacturing, storage, transportation and
distribution work ed as one system (Anon, 1989; Shap-
ton, 1991; Brown, 2000; Bryan, 2002, Januskevicieng,
2003). This assures that food is suitable for human con-
sumption and meets all safety and quality requirements.
Ingredients stated by the products labels must correctly
and honestly reflect the composition of the product as re-
quired by the law.

The transformation of the definition of food quality
control has required food product manufacturers and dis-
tributors to take additional responsibility for their manu-
factured products by implementing strict procedures as-
suring product safety and quality. In other words, a new
food safety and quality assurance system is being devel-
oped to prevent food products not suitable for consump-
tion from reaching the market. The survey of companies
confirmed that new quality system models stimulate
companies to study and implement total quality manage-
ment (Anand, 1997; Watson, 1995; Anand, 1997;
Wenger, 1999; Walsh, 2002; Ruzevicius, 2004).

Once this system is implemented, government agen-
cies activities will concentrate on auditing such systems,
rather than the quality assurance of the individual products.
Currently, to assure food safety, the most widely used sys-
tem of risk analysis and control is the HACCP system. EU
directive 93/43/EEC defines how this system is imple-
mented in the EU, while in the Republic of Lithuania the
HN 15:2001. In 1997, AB “Kraft Foods” was the first
company in the Republic of Lithuania to implement this
food safety and quality assurance system. Seeking to ex-
port their products directly to the EU, major milk proces-
sors such as AB “Rokiskio suris”, UAB “Pasvalio striné”,
AB “Panevézio pienas”, AB “Zemaitijos pienas”, UAB
“Vilkyskiy pieniné”, AB “Pieno zvaigdés”, and other milk
processors implemented this system. Production of a safe,
quality product helped these companies to markedly ex-
pand their export markets. In 2003 UAB “Vilkyskiy pi-
enine¢” exported approximately 70% of its production to
the EU, which is approximately 45% of the cheese export
quota to the EU (Slatkeviciene et al., 2005).
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Figure. International regulations of quality:

1. Standards (ISO, IEC, Codex Stan, IDF, EN, ETS,
LST, DIN, BS, NF, UNI, GOST / T'OCT, GOST-
R / TOCT-P, etc.); technical specifications (in-
ternational, regional, national, branches of produc-
tion, organizations).

. International legal regulations (international
conventions, agreements, codex, EU directives,
technical requirements, regulations associated with
good practices, World Trade Organization — WTO
decisions).

. National legal regulations (laws, resolutions, de-
crees, technical requirements, hygiene norms (/ith. —
HN), documents associated with environmental
norms (/ith. — LAND), medical norms (/ith. — MN),
technical building requirements (/ith. — STR), etc.).

. Product conformity assessment and quality certi-
fication (required, voluntary, environmental, origin
of product, supplier conformity declaration).

. Company activity (production) certification

(Voluntary — quality management systems ISO

9001; environmental management systems

ISO14000; Occupational Health and Safety Man-

agement Systems OHSAS 18000 — LST 1952:

2004 ; Organizational Social Responsibility sys-

tems CSR, ISO 26000, SA 8000; Capability Ma-

turity Models CMM, etc. Required — food product
safety assurance systems — Hazard Analysis Criti-
cal Control Points HACCP — ISO 22000 (lith.

RVASVT); Good Hygiene Practices GHP; Good

Manufacturing Practices GMP; Good Distribution

Practices GDP, etc.).

Additional quality assurance regulations writ-

ten in commercial contracts.

7. Requirements of society.

The EU directive 93/43/EEC defines the mandatory re-
quirements for the implementation of the HACCP system.
This directive is not fully implemented in all food-managing
companies of the Republic of Lithuania. Due to the lack of
financing or lack of knowledge as to how the system works,
these enterprises implement the lower level rules — the sys-
tem of good production and hygiene practices.

6.
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Preconditions of the implementation of the
integrated food safety and quality system at
AB “Vilniaus Pergalé”

At this time AB “Vilniaus Pergale” is implementing an
integrated quality management (ISO 9001) and food safety
management (ISO 22000) system. This decision was made
because it was thought that the most effective management
systems are those that are integrated into the company’s
general management activities and are implemented into a
structured management framework (Ruzevicius, 2004; 2005;
ISO..., 2005). Analysis showed that both standards are
compatible and ISO 22000 requirements can be easily inte-
grated with other food safety assurance subsystems (table).

Table

ISO 22000 management system integration
with other subsystems

General food production subsystem (princi-
ples, procedures, means), which must be ad-
hered to at a company, seeking to develop
suitable conditions for the production of qual-
ity products.

Good manufacturing
rules (GMR)

Good manufacturing
practices (GMP)

Good manufacturing rules and their practical
application.

General sanitary rules and means whose appli-
cations a necessary pre-condition for the inte-
gration of other quality management systems at

Good hygiene rules
(GHR)

a company.

ISO 22000, GMR, GMP and HACCP integration is
very important because the effective application of GMR
and GMP creates conditions to concentrate the HACCP
plan on the important aspects of food safety. GMP codex
and the hygiene requirements stated therein assure the
hygiene quality of the product. These requirements must
be included in written documents and strictly adhered to.
At the stages in the process where critical control points
are not found, application of GPR and GHR assures that
control at these points is also applied. Hazard analysis,
which is applied in the HACCP program, can also be
used to improve the procedures used in processes and the
production of certain products.

When comparing the current HACCP system with ISO
22000, certain new requirements can be seen such as the
creation of interactive communication systems within and
outside the company, the creation of a system for the pre-
vention of unforeseen situations, implementation of certain
necessary programs, etc. An effective communication
management system must be created between the producer,
suppliers, subcontractors and consumers (first concerning
information about the product), government institutions
overseeing the food products market or other organiza-
tions, which will affect or be affected by the results of the
food safety management system. Since the amount of in-
coming and outgoing information is large, this information
must first be classified, the form of retaining this informa-
tion and its content, etc. must be determined. The standard
requires interactive communications to be planned and su-
pervised in such a way that important food safety factors
are identified and adequately managed at each stage of
production. All concerned parties must be informed in a
timely manner about all technological and management



changes. The management system, which is developed,
will have to accurately define product labeling procedures,
form and content. The implementation of labelling proce-
dures for genetically modified products is very compli-
cated. If the ingredients supplied are genetically modified
the supplier must present a certificate indicating the spe-
cific nature of the genetic modification. The experience at
AB “Vilniaus Pergale” indicates that data about genetically
modified products is hard to obtain and the quality of this
information is difficult and expensive to check. The quality
of this data generally depends on the integrity of the com-
pany supplying this information. Allergens are another
problem area. There are not enough regulations concerning
their management and labeling. Hygiene regulations (HN
119) only define 12 food allergen groups, which must be
indicated on the product label. Currently there are no regu-
lations written to define the management and labeling of
cross-contamination with allergens and chemical allergens.

Conclusions

Having systematised theoretical and methodological
literature and common business practice, the author has
prepared a model for quality regulation in international
business and trade that takes in seven levels of measures
and different methods.

The universal international management systems (ISO
9001, ISO 14001, etc.) cannot always be applied effec-
tively to manage specific areas of business. Specialized
management systems are being created which include ISO
22000 defining the requirements for any organization in
the food chain. The integrated safety and quality system is
being developed and implemented at AB “Vilniaus Per-
galé”. This system will include an interactive communica-
tions system, procedures to prevent unforeseen events,
product labeling procedures, other subsystems and other
required programs, which will assure product safety and
improve the overall quality at the company.

When comparing the current HACCP system with ISO
22000, certain new requirements can be seen, such as the
creation of interactive communication systems within and
outside the company, the creation of a system for the pre-
vention of unforeseen situations, implementation of certain
necessary programs, etc. An effective communication man-
agement system must be created between the producer, sup-
pliers, subcontractors and consumers (first concerning in-
formation about the product), government institutions over-
seeing the food products market or other organizations,
which will affect or be affected by the results of the food
safety management system. Since the amount of incoming
and outgoing information is large, this information must first
be classified, the form of retaining this information and its
content, etc. must be determined. The standard requires that
interactive communications must be planned and supervised
in such a way so that important food safety factors are iden-
tified and adequately managed at each stage of production.
All concerned parties must be informed in a timely manner
about all technological and management changes.

It is also important to identify, define and manage all
potentially hazardous situations (fire, accidents, power loss,
forces of nature, etc.) by developing and implementing ap-
propriate management procedures. The management system,
which is developed, will have to accurately define product
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labelling procedures, form and content. The implementation
of labelling procedures for genetically modified products is
very complicated. If the ingredients supplied are genetically
modified the supplier must present a certificate indicating
the specific nature of the genetic modification.

The integrated safety and quality system is being devel-
oped and implemented at AB “Vilniaus Pergale”. This sys-
tem will include an interactive communications system, pro-
cedures to prevent unforeseen events, product labeling pro-
cedures, other subsystems and other required programs,
which will assure product safety and improve the overall
quality at the company.
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Juozas Ruzevicius, Aldona Cepulis

Kokybés vadybos ir produkty saugos integruotos sistemos kiirimo
prielaidy tyrimas

Santrauka

Universalios tarptautinés vadybos sistemos (ISO 9001, ISO 14001
ir kt.) ne visada gali buti pritaikomos specifinéms verslo sritims efekty-
viai valdyti. Todél yra kuriamos ,,specializuotos” vadybos sistemos —
QS 9000 ir ISO/TS 16949 (automobiliy pramonei), TL 9000 (teleko-
munikacijoms), Tick IT (informacinéms technologijoms), CMM (pro-
graminei jrangai), OHSAS 18000 (darbuotojy sveikatai ir saugai), CSR,
SA 8000 bei ISO 26000 organizacijy socialinés atsakomybés vadybai ir
kt. Sio tipo sistemoms priskirtina ir nauja ISO 22000 vadybos sistema,
apimanti maisto saugos uztikrinimo reikalavimus bet kuriai maisto
tiekimo grandinés organizacijai. Darbo tikslas: apibendrinti maisto ko-
kybés reglamentavimo sistema ir jo saugos uZztikrinimo raida bei
iSryskinti kokybés ir saugos integruotos sistemos diegimo AB ,,Vilniaus
Pergalé® prielaidas. Tyrimo objektas — produkty saugos ir kokybés
vadybos sistemos. Darbe sprendziama naujos produkty saugos uZztik-
rinimo sistemos (pateiktos ISO 22000 standarto projekte), integravimo
su dabar jmon¢je naudojama Rizikos veiksniy analizés svarbiuose
valdymo taskuose (RVASVT) sistema bei kokybés vadybos modeliu
(ISO 9001) moksliné problema. Sis klausimas dar nebuvo i$samiau
nagrinétas ne tik Lietuvos, bet ir pasaulio mokslinéje literatiiroje. Me-
todika: straipsnis parengtas naudojant mokslinés, metodinés ir nor-
matyvinés literatiiros bei AB ,,Vilniaus Pergalé” verslo praktikos loging
analizg ir apibendrinimus.

Sudétingéjant maisto technologijoms, jo sudéciai ir asortimentui
bei stipréjant maisto prekybos globalizacijai, iskilo batinumas sukurti
sistema, kuri tarptautiniu mastu garantuoty maisto sauga ir kokybg ne-
priklausomai nuo to, i§ kokio pasaulio regiono jvezamos zaliavos ir ma-
isto produktai. Pirmasis zZingsnis §ioje srityje yra 1962 m. Jungtiniy
Tauty Tarptautinés maisto ir zemeés tikio organizacijos ir Pasaulio svei-
katos organizacijos jkurta Maisto standarty organizacija, vadinama Ma-
isto kodekso komisija. Tai tarptautiné organizacija, jungianti daugiau
kaip 160 %aliy. Si organizacija rengia tarptautinius standartus (Codex
Stan) maisto produktams, bendruosius standartus maisto zenklinimo ir
maisto priedy srityje, geros higienos praktikos nuostatas, specialius
apribojimus maisto terSalams, geros Zemés tkio ir veterinarinés prak-
tikos nuostatas. Antrasis zingsnis maisto kokybeés uztikrinimo srityje
buvo Pasaulio prekybos organizacijos susitarimai: Zemés iikio susi-
tarimas, susitarimas dél prekybos techniniy kliti¢iy (TBT) ir susitarimas
deél sanitariniy ir fitosanitariniy reikalavimy (SPS). Sanitarinés normos
nukreiptos zmoniy ir gyviny sveikatai uztikrinti, o fitosanitarinés —
augaly sveikatai apsaugoti nuo kenkéjy, ligy bei ligas sukelian¢iy or-
ganizmy. SPS sutartis garantuoja aiSkuma, uztikrindama, kad taikomi
kriterijai, tarnaujantys zmoniy, gyviny bei augaly sveikatai uztikrinti,
yra prieinami visiems besidomintiems bei prekybos partneriams. Sutar-
tis reikalauja, kad valstybés nedelsdamos publikuoty visas sanitarines ir
fitosanitarines nuostatas ir, papraSytos Kkitos valstybés, pateikty
paaiskinimus, susijusius su tam tikrais maisto produkty tinkamumo var-
toti ir gyviiny bei augaly sveikatos kriterijais.

Dauguma maito produkty zenklinimo reikalavimy, energinés ir
maistinés vertés kriterijy, kokybés ir jpakavimo salygu néra sanitariniai
ar fitosanitariniai kriterijai. Todél jie aptariami TBT sutartyje. Kita ver-
tus, nuostatos, susijusios su mikrobiologiniu maisto uZzter§imu, pesti-
cidy ar veterinariniy vaisty likucio leistinu kiekiu ar maisto priedais,
aptariamos SPS sutartyje. SPS sutartis nereglamentuoja farmacijos pro-
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dukty, nors tai susij¢ su Zzmogaus sveikata. Kokybeés techninio ir teisinio
reglamentavimo gamyboje ir tarptautingje prekyboje sistema apiben-
drinta paveiksle. PPO rekomenduoja valstybéms naréms kuo pladiau
tarptautiniame versle ir prekyboje remtis tarptautiniais standartais (ISO,
IEC, Codex Stan ir kt.).

Treciasis Zingsnis — maisto saugos uZztikrinimo prevenciniy sis-
temy diegimas. Sudétingéjant maisto produkty sudéciai ir technologi-
joms, valstybés kontrolés tarnyby i$laikymo kastai tapo per didele fi-
nansine na$ta. Vyriausybés pradéjo ieskoti budy, kaip sumazinti maisto
kontrolés kastus nemazinant kontrolés rezultatyvumo. Tai pakeité ir
maisto kontrolés definicija, grazinant pramonei ir prekybai atsakomybg
uz produkty kokybés kontrole bei maisto saugos uztikrinima. Siuo metu
Vakary Salyse maisto kontrolé apibréziama kaip nacionalinés ar vieti-
nés valdzios reguliuojama veikla bendradarbiaujant su maisto pramone
ir prekyba tam, kad maisto gamybos, laikymo, transportavimo ir
platinimo procesai veikty kaip bendra sistema, uztikrinanti maisto tink-
amuma zmoniy mitybai, jo atitikt] saugos ir kokybés reikalavimams;
maisto sudétis turi bliti saziningai ir teisingai atspindima etiketése, kaip
tai numato {statymai. Maisto kontrolés apibrézties transformacija parei-
kalavo i$ maisto gamintojy ir platintojy imtis papildomos atsakomybés
uz savo produktus, jvedant grieztas procediiras, uztikrinancias produkty
sauga ir kokybe. Kitaip tariant, pradétos kurti maisto saugos uztik-
rinimo ir kokybés neatitik¢iy prevencinés sistemos. Jas idiegus,
valdzios institucijy veikla sutelkiama daugiau | minéty sistemy audita, o
ne masing konkrec¢iy produkty kokybés kontrolg.

Siuo metu AB , Vilniaus Pergalé“ kuriama integruota kokybés
vadybos (ISO 9001) ir maisto saugos vadybos (ISO 22000) sistema. Si
sprendima lémé tai, kad efektyviausios vadybos sistemos yra tos, kurios
integruojamos i bendrasias jmonés vadybos veiklas ir yra diegiamos
struktiirizuotos vadybos sistemos rémuose. Atlikta analizé parodé, kad
abiejy minéty standarty modeliai yra suderinami, o ISO 22000 rei-
kalavimai nesunkiai gali bti susieti su kitais maisto saugos uztikrinimo
posistemiais.. ISO 22000 ir RVASVT tarpusavio suderinimas yra labai
svarbus, nes rezultatyvus ju taikymas sudaro salygas nukreipti
RVASVT plang ir priemones | svarbiausius maisto saugos aspektus. Pa-
lyginus dabar naudojama RVASVT sistema su ISO 22000, galima
i§skirti tokius naujus reikalavimus kaip interaktyvios komunikacijos
sukiirimas jmonés iSoréje ir viduje, nenumatyty atvejy prevencijos sis-
temos idiegimas, kai kurios naujos bitinosios veiklos programos ir kt.
Turi buti sukurtos ir rezultatyviai valdomos informacijos priemonés su
tiekéjais, subrangovais, vartotojais (visy pirma dél informacijos apie
produkta), maisto rinkos priezilira vykdanciomis valdzios instituci-
jomis, kitomis organizacijomis, turin¢iomis poveiki, arba kurias
paveiks maisto saugos vadybos sistemos rezultatyvumas. Kadangi in-
formacijos srautai i§ iSorés ir | iSorg yra dideli, informacija pirmiausia
turi buti suklasifikuojama, nustatomos duomeny jrasy apie $i infor-
mavima formos, turinys ir kt. Standartas reikalauja, kad interaktyvi
komunikacija biity planuojama ir prizifirima taip ir tam, kad visi svar-
bilis maisto saugos rizikos veiksniai buty identifikuojami ir adekvaciai
valdomi kiekviename maisto tvarkymo etape ir kad aplinkos subjektai
biity laiku informuojami apie visus technologinius bei vadybinius po-
kycius. Be to, butina identifikuoti, apibrézti ir valdyti visas potencialiai
pavojingas situacijas (pvz., gaisras, avarijos, elektros energijos tiekimo
pertriikiai, stichinés nelaimés ir kt.) ir sukurtos bei idiegti $iy situacijy
valdymo procediiros. Kuriamoji sistema turéty tiksliai apibrézti pro-
dukcijos zenklinimo procediras, forma bei turinj. Labai sudétingas yra
genetiSkai modifikuoty (GM) produkty zenklinimo reikalavimy vyk-
dymas. Jeigu tiekiama zaliava yra genetiSkai modifikuota, jos teikéjas
privalo pateikti genetinés modifikacijos ypatumy sertifikata. Prob-
lemiska yra ir tai, kad néra pakankamai reglamentuotas alergeny
valdymas bei zenklinimas — higienos normoje HN 119 yra nurodytos tik
12 maisto alergeny grupés, kurias privaloma nurodyti gaminiy sudéties
zenklinime. Iki Siol nereglamentuotas kryzminio uzter§imo alergenais
bei cheminiy alergeny valdymas ir zenklinimas.

AB ,Vilniaus Pergalé¢® kuriamoje integruotoje kokybés ir saugos
vadybos sistemoje naujai kuriamos arba tobulinamos interaktyvios komu-
nikacijos, nenumatyty atvejuy prevencijos, produkty Zenklinimo ir kitos
posistemio bei naujos butinosios veiklos programos leis garantuoti pro-
dukcijos sauga, pagerinti bendraja veiklos kokybg ir konkurencinguma.

Raktazodziai: kokybés vadyba, saugos vadyba, RVASVT, ISO 9001, ISO
22000.
The article has been reviewed.

Received in January, 2006; accepted in February, 2006.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


