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AHHOTAUA

Macrepckass pabora Ha TeMy. «Pa3paboTka W BHEAPEHHE CHUCTEMBI
meHemkMenTa kauecta 1ISO 22000:2018 na npeanpusitun SRL Ferex GBy»

OcHoBHas LeIb JaHHOW padOoThI 3aKJII0Yalach BO BHEPEHUU Ha MPEANPUSITHE
Ferex GB wMexayHapogHOro cTaHmapTa 1o mnumeBod OeszomacHoctu HMCO
22000:2018. B nanHo# paboTe ObUIH IMOCTABIEHBI 1IN

1. AHanu3 onacHOCTe! Ha MPOU3BOICTBE

2. Buenpenue [Iporpammsl [IpenBapurenbHbIX yCaoBHi

3. O0yueHnue nepcoHasna nNUuIIeBoi 0€30MacHOCTH

4. KoHTpoJib PHUCKOB MUIIEBOW OE30MAaCHOCTH M KadecTBa BBITYCKAEMOM
MPOIYKITHH

[TosicHuTenpbHAsE 3amucKa MacTEPCKOM pabOThI CONEPKUT OOBEM CTPAHMII.
[TpoekT cocTouT W3 yeThipex riaB. B kaxmoil riaBe ObUT NMPOU3BENEH aHAIN3 U
coctaBiieH BbIBOJ. Pabota comepkut rpaduueckuil mMaTepuan B BHJE PUCYHKOB H
Ta0JIHII.

beima mana oOmas  XapakTepUCTHKA TPEANPUATHS, BBISIBICHBI U
MPOAHATU3UPOBAHBI ACCOPTUMEHT BBIITYCKAaEMOW MPOIYKIINH;

beul mpoBeneH aHanM3 3aKOHOJATENBHBIX TpeOoBaHUN B cdepe muIIEBOI
0e30macHOCTH Jis1 ipou3BoAuTeNei B Pecyonuke Monnosa;

Br11 mpon3BeieH HaYaIbHBIN ayIUT C IIEJIbIO BBISIBJICHUSI HECOOTBETCTBUH JIJIst
CHCTEMBI MEHEPKMEHTa nuieBoi 0e3onacunoctu MCO 2200:2018;

beutn BHeApeHbI Bce HEOOXOMMbIE MEPOTIPUATHS TSl TIOCTPOEHUS CUCTEMBI
MeHemKkMenTa ruiieBoi 0ezonacHoctu MCO 2200:2018;

beina mpoBenena akkpeautarus cucrteMbl MeHemkmenta MCO 2200:2018

ayJMTOPCKOIM KOMIIaHUEH U MOJIyYeH cepTU(UKAT O TPOXOXKICHUN ayANTa.



Anotare

Teza de Master pe tema: "Elaborarea si implementarea sistemului de management al
calitatii 1ISO 22000: 2018 la intreprindere SRL Ferex GB"

Scopul principal al acestei lucrari a fost implementarea standardului international de
siguranta alimentara ISO 22000: 2018 la intreprinderea Ferex GB. In aceasta lucrare s-au stabilit
obiectivele:

1. Analiza pericolelor industriale

2. Implementarea Programului de Preconditii

3. Instruirea personalului pentru siguranta alimentelor

4. Controlul riscurilor pentru siguranta alimentara si calitatea produselor

Nota explicativa tezei de Master contine volumul paginii. Proiectul este format din patru
capitole. In fiecare capitol s-a facut o analizi si s-a tras o concluzie. Lucrarea contine material
grafic sub forma de figuri, tabele.

S-a facut o descriere generald a intreprinderii, s-a identificat si analizat sortimentul de
produse;

A fost efectuatd o analiza a cerintelor legale iIn domeniul sigurantei alimentelor pentru
producdtorii din Republica Moldova;

A fost efectuat un audit initial pentru identificarea neconformitatilor pentru sistemul de
management al sigurantei alimentelor ISO 2200: 2018;

Au fost implementate toate masurile necesare pentru construirea unui sistem de
management al sigurantei alimentelor ISO 2200: 2018;

Acreditarea sistemului de management ISO 2200:2018 a fost efectuatd de o companie de

audit si a fost primit un certificat de audit.



Annotation

Masterwork on the topic: "Elaborarea si implementarea sistemului de management al
calitatii ISO 22000: 2018 la intreprindere SRL Ferex GB"

The main goal of this work was to implement the international food safety standard 1SO
22000: 2018 at the Ferex GB enterprise. In this work, the goals were set:

1. Analysis of industrial hazards

2. Implementation of the Preconditions Program

3. Training of food safety personnel

4. Control of food safety risks and product quality

Masterwork Explanatory Note contains page volume. The project consists of four chapters.
In each chapter, an analysis was made and a conclusion drawn. The work contains graphic material
in the form of figures, tables.

A general description of the enterprise was given, the assortment of products was identified
and analyzed,;

An analysis of the legal requirements in the field of food safety for producers in the
Republic of Moldova was carried out;

An initial audit was performed to identify nonconformities for the 1ISO 2200: 2018 food
safety management system;

All the necessary measures were implemented to build a food safety management system
ISO 2200: 2018;

An audit company carried out the accreditation of the ISO 2200: 2018 management system

and a certificate of audit was received.
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[TocTanoBnenue npaButenbctBa PM Ne 77001 17-11-199506 yrBepx)aeHuu [IpaBun
OpraHu3aIMy MPOU3BOJICTBA U peaTU3alMKU MPOAYKIHUH (YCIyr) OOLIECTBEHHOIO
MUTaHUS

u [lonoxkeHus: 0 MPUCBOSHUH MPEATPUATHSAM OOIIECTBEHHOTO MUTAHUS KATeTOpUid
1o ypoBHI0 o0ciykuBanus. Onyonukosad : 21-03-1996 B Monitorul Oficial Ne 17-
18 CTaThs No 112 -
https://www.legis.md/cautare/getResults?doc_id=48291&lang=ru
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