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Abstract 

The implementation of the HACCP system in the Republic of Macedonia is a legislative regulation for all food
operators which allow marketing high quality and clinically safe products. 

The  purpose  of  this  paper  is  to  present  the  implementation  and  application  of  HACCP system on  the
production  line  for  family  packing  ice  cream  Schwarzwald  cherry  in  the  factory-  Milina  in  Prilep.  The
implementation  and application of  the  HACCP system is  showed in  the  documentation  for  the  system,
starting from the decision to form the HACCP team, product description, diagram flow, danger analysis and
to determine the critical control points. By using the decision tree with logical analysis in two phases of the
production process of the Schwarzwald cherry ice cream (pasteurization and storage and conservation in the
compartments for the finished product) the critical control points (CCP) have been determined. For each of
the CCPs a HACCP plan is made which sums the analysis results and the preview of the dangers, critical
limits, monitoring, correctional measures, verification of HACCP records [2]. 

By using the HACCP system and efficient enforcement of the control and record measures, the safety and
quality of the Schwarzwald cherry ice cream have been improved.
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