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“Mirégenia shéndetésore pérmes implementimit té HACCP - sistemit
kontrollues”

R. Pejcinovska?, Sh. Musa?, V. Dobrosavlevig?, P. Malinska®, M. Gjetaj-Jakovski?,
L. Kostadinovski!, P. Simjanoski! / Qendra pér Shéndet Publik — Shkup, R. e
Magedonisé

Hyrje: Sémundjet e shkaktuara nga ushqimi jo i sigurté paragesin problem
serioz pér shéndetin publik, problem i cili éshte i pranishém edhe né vendet
mé té zhvilluara. Nga semundjet e lidhura me ushgimin dhe ujin, gé jané té
pércjellura me dijare ¢do vit vdesin rreth 2 milion njeréz. Eshté vlerésuar se 3
% e sémundjeve té lidhura me ushgimin dhe ujin sjellin pasoja afatgjata pér
shéndetin.

Qéllimi: Qéllimi themelor i kétij punimi éshté qé té béhet vlerésimi i njohurive
dhe géllimeve té menaxheréve dhe operatoréve té ushqgimit pér sémundjet
alimentare té cilat jané si rezultat i (mos)zbatimit t& HACCP sistemit né
kompanit ushgimore.

Materiali dhe metodat: Hulumtimi prospektiv u zbatua me pyetésoré-anketa.
Rajoni i hulumtimit anketues ka pérfshiré shtaté komuna, ku objektet pér
ushgim jané mé té numérta krahas me komunat tjera né rajonin e Shkupit.
Hulumtimi u zbatua gjaté vitit 2016-té. Grupe géllimore ishin menaxherét dhe
operatorét pér ushgim. Hulumtimi u zbatua né 36-té objekte pér ushgim.

Rezultatet: Mosha mesatare e té anketuaréve gé e kané té kryer trajnimin pér
njohurithemelore pér siguri té ushgimit éshteé 34,8+8,7 vite. Struktura e moshés
s€ menaxheréve dhe operatoréve pér ushgim dallon né ményré signifikante né
lidhje me njohurité pér sémundjet qé barten pérmes ushqimit. 2=2.1 p=0.036.
Menaxherét dhe operarotét né firmat pér ushgim kané dhéné mendim pozitiv
lidhur me zbatimin e HACCP sistemin kontrollues né kompaniné e tyre. Fisher
exact p=0.3. Fisher exact p=0.3. Ekziston lidhshmari signifikante pér até se siné
firma zbatohet kontrolli intern per siguri té ushqimit dhe zbatimi i kontrollit pér
higjiené personale té té punésuaréve. X*=33.4 df=2 p<0.0001.

Pérfundim: Sipas hulumtimit toné g€ u zbatua mbi ekzemplaré té rastit na
komunat e rajonit té Shkupit, mbi 197 té anketuaré u tregua (déshmua) se
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ne shtetin toné i ipet réndasi sigurisé s€ ushqimit si dhe respektohen dhe
zbatohen Rregullativat evropiane pér ushqim té sigurté me implementim té

rregullave dhe dispozitave ligjore dhe implementim té akteve nénligjore né
lémin e pérmendur.

Fjalé kyge: HACCP, siguri, ushgim, helmim, sémundje.
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Introduction: Diseases caused by unsafe food represent an important problem
in public health, which is present even in the most developed countries. The
diseases related to food and water, followed by diarrhea cause about 2 million

deaths annually. It is estimated that 3% of food-related illnesses lead to long-
term health consequences.

Goal:The main objective of this paper s to identify the knowledge and attitudes
of managers and food operators for foodborne diseases that are consequence
from (not)implementation of the HACCP system in the companies.

Materials and methods:A survey was conducted with a questionnaire. The
area of the survey included seven municipalities where food facilities are most
present in comparison other municipalities in the region of Skopje. The survey

was conducted in year 2016. Target groups were managers and food operators.
The survey was conducted in 36 food facilities.

Results: The average age of the respondents who have completed training
on basic knowledge of food safety was 34.8 + 8.7 years. The age structure
of managers and food operators significantly differed in terms of knowledge
about diseases transmitted through food. Z=2.1 p=0.036. Managers and food
operatorsin companies expressed positive opinions about the implementation
of HACCP control system in their company. Fisher exact p = 0.3. There is a
significant correlation of how internal control for food safety is implemented
and the implementation of the personal hygiene control of staff. X2=33.4df=2
p<0.0001.

74



ConcIusions:According o our survey which was conducted with 2 random
samplein Skopje municipalities, 197 respondents stated that in Macedoniafood
safety is a topic of significant importance and that European regulations on food

safety are implemented, together with introducing legislation and regulations
as well asthe implementation of laws.
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