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Abstract: Background and objective: In today’s society, meat and meat products occupy a relatively
large share in terms of volume of production and have a serious epidemic potential as a source of
disease. Both primary and secondary contamination with microorganisms are possible and, if any
deviation in the technological process, the standardization of physico-chemical and microbiological
indicators can lead to serious consequences for the health of consumers. The purpose of this study
is to assess and analyze the likely medical and health hazards arising from the production, supply
and consumption of meat and meat products. Methods: The object of the study is an enterprise for
the production of meat and meat products in the territory of the Pleven region. For this purpose,
an audit was carried out, based on an algorithm built by us, which corresponds to and is based
on the Codex Alimentarius methodology, presented in the document “Food Quality and Safety
Systems—A Training Manual on Food Hygiene and the Hazard Analysis and Critical Control
Point (HACCP) System”. Results and discussion: Gaps and inconsistencies were found in the
technological documentation, as well as in the HACCP plan in the normalization of the physico-
chemical characteristics and the criteria for microbiological safety. These could lead to potential risks
and health hazards for consumers of meat and meat products. Quality requirements for meat products
should include added soy protein, upper limits of fat content, connective tissue proteins, as well as
types and concentrations of added additives. In the developed food safety systems, it is necessary
to introduce a total number of mesophilic and psychrotrophic aerobic bacteria, Enterobacteriaceae,
molds and yeasts, in order to verify the elements that represent the main hazards in the food chain.
The conclusions contain specific recommendations for revising the technological documentation
and the HACCP system and regulations for optimizing the microbiological requirements with the
inclusion of integral indicators of production process hygiene.
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