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SUMMARY 

 

The PhD thesis "Food Safety Management. Applications of HACCP in the Romanian 

meat processing industry" investigates and provides solutions to improve food safety 

management in the Romanian meat industry, with a focus on the application of HACCP. The 

seven-chapter thesis presents an interdisciplinary and comprehensive approach to the topic, 

integrating theoretical perspectives and practical aspects of HACCP application in this specific 

industry. Chapter 1 examines the issue of food safety, highlighting indicators of food 

availability, access and use. Chapter 2 presents quality management in the food industry. 

Chapter 3 addresses food safety management, the major challenges of the contemporary food 

industry and the drivers of food safety. Chapter 4 reviews the HACCP system, presenting the 

origin, principles, benefits and barriers to effective implementation. Chapter 5 presents the 

bibliometric analysis of HACCP and modern quality management systems. Chapter 6 provides 

an introspection of the meat market at global, European and national level, highlighting the 

particularities of meat supply in Romania and meat consumer behaviour. Chapter 7 includes 

DEMATEL's research on the main barriers to HACCP adoption in the Romanian meat industry. 

 

Keywords: quality management, food safety, meat industry, HACCP, DEMATEL, meat 

market, meat consumer behaviour. 

 


