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The process of globalization of economy requires of intensification and rationalization of technologies of manufacturing of production including the meat products, cutting of means spent on their manufacturing, and decreasing of prime cost of finished products. The one of prevalent methods of solving of said problems is use of various substituting surrogates, additives, preservatives etc. however, such methods of rationalization of fabrication lead to origination of risks of hazardous influence of products of manufacture on health of consumers. Therefore, the principal requirement arose in carrying out of such kind activities is guaranteeing of safety of produced products, what requires, in turn, strengthening of role and optimization of procedures of control of quality of both raw materials and finished products. There was changed also the method of manufacturing: the attention of both manufacturer and consumer now is centered on problems of proper quality and safety of the product instead of earlier tendency of increasing of output of finished products. The one more phenomenon is increasing of intent of manufacture to satisfy the demand of local population to minimize the influence of operation of the enterprise on conditions of environment.
The one of effects of such shifts is understanding of the manufacturer that to reach the success in conditions of modern market, one has to introduce the complex system of management and functioning of the enterprise in within the framework of the so-called “integrated” quality system. The basic factors to be taken in consideration in its development and introduction are (Figure):
Figure
Basic factors to be taken into consideration in development of the integrated system of quality of foodstuffs
The principal criteria of recognition of valuable operation of meat-processing enterprise in conditions of minimal pressure of bodies of local administration and population to be included in structure of integrated system of management by its activities are as follows:

· quality of production (by norms of the international standard of ISO 9001),
· safety of production (standard ISO 22000),
· protection of environment (standard ISO 14001,
· safety of personnel (standard OHSAS 18001).
Introduction of norms of such system would permit to solve the problems, which majority arise in cases of successive and independent introduction of requirements of some standards and obtain the numerous advantages, which the main are as follows:

· exclusion of complications in understanding by upper management of the system of management as the whole one, and rise of effectiveness of procedures of planning, control and managing,

· exclusion of necessity of doubling of processes of managing, documents, positions and functions of departments of the enterprise,

· exclusion of mishmash in interrelation of systems of management by quality, ecology, professional safety, as well as increasing of effectiveness of the system of operation by the whole complex of processes realized at the enterprise,

· increasing of effectiveness of use of resources,
· decreasing of terms of introduction at the enterprise of norms of the complex of standards,

· obtaining of possibility to decrease expenses to be spent to certification of activities and maintaining of validity of certificates obtained in earlier time,

· decreasing of number of outer audits.

The work in development of corresponding system of management are simplified by the fact of these that the first three of mentioned standards are the original, those that set the basic norms of the structure of the system of producing of foodstuffs safe for health and life of consumers. This is seen from the fact that appellations of their numerous chapters coincide, what permits developers of the system to take norms of standards of ISO 9001 as the base of the structure in development and supplement them by requirements of other standards of analogous or similar destination. In cases of coincidence of appellations of clauses of some standards, their norms should be combined in one as the amalgamated norm. To show such possibility, we compared the content of clauses of four said standards and point that the group of developers has to take into consideration that the content of each article of the integrated system should be complemented by content of their numerous sub-clauses as well.
The complex structure of management by safety and quality we propose is of universal character and may be recommended as the typical one in development and certification of integrated systems of management by activities of enterprises producing foodstuffs in conditions of minimal pollution of territories adjoining to territories of their location.
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