PROVING THE INTERNAL TRACEABILITY OF READY MEALS IN INSTITUTIONAL KITCHENS
Radulović N., Župan A.
“Dobri dom” Ins�tu�on, City of Zagreb, Croa�a
www.dobri-dom.hr
INTRODUCTION

RECORD

"Dobri dom" Ins�tu�on of the City of Zagreb, as an ins�tu�onal form of providing social services to
ci�zens in need of social protec�on, annually prepares about 900,000 ready-made meals. Nutri�on
program in public kitchens is one of the basic social programs oﬀered by the Ins�tu�on, where about
2,000 ready-made meals are prepared daily. For this purpose, the HACCP system cer�ﬁed according
to Codex Alimentarius and the Quality Management System according to EN ISO 9001:2000 norm
were implemented in 2007. The prepara�on of ready-made meals takes place in the central kitchen,
from which they are then distributed to four loca�ons of public dining rooms, where users of the
service consume them. This paper describes the system of internal traceability, which is one of the
basic requirements of the food safety management system.

METHODS

The purpose of this work is to ensure the possibility of tracing the ready-made meal through all
stages, prepara�on and storage, and to determine the ac�vi�es and responsibili�es for ensuring their
traceability. The required data were collected through records made according to prescribed
procedures within the framework of the HACCP system. For this purpose, an example of a
ready-made meal in one day was taken - Bean stew with beef and potatoes, and the traceability of
the foodstuﬀ - frozen green beans was proven. The following records and documenta�on were used
to demonstrate traceability: menu, norma�ve (for 10 people) found in the Ins�tu�on's internal
cookbook, contract with the supplier, purchase order, supplier's delivery note, receipt, storage card,
request form for foodstuﬀs from the warehouse, tracking of thermal processing of ready meal,
distribu�on by loca�ons of public dining rooms. The prescribed Procedure of Traceability (SOP SU-11)
was used to implement the prescribed procedures, that is, to determine responsibility of the
employees in the traceability system.
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CONCLUSION

By reviewing the traceability records of the tested ingredient that the selected meal consisted of, it was
determined and described the existence of traceability records in every step of the produc�on process,
which is proof of the eﬃciency of the system and the high level of control and management in the
Ins�tu�on. By proving traceability based on a successfully established methodology and
quality-maintained records, the traceability of the ﬁnished meal can be determined, which is an
impera�ve for obtaining a high-quality and healthy meal for the Ins�tu�on's users.
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During September, an example of a ready-made meal was taken in the dining rooms - green beans
stew with beef and potatoes, and the internal traceability of frozen green beans was monitored by
reviewing internal traceability records within the HACCP system.
The results show that the monitoring was carried out by reviewing the records in the ascending
course of the chain (upstream or bo�om-up).
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