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1. General provisions on standardisation 
and certification;

2. Requirements of standards and 
certification schemes, taking into account 
the sustainable development of horticulture;

3. Requirements of international and 
national standards for products;

4. Requirements of international and 
national standards for management 
systems.

Plan



Certification – a procedure for verifying that a 
system, the results of production activities, goods 
or services comply with regulatory requirements, 
whereby a third party provides documentary 
evidence that product, work (process), service or 
management system meets the specified 
requirements.

General provisions on standardisation and certification

In accordance with ISO, the most important outcomes of 
standardisation are:

– improving the suitability of products, processes and services 
for their intended purposes;

– removing barriers to trade;

– promoting scientific and technical cooperation.

Standardisation – this involves the installation and 
implementation regulatory and technical documents, 
which establish uniform mandatory requirements 
regarding the type, size, quality, standards and other 
characteristics of products and services, processes 
and management systems, with a view to optimising 
activities in specific areas of resource utilisation, 
ensuring safety and quality improvement and 
services, processes and management systems. The results of the certification are:

− improved management and a deeper understanding of 
processes;

− greater satisfaction of customer needs;

− additional competitive advantages over competitors’ 
non-certified products;

− increased market share.



Certification in crop production

Seeds/planting material

Products

Services

Systems

Environmental friendliness, sustainability



Requirements of 
standards and 
certification schemes, 
taking into account the 
sustainable development 
of horticulture



                                                             Consumer survey

                              To what extent do you agree with the following statement?
I believe that buying organically produced food is good for my health and well-being.

I strongly disagree;

I would say I disagree;

Undecided;

I partly agree;

I completely agree

According to the findings of Corteva Agriscience’s study ‘The Sustainable Food Systems in Europe’

Link to the study



The adoption of sustainable development practices by farmers in the EU

Restrictions on the use of synthetic plant protection products

Implementation of best practices in the agricultural sector

Use of new methods/optimisation of seed production

Greening of water resource management

Agroforestry

Reducing the carbon footprint in agriculture

Reducing the carbon footprint in transport

Water conservation

None
According to the findings of Corteva Agriscience’s study ‘The Sustainable Food Systems in Europe’ Link to the study

   Right now                               The plan is to do this over a two-year period



Standards and certification schemes that take into account the concept of 
sustainable horticulture

Organic product
Ethical and sustainable supply 
chains

Sustainable development, animal welfare, health

and social responsibility

https://www.krav.se/en/standards/https://www.sedex.com/ https://www.globalgap.org/what-we-off
er/solutions/grasp/

Carbon footprint

https://www.iscc-system.org/

Certification of forests and forest 
products

KZR INiG

Biomass certification



Requirements of 
international and 
national standards for 
products



Requirements of international and national standards for products



Requirements of international and national standards for products



Requirements of international and national standards for products
№ Designation                                           Title of the regulatory document

                                                                                                                                      Fresh apples
1 DSTU 4721:2007 Apple cultivation techniques. Key requirements
2 DSTU ISO 8682:2006 Apples. Storage in a controlled atmosphere
3 DSTU ISO 1212:2006 Apples. Storing in the fridge
4

DSTU ЕЭК ООН FFV-50:2007 Apples. Guidelines on supply and quality control
5 DSTU 8323:2015 Fresh early-ripening apples. Specifications
6 DSTU 8133:2015 Fresh apples of medium and late ripening. Specifications
7 DSTU 7075:2009 Fresh apples for industrial processing. General technical specifications
8 DSTU 2849-94 Fresh apples. Storage methods in cold stores

                                                                                                                            Processed apple products
9

DSTU ISO 7701:2019 (ISO 7701:1994, IDT) Dried apples. Specifications and test methods
10

DSTU ЕЭК ООН DF-16:2007 Dried apples. Guidelines for supply and quality control
11

DSTU 7993:2015 Pickled apples. Specifications
12

DSTU 6086:2009 Tinned food. Pickled apples with peppers. Specifications
13

DSTU 4836:2007 Ciders. General technical specifications
14 DSTU 6072:2009 Jam. General technical specifications
15 DSTU 4900:2007  Jemmy. General Technical Specifications
16 DSTU 8070:2015 Calvados of Ukraine. Technical specifications
17

DSTU -Н CAC/RCP 50:2014 (CAC/RCP 
50-2003, IDT)  Guidance on preventing patulin contamination in apple juice, apple juice ingredients and other beverages

                                                                                                                                    Control methods
18

DSTU ISO 8128-2:2014 
Apple juice, apple juice concentrates and beverages containing apple juice. Determination of patulin content. Part 2. Method using thin-layer 
chromatography

19
DSTU ISO 8128-1:2014

Apple juice, apple juice concentrates and beverages containing apple juice. Determination of patulin content. Part 1. Method using 
high-performance liquid chromatography

https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/3094
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/14321
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/12667
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/8038
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/4925
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/4737
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/3686
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/1073
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/39434
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/8007
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/4595
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/3593
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/14188
https://ua-s.org/katalog-normativnih-dokumentiv/search-by-result-parameters/14186


                                    Product certification schemes

Organic product
Religious certification



Requirements of 
international and 
national standards for 
management systems



Харчовий ланцюг – стандарти та схеми

Primary 
production Transport

Recycling 
and 
packaging

Transport Bulk 
storage Transport Retail/con

sumer

GLOBAL GA.P

     Organic product

ISO 22000
FSSC 22000

НАССР
BRC
IFS

ISO 22000
FSSC 22000

BRC

         logistics

IFS

         logistics

BRC
IFS 

ISO 22000
FSSC 22000

ISO 9001 / IS0 14001 / OHSAS 18001/ ISO 26000



                  Sectors covered by the GFSI

http://www.mygfsi.com/

http://www.mygfsi.com/


GFSI-recognised certification schemes for Category B and I

http://www.mygfsi.com/

http://www.mygfsi.com/










Domestic apple 
producers certified in 
accordance with IFA 
requirements (9)



GFSI-recognised certification schemes for Category CII

http://www.mygfsi.com/

http://www.mygfsi.com/




Premises

Equipment
Cleaning

Disinfection

Water

Transport
Heat Treatment

Waste

Staff hygiene

Education

Packaging

Principle  Conducting 
a,hazard analysis

Principle 2 Definition of 
KTU

Principle4 
Installation,Monitoring,systems

Principle3 
Definition,Critical,Limits

Principle 5 
Establishing,Corrective,acti
ons

Principle 6 Establishment 
of procedures for 
verification

Principle 7 Establishment 
of documentation

ППР

                       GMP and HACCP principles



               Mandatory requirement!!!
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