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Abstract

This study aimed to demonstrate the impact of implementing quality systems (such as
HACCP and ISO 22000) on food control in food factories and processing plants in Jordan.
The study addressed the Hazard Analysis and Critical Control Points (HACCP) system,
highlighting the importance of food control in food factories and processing plants in Jordan,
and the significance of food safety and quality systems. It also examined the effects of
implementing food control procedures. The study sample was selected using simple random
sampling from the study population across all functional categories. The appropriate sample
size was determined to include (66) individuals.

The study adopted the descriptive approach, which is considered one of the fundamental
approaches in humanities research. This approach aims to accurately and systematically
describe the characteristics and variables related to the study problem. The study also
employed the analytical approach to enable logical linking between cause and effect, thus
allowing for the precise exploration of causal relationships between variables. This study
aimed to demonstrate the impact of implementing quality management systems (such as
HACCP and ISO 22000) on food safety in Jordanian food factories and processing plants.
The study yielded a set of recommendations and findings. It confirmed a strong positive
correlation between implementing the HACCP/ISO 22000 standard and improving critical
control point (CCP) monitoring. The study recommended that regulatory bodies in Jordan
gradually mandate HACCP or ISO 22000 certification for medium and large food factories
and develop phased compliance plans for small and medium-sized enterprises (SMEs).
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