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1. INTRODUCTION 
 

Hungary’s food-industry plays an important part in the production of ample domestic food 
supply, as well as in providing balance in foreign markets and maintaining attraction of 
manpower in the country. Stepping over to the third millenia, the participants of the domestic 
economy were supposed to face numerous new challenges. Joining the European Union, as 
well as the liberalization of world trade have considerably contributed to the changes in 
economic and social conditions of food production and consumption. 

To be able to meet the requirements on the global market, a company needs complex, up-
to-date management-systems, and methods which enable it to sense the changes of 
expectations on the market in time and also to be properly flexible to react as soon as 
possible. A company should be able to manage the expected quality, in line with time, costs, 
environmental and safety factors. A company is expected to be on the right place, in the right 
time with products or services bearing considerable added value and complying with the 
requirements, moreover it should not be more expensive nor require more resources than that 
of the competitors’. 

Nowadays, most managements recognise that the improvement of management-systems 
and methods is an economic pressure, fundamental for survival. They need management 
principles and methodology that improves the skills of keeping up with the fast and regular 
changes of economic surroundings, and adapting to them. In this competition, the winner is 
the organization that is faster and better in adapting and is able to accept and wittingly apply 
continuous changes and the necessity of changes. Public opinion in Hungary had been 
thinking for a long time, that the production of safe food articles had been completely solved, 
although the manufacturing and trade of safe food products sets remarkable tasks to all parties 
of food-chain even in the wealthiest countries. (Bánáti et al.,  2003) 

In the last years, we have heard several news about official provisions taken because of 
either illnesses of food origin, or decayed, counterfeit food products’ trade (pepper scandal, 
mushroom toxication, salmonellosis, etc.). We had to recognize that there are some problems 
with the domestic food-industry. 

Joining the European Union, for the whole Hungarian food-industry the crucial question 
has arisen whether it is capable of keeping its markets, whether it manages to establish and to 
achieve the strategy of entering into new, profitable market segments. 

The essential object of my academic research was to familiarize deeper with parties of 
food-industry, within that with poultry processing industry and to reveal the adaptablility of 
poultry processing industry to changing   market requirements. In order to achieve this, I have 
examined how companies are able to come up to the expectations related to quality, 
environmental protection and safety beyond complying with the basic food-production 
requirements. 
 

1.1. Objects of research, aspects of examination 
 

The essential object of my research is to highlight from different angles the relationship 
between fundamental strategic planning typical of food processing industry and the safety and 
quality requirements set up against poultry processing industry.   By poultry processing 
specialty I solely mean primary processing of livestock (slaughter-house), and the further, 
secondary processing (semi-finished and finished goods) of main and by-products produced in 
primary processing. As a result, the concept and the scope of consumers’ needs is in change 
depending – of course – on the activity of the specific company, since the products originating 
from primary processing are partly directly sold to customers, and are partly bought up by  
further-processing companies.  
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Resulting from this, customers’ needs appear in two different – however, not conflicting – 
aspects.  

In my work, I have applied both system- and process-approach and aimed to reveal the 
connections, and the joining points, not only vertically but also on the horizontal level. I 
intended to create a balance between the applied methodology, the main objectives of the 
research and the results of previous academic works. 

I have made efforts to represent a wide range of literature – both by domestic and foreign 
authors, to support the practical research on theoretical level. I have aimed to create an 
integrity of concepts used in literatures with different approaches. Thus, I have created the 
concept of my own for ‘quality-management’ for the sake of easier and better understanding, 
and coherent application. 

Furthermore, I intended to work out methods, and create procedure concepts, and to reveal 
connections which, besides representing patent results in the actual topic, are capable of 
proper professional functioning. Moreover, I have made efforts to prove that the special areas 
(microeconomics, human resource management, controlling, marketing, labour safety, 
environmental economics) connected to the actual research match with the areas of quality- 
and safety-management, that is to say, the topics of occupational health-care and safety, 
hereby new interpretations of these concepts might appear. 
 

1.2. Topicality of issue 
 

Quality, safety, quality- and safety-management…. 
….. such concepts are emerging more and more frequently in all areas of economy. 

Experts of the topic everywhere in the world, examine the above mentioned concepts in a 
wide range and from different aspects, as well as their requirements, parameters, anything 
connected to them. Due to the economic significance of food, and to its vital role in human 
existence, it must be a primary social concern to establish the conditions of food-safety in the 
whole of food-chain. 

Hungary’s joining the European Union has largely increased the measure of suiting the 
quality and safety requirements set for companies in food-industry. Among the markets of 
Hungarian food-industry, the European region is a most significant one, where the domestic 
products cannot be competitive without provably proper and regulated production.   

The customers – both on the domestic and on foreign markets – should always be offered 
safe and extra quality products, no matter which member state of the European Unioin they 
come from. In order to achieve this, every element of the food-production chain must be 
equally strong. The food-policy of the European Union has been built upon high standards 
concerning food-safety, which aims to support and to protect consumers’ health. 

Building and certifying the management systems related to different areas are of 
enormous expenses, however, they are indeed necessary to guarantee the proper hygienic and 
public sanitary conditions of food products, to reduce the fluctuations in quality, to operate 
environment-friendly and to create healthy and safe working conditions. The concurrent 
realization of all the above mentioned conditions might assure the retaining and stabilization 
of formerly gained markets for some companies, and the acquisition of new ones. The 
application of different certified management-systems is a basic expectation of the customers, 
therefore all companies must strive to recognise these requirements of the market and to be 
able to respond to them in time.  
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1.3. Hypotheses 
 

• The necessity of the application of quality- and safety-management among the  
company management functions has been judged on the basis of false and/or 
imprecise information by companies. Thus, it is indispensable to formulate the new 
approaches and interpretations of basic management functions. With the help of these, 
it may be made unambiguous, that with the involvement of quality- and safety-
management areas the management system mechanisms do not only contribute to 
fluent operation,  but also they play an important role in the external judgement  of the 
company - both on the customers’ and the authorities’ side. Upon clarifying the 
differences in interpretations of the concepts applied in quality-management and 
consciously using them, the organization will be able to show a higher level of 
commitment towards both high quality and safe production as well as to creating 
environment-conscious and healthy working conditions. 
Connected to this, I find it necessary to formulate a patent and exact definition of 
quality-management which is uniformly applicable to food-industry, as neither 
Hungarian, nor international related literature handles the concept uniformly. 
The anomalies of interpretations connected to the concept of quality management 
effects the companies’ judgement of quality to a great extent. It is necessary to 
determine a standard concept, which may clarify its function in corporate 
management mechanisms.   

• In my opinion, the efficiency of quality- and safety-management systems operating in 
food-industrial companies, is provided by the integrated application of diverse 
management systems. To identify, understand and to be able to put them into practice, 
we need to formulate models, designs which clarify the connections and linking points 
to all concerned. 
The efficiency and the improvement potentials of quality- and safety-management 
systems operating in food-industrial companies, are provided by the integrated 
application of diverse management systems. 

• Besides fitting to the requirements of international standards applied in food-industrial 
management areas, more and more often companies are expected to prove the 
correspondence to different – concentrating mainly on food-safety – suppliers’  
regulations, which makes even harder – or in some cases, due to high expenditure, 
even impossible – the operation of small and middle-size companies. 
Standing the high quality demands set in food-industry exceeds the application of 
international management system standards analyzed. Fitting to the diverse 
vendors’ regulations (e.g. IFS, BRC) determines the participation on market, as well 
as, the accomplishment of customers’ needs on a high level. The requirements of the 
standards may also be integrated. 

• In the future, only those companies will be able to remain on the market which 
probably are capable of implementing the requirements in the area of quality- and 
safety-management set by the market. As long as in the future food-industrial ventures 
put greater emphasis on having certified management systems covering the areas of 
quality-, environment-, food- and work-safety, in their ambitions connected to 
diversification – applying them as a most integrated management system -, they will 
be able to comply with the requirements of the market, which, of course, determines 
the conditions of operation. Food-industrial ventures have to formulate the 
conditions of their management – in order to meet the expanding requirements of 
the market – so that they become capable of implementing a wider range of 
management systems in a more complex, integrated manner. 
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2. Material and method 
    
To achieve the appointed objectives, in the first step I have elaborated domestic and 

international literature, closely connected to the topic, and set it against my viewpoint. While 
elaborating the literature, I have reviewed in detail the different conceptual descriptions 
connected to quality- and safety-management, in the meantime aimed to formulate a self-
supporting opinion of my own based on my practical and empirical experience. 

Besides the theoretical substantiation of my research, I have put great emphasis on 
collecting a wide range of quantitative and qualitative primary data, for which I have found 
questionnaire survey and interview the most suitable methods. Based on the coherent 
specialties, I have grouped and systematized all the primary data, and have processed them 
with different statistical analyses.  

  Applying document-analysis I have also made a comparative analysis of the most 
frequently used standards and regulations in food-industry regarding the areas of quality, 
environmental protection, safety and occupational health-care, stressing the linking points 
based on which I have formulated a procedure-model, introducing the steps of management 
systems integration. 

As a quantitative method, I have applied a questionnaire that contains partly open (4 
pieces), partly closed (43 pieces) questions. While defining the order of questions I have 
ensured that the feedbacks are well identifiable. As regards structure, the questionnaire has 
three main units: 

• General raw data of the company. 
Essential raw data describing the company, which are fundamental regarding the 
research. 

• General quality and safety management of the company. 
Elements of quality- and safety-management as applied by the company, types of 
applied management systems, qualification level of human resources. 

• The operation of quality- and safety-management in the company. 
The survey of circumstances under which the management systems used by the 
company operate. 

 
In detail, the parameters of my questionnaire-survey are as follows: 
 

• Places of sampling: nationwide 
• Method of sampling: the whole crowd based on the registration of  National Food 

Analysing Institution on 11th, June, 2006 (163 pieces) 
• Method of data collection: sent out and return via post mail 
• Time of data collection: 2006 
• Target groups: Companies dealing with primary and secondary poultry-processing 
• Returning and adequate questionnaires: 71 pieces 
• Ration of returning questionnaires: 62.3%   

 
The methods of analysing the questionnaires filled in: analysis of variance, regression-

analysis, contingency-analysis and ranking examination, for which I have applied SPSS 14.0 
program. Besides implementing the basic descriptive and analytical statistical methods, based 
on the results of cross-correlation analyses I have defined those relationships with which my 
hypotheses become measurable.  

Besides the questionnaire-survey during my research I got in personal touch with several 
executives, therefore I had the opportunity to make deep-interviews – as a qualitative method 
of survey.  
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I have made interviews with 32 middle- and top-managers altogether, the results of which 
I review connected to the presentation of the questionnaire-survey results. The responses I 
received in the deep-interviews supplement the evaluation of the questionnaire-survey results 
very well. I have chosen the interviewees from 12 plants working as plant managers, shift 
foremen and quality check foremen. 
 
 

3. RESULTS 
 

3.1. Evaluation of the questionnaire-survey results 
 

3.1.1.  Sampling profile 
 

As the first step of my research I examined the regional pattern of the companies 
participating in the questionnaire-survey, that is to say, what the participation tendency of the 
companies in different regions is like. As one can see from the data in Table 1 – except for the 
Middle Hungarian region (48,2%) – participation in the different regions is above 50% in the 
sample examined, which I find considerably auspicious, therefore national representativity is 
confirmed. 
 
 Table 1: The number of poultry-industrial plants between 2001-2006 

 
Number of poultry-industrial plants yearly Region total 

(2006. VI.) Sample  
Regions Counties 

2001 2002 2003 2004 2005 db % db % 

Ratio of 
sample in 

% of 
regions 

Bács-Kiskun 16 15 19 17 17 
Békés 15 14 14 12 12 South-Plain 
Csongrád 9 9 10 9 9 

27 23,7 17 23,9 63,0 

Baranya 4 4 4 4 4 
Somogy 2 2 2 4 4 South-

Transdanubia Tolna 4 4 5 7 7 
10 8,8 8 11,3 80,0 

Hajdú-Bihar 9 9 10 8 7 
Jász-Nagykun-
Szolnok 8 7 6 6 4 North-Plain 
Szabolcs-Szatmár-
Bereg 7 7 10 11 10 

19 16,7 10 14,1 52,6 

Borsod-Abaúj-
Zemplén 9 9 9 5 5 

Heves 7 7 5 5 5 North-Hungary 

Nógrád 0 0 0 0 0 

8 7,0 5 7,0 62,5 

Fejér 4 4 4 7 8 
Komárom-
Esztergom 2 5 7 5 4 Middle-

Transdanubia 
Veszprém 2 2 2 3 4 

11 9,6 9 12,7 81,8 

Middle- 
Hungary 

Budapest és 
Pest 58 61 61 56 42 27 23,7 13 18,3 48,2 

Győr-Moson-
Sopron 8 8 8 8 8 

Vas 9 8 8 8 9 
West-
Transdanubia 

Zala 6 5 5 4 4 

12 10,5 9 12,7 75,0 

Total  179 180 189 179 163 114 100,0 71 100 62,3 

Source: Own compilation based on National Food Analysing Institution registration and own 
researches 
 

I have stipulated the number of poultry-industrial plants partly based on the 
registration of National Food Analysing Institution, partly based on information I obtained 
during my research.  
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The number of poultry-industrial plants significantly decreased in the last two years 
because of the more and more severe regulations resulting from joining the European Union. 
Long before the accession, Hungary had to start fulfilling the legal harmonization according 
to EU directives, in order to be able to produce results by the time of accession. 

Regarding the pattern of company size, the sample includes the following: small 
companies are represented in the biggest proportion; 44%, that is, 32 pieces, then follows the 
ration of middle-size companies; 27% - 19 pieces. The proportion of corporate enterprises is 
20% (14 pieces), and the ratio of micro enterprises is 9% (6 pieces). 

I have examined the distribution of companies according to where they sell their 
products (Table 2). Companies which sell more than 50% of their products on the domestic 
market are referred to ‘domestic market plants’, and companies that sell more than 50% of 
their products on foreign markets are referred to ‘foreign market plants’ in my work.  

 
Table 2: Distribution of companies according to trading direction 

Trading direction 
Domestic 

market plants 
Foreign market 

plants 
Company 

size 
Nr. % Nr. % 

micro 6 100 0 0 
small 29 90,6 3 9,4 
middle 16 84,2 3 15,8 
large 11 78,6 3 21,4 

        Source: Own survey; N=71 
 
 As can be seen from Table 2, micro-enterprises exclusively produce for domestic 
market. 90,6% of small enterprises sell their products on domestic markets, whereas 9,4% of 
them produce for foreign markets. Among the middle-size companies 84,2% are domestic 
market plants, and 15,8% of them are foreign market plants. Regarding large enterprises, 
78,6% are domestic market plants, whereas the ratio of foreign market plants is 21,4%. On the 
whole, concerning each and every company size, the proportion of domestic market plants 
significantly exceeds the ration of foreign market plants. Foreign market plants are 
represented most significantly among middle-size and corporate enterprises.  
 To sum up, the 87,3% (62 pieces) of enterprises participating in the survey are 
domestic market plants, while 12,7% (9 pieces) of them are considered foreign market plants. 
I regard this statement important because I assume that foreign market plants are expected to 
accomplish higher level of quality-management function compared to that of domestic market 
plants. In order to certify this, I have made comprehensive examination during my survey. 
 

3.1.2.  The justification of developing quality- and safety-management and its role 
in strategic planning 

 
Both in the questionnaire-survey and in the interviews I asked the question, what the 

reason was behind developing a quality-management system in the case of the participating 
companies. Based on the responses, I have found that besides correspondence to legislative 
provisions and official regulations (81,7%), the second most frequently chosen response was 
correspondence to customers’ needs (66,2%). Also remarkable, the ratio of owner’s 
requirements (38%) and management’s needs (32,4%), however they should be higher in my 
opinion. The same ranking order was reflected by the responses I received on the interviews, 
as well.        
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Investigating the reasons of establishing quality-management, I have examined the 
changes of proportion and ranking order depending on trading direction (Figure 1).  

As can be seen from Figure 1, in case of domestic market plants, correspondence to 
legislative provisions and official regulations (83,9%) has the highest value, then follow 
customers’ needs (62,9%), owner’s requirements (37,1%), management’s needs (25,8%) and 
finally tender requirements (19,4%). 

Regarding foreign market plants, the ranking order is somewhat different: customers’ 
needs (88,9%), followed by management needs (77,8%), correspondence to legislative 
provisions and official regulations (66,7%), owner’s needs (44,4%) and finally  tender 
requirements (11,1%). 

 

 
Source: Own survey; N=71 

Figure 1: Reasons of establishing the system 
 

Conspicuously, in case of both target groups, correspondence to tender requirements is 
the least important, I guess, because the deadline of accomplishing the tender requirements is 
running out. 
 Besides trying to reveal the reasons of establishing quality-management, I also studied 
the significance companies assign to the role of quality in strategic planning, and how much 
emphasis they lay on the design of quality. The results are presented in Table 3. 
 

Table 3: The distribution of companies according to the significance of strategic 
planning of quality-management 

Companies Significance of strategic 
planning of quality 

management  Number Ratio 
 (%) 

Very important 44 62,2 
Less important 21 29,4 
Not important 4 5,6 
Did not answer 2 2,8 
Total 71 100,0 

          Source: Own survey; N=71 
 

 The data in Table 3 prove that 62% of the companies examined regard very important, 
almost one-third of them less important, and 5,6% of them not important quality in strategic 
planning.  
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These results show that more than one third of the companies involved in the research, 
have not recognized the significance and magnitude of quality assurance, and they do not 
emphasize enough its execution. 
 It might derive from the fact that they do not have strategic planning or they have not 
assessed the power relations on the market duly. In my survey I have also studied the 
distribution of enterprises in terms of company size concerning this question (Table 4). 
Among the companies which regard quality issues very important, parallel to the increase of 
company size, participation also grows, while regarding the opposite opinion – namely, 
quality issues are not important – the tendency is contrary, that is to say, decreasing. After all, 
I have not found significant correlation between the factors examined (p=0,389). 
 

Table 4:  The importance of planning tasks following from the operation of quality-
management as regards strategic planning, according to company size 

 
Significance of planning tasks following from the 

operation of quality-management in strategic planning 
Very important Less important Not important 

Company 
size  

number % number % number % 
Micro 2 33,3 3 50,0 1 16,7 
Small 18 58,1 12 38,7 1   3,2 
Middle 14 73,7 4 21,1 1   5,3 
Large 10 76,9 2 15,4 1   7,7 

p=0,389    
  Source: Own survey; N=69 

 
Still regarding the significance of strategic planning I have also examined the 

distribution of companies depending on trading direction (Table 5). The results show that – 
although there is not significant relationship  (p=0,320) between the factors – foreign market 
plants (87,5%) tend to attribute more importance to the planning of quality related tasks than 
domestic market plants (60,7%) do. It suggests that foreign market plants are more committed 
to quality matters.   
 

Table 5:  The importance of planning tasks following from the operation of quality-
management as regards strategic planning, according to trading direction 

 
Importance of planning tasks following from the 

operation of quality-management in strategic 
planning 

Important Less important Not important 
Trading direction 

Nr % Nr % Nr % 
Domestic market plants 37 60,7 20 32,8 4 6,6
Foreign market plants 7 87,5 1 30,4 0 0,0

p=0,320      
        Source: Own survey; N=69 
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3.1.3. General characteristics of management systems applied within the framework of 
quality-management 

 
I have examined the ratio of  the applied management systems in the companies concerned. 
As mentioned earlier, HACCP food-safety system is used by all the companies examined. 
This data, of course, represents the correspondence to legislative provisions and official 
regulations. 
 The second most widely used (62%) management system is MSZ EN ISO 9001:2001 
quality-management system. 
 The ratio of IFS (22,5%) and BRC (11,5%) systems is considerable, however these 
systems cannot be compared  to ISO standards – regarding their international reputation. The 
IFS system was established by a German retailers’ association, whereas the BRC regulations 
were formulated by a British commercial alliance.  
 There is only one company in the sample that uses the food-safety management 
system according to MSZ EN ISO 22000:2005 standards (ÉBIR). The low ratio is due to the 
fact that this standard has been available in Hungarian language only since November, 2005. 
Therefore, only few know the advantages of this system and its objectives. 
 Hopefully, in the future, more and more food-industrial companies recognise the 
benefits of this standard, as the application of this system may replace HACCP and ISO 9001, 
since ISO 22000 alloys them, and it is specifically for food production standards. 
 Within the framework of quality-management there is an increasing demand for the 
supervision of activities connected to environmental protection. The most obvious solution is 
the application of the environmental management system (KIR) according to MSZ EN ISO 
14001:2005 standards.14% of the companies concerned use this system, which suggests low 
level of interest from the side of companies. 
 Concerning the occupational health and safety management system (OHSAS) 
according to MSZ 28800:2003, I have found that although none of the companies involved in 
the survey apply it, they are concerned about regulations regarding labour safety and 
occupational health care. They are regulated by the Hungarian laws very thoroughly, 
extensively and unambiguously, and the correspondence to these rules is checked by 
authorities during their regular monitoring. Consequently, companies do not find important 
the introduction of an additional management system (OHSAS). 
 As shown by Chi-square test, there is significant relationship (P=0,00) between 
company size and the number of  applied management systems, that is to say, no matter how 
much α value is, the bigger the company is, the more systems it applies. 
 Figure 2 presents the distribution of companies according to the number of systems 
applied. As it shows, all (100%) micro-size companies use only one system (which means 
HACCP). Regarding small-size ventures, 50% is the ratio of companies applying only one 
system, 37,5% is the ratio of the companies using two systems and 12,5% uses three systems. 
 Concerning middle-size companies, the ratio of one system application is only 15,8%, 
whereas 42,1% of them apply two systems, 31,6% use three systems, and 10,5% of the 
companies use four systems. Regarding corporate enterprises, most frequently (42,9%) they 
apply four management systems, and there are not any using only one system. 
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Source: Own survey; N=71 

Figure 2:Distribution of applied systems according to company size 
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direction. The correlation-test shows strong relationship (p=0,00) here, as well. 40,3% of 
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foreign market plants put more emphasis on operating various management systems.    
 In my survey I have also analyzed the distribution of management systems according 
to company size.  
 As shown in Figure 3, the application of HACCP is 100% regarding all company 
sizes. Corporate enterprises use the most management systems in number, and in proportion, 
as well. Apparently, the application of ‘higher level’ management systems (IFS, BRC, ISO 
22000, ISO 14001) is mainly characteristic of middle-size companies and corporate 
enterprises, whereas in case of small companies only infrequently and in micro-size 
companies never do they occur. 
 

 
 Source: Own survey; N=71 

Figure 3. Distribution of applied management systems according to company size 
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 I have also studied the distribution of applied management systems according to 
trading direction. Regarding foreign market plants, the proportion of ‘higher level’ 
management systems (IFS 33,3%, BRC 33,3%, ISO 14001 55,6%) is much bigger, similarly 
to the correlation found concerning company size. In case of foreign market plants, 100% use 
HACCP and ISO 9001, which suggests that the application of these systems may be the 
primary condition of trading on foreign markets. 
 As a short remark to this notion, let me point out that the introduction of ISO 22000 
management system – which is based on the two systems mentioned before – could be 
implemented simply and quickly in case of companies which use HACCP and ISO 9001 
jointly. 
 
3.1.4. The examination of factors affecting the development and operation of quality- 

and safety-management systems 
 

In my survey I made efforts to reveal the factors which might affect companies in 
introducing and operating management systems. My hypothesis is that some companies do 
not always make the good decision regarding the application of a system, and often do they 
handle them as separated systems, excluding quality-management systems from the 
management functions of the company. Furthermore, I also assume that the increase of 
company size might be parallel to the proportion of companies building ‘integrated systems’. 

The results of the questionnaire-survey also support the assumption; almost 66% of the 
companies has introduced the systems separately, one by one, and only 27% of them 
recognised the opportunity of implementing the systems in integration. The companies (7%) 
choosing ‘other’ option most probably have introduced several systems, one or more of the 
separately, and others integrated, consequently they belong to ‘mixed’ category. Such a high 
level of separate system-building might be due to the fact that the system implementations 
happened in different times. I have also examined whether there is a correlation between the 
method of system implementation and company size. 

The results show that there is a significant relationship (p=0,02) between the factors, 
that is to say, parallel to the increase of company size, grows the number of companies which 
build their systems integrated – as represented in Figure 4. 
 

 
Source: Own survey; N=71 

Figure 4.  Method of system implementation according to company size 
    
 

100%

78,1%

68,4%

21,4% 

12,5% 

26,3% 

71,4%

9,4%

7,1%

5,3%

0% 10% 20% 30% 40% 50% 60% 70% 80% 90% 100%

micro 

    small 

     middle

large

C
om

pa
ny

 s
iz

e 

Separate system introduction  Integrated system introduction 
Other way of system introduction 



 14

While in case of small businesses only 12,5% chose integrated system 
implementation, regarding middle-size companies, the ratio has doubled, and concerning 
corporate enterprises the proportion exceeds 70%. All micro-size companies chose separate 
system implementation, as these companies apply exclusively one system. Therefore, my 
hypothesis, namely that parallel to the increase of company size, grows the number of 
companies which build their systems integrated, has been proven. 
  Regarding the distribution of system operation methods, I have found that in case of 
companies applying more than one systems (N=46), the ratio of integrated application (53%) 
and the proportion of separate application (47%) is almost equivalent. 
 I have regarded it important to survey the distribution of management system 
operation methods (separate, integrated, other) depending on company size. The results show 
that there is a strong significant relationship (p=0,00) between company size and the method 
of system operation. 
 Figure 5. presents the distribution of company size depending on system operation 
method. 
 

 
 Source: Own survey, N=71 

Figure 5: Methods of system operation depending on company size 
  
As Figure 5 reveals, while micro-size businesses exclusively choose separate system 
operation (since these businesses use only one system), corporate enterprises also exclusively 
(100%) choose integrated system operation. 75% of small-size companies chose separate and 
25% of them integrated system operation. Concerning middle size companies, the results are 
even more favourable; 84,2% of them prefers integrated system operation. 
 Connected to the evaluation of safety-management, I have asked in the questionnaire-
survey, how labour safety regulations are fulfilled and how the supervision is ensured. 
 The questions connected to labour risk appraisal and –evaluation, in addition to the 
questions about corresponding to the requirements of occupational health care were included 
on one hand in the questionnaire, and on the other hand, in the interviews. The results show 
that the majority of the companies (94,37%) comply with the regulations of XCIII. labour 
safety law, 1993, and they have prepared the evaluation of labour risks, except for three 
companies (4,23%).  
 I have also examined the distribution of companies possessing labour risk appraisal 
and evaluation according to company size. 
 As shown in Table 7, in case of all company sizes, the proportion of companies 
possessing labour risk appraisal and evaluation is considerable.  
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However, those companies not possessing the evaluation (16,7%) substantially belong to 
micro-size businesses, which shows the unfavourable situation of these companies. 
 

Table 7: Distribution of companies possessing labour risk appraisal and evaluation 
according to company size 

 
Labour risk appraisal and evaluation 

Have In process Not have Company size 

Nr % Nr % Nr % 
Micro 5 83,3 0 0,0 1 16,7
Small 30 93,8 1 3,1 1 3,1
Middle 18 94,7 0 0,0 1 5,3
Large 14 100,0 0 0,0 0 0,0

     Source: Own survey; N=71 
 

I have also studied how the organizations examined take care of the maintenance of 
labour safety activities, and have found that mainly subcontractors – in outsource manner – 
are in charge of them, and only one-third of the companies have own employee for this task 
(Figure 6).  

Examining the distribution according to company size, the results show that mainly 
corporate enterprises (78,6%) have own employees for labour safety supervision, whereas in 
case of the other company sizes, subcontractors are preferred. In my opinion, this result is not 
favourable, as in case a subcontractor is in charge of safety tasks, commitment to the interests 
of the company cannot be guaranteed and supervised.  
 

 
 Source: Own survey; N=71 

Figure 6: Distribution of the supervision of labour safety functions according to 
company size 
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The latter data also proves that these companies are in the lack of safety management, 
whereas the rest of them make efforts to somehow correspond to the referring legal 
provisions. 
 According to the labour safety law, anyone in charge of labour safety tasks should 
have at least secondary qualifications in labour safety. The results show that companies are 
aware of this requirement, and also they fit to it on a high level. 
 
3.1.5. The evaluation of results deriving from the application of quality management 
systems and the assessment of the needs to improve them 

 
In the questionnaire, as well as in the interviews, I asked respondents about their 

opinion concerning the efficiency of quality-management. The results show that the most 
important factor is the growth of customers’ satisfaction (88,7%), followed by the expansion 
of clientele (50,7%), more economic operation (32,4%), the increase of incomings (15,5%) 
and finally the increase of employees’ satisfaction (8,45%). Almost 17% of the respondents 
chose ‘other’ category, but they did not specify in detail what they mean by it, therefore I do 
not have any information about it. However, during the interviews they reported that the 
stagnation or decrease in the number of customers’complaints, the increase of owners’ 
satisfaction – which sometimes might result in material reward –, a better judgement by the 
authorities, decline of official penalties, even the satisfaction of Poultry Marketing Board and 
also the different professional rewards might belong to the signs of efficiency.  

Figure 7 shows the results deriving from the application of quality management 
according to company size. 

The ranking order based on the results shows much similarity to that of company size, 
there are only slight differences. The efficiency of economic operation is the most frequent in 
case of middle-size companies (63,2%), followed by corporate enterprises (56,7%) and small 
companies (18,6%). Regarding micro-size businesses, this factor did not emerge. 

 

 
Source: Own survey; N=71 

Figure 7: Distribution of results of quality-management according to company size 
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clientele. As also shown by Figure 7, the increase of incomings is relatively low, thus the 
application of quality-management results less in material and more in moral reward as well 
as customers’ satisfaction. 
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 That is to say, the application of quality-management is a means of keeping the 
clientele in the long run. Thus the increase in the number of management-systems may not be 
regarded as a method of increasing the incomings, but it provides the correspondence to 
customers’ needs. The increase of the results might be attainable if companies recognise and 
apply integrated management-systems which provides more economic operation, thus with 
the decrease of costs deriving from parallel operation, the increase of profits might be 
achievable. 

Establishing the ranking order of advantages resulting from the development and 
operation of management-systems the results are as follows: 

• Customers’ confidence in company 
• Bigger clientele 
• More traceable procedures 
• More favourable judgement by authorities 
• More transparent organization 
• Clarified scope of duties, competences and responsibilities 
• Documented procedures 

This order suggests that the factors connected to the customers are preferred to all 
other factors. It is followed by the traceability of procedures, which partly may serve as 
protection for the companies, as the responsibility for the safety of the product is jointly borne 
by all parties involved in the food-chain. Therefore in case of any diseases of food origin, the 
life of product “from farm to dining-table” immediately becomes traceable and retrievable, 
and the source of trouble may be definitely determined. More favourable judgement by 
authorities is in the middle of the ranking order, which means that the criteria investigated 
during official monitoring get closer and closer to the requirements regulated in the food-
safety system. Therefore, the authorities experience that a well operating management system 
may be regarded as legal ground for official monitoring. The advantages connected to 
organizational structure are nearly at the end of the ranking order, and the last one is 
documented procedures. The latter represents that the resistance against management systems 
are mainly due to the requirements connected to documentation. 

The survey of conceptions regarding the improvement of quality-management shows 
that the majority of respondents (60,6%) are not planning to expand the range of the present 
management systems, however – in my opinion – favourable is the proportion of companies 
(35,2%) that intend to expand and to develop. The results show that most companies chose 
ISO 14001, IFS and BRC, as the Poultry Marketing Board expects companies to operate 
quality-management on high level and decided to set IFS, BRC and ISO 22000 systems as 
requirements of licensing the usage of trademark – which is recorded in a bilateral contract. 
Therefore, this trend should be represented in the development plans, if the company intends 
to use the trademark in the future. 

 

3.1.6.  The summing evaluation of the most significant coherencies revealed by 
the questionnaire-survey 

 

Based on the connections between the factors describing the level of quality-
management – as shown in Figure 8 – I have found that the number of management-systems 
increase parallel to the growth of company size in case of integrated system operation. 
Studying the significance of quality in strategic planning, the results are similar, except for 
corporate enterprises, where slightly though, but it is less (71%) than that of middle-size 
companies (74%). Investigating the further development of quality-management according to 
company size, I have revealed that micro-size businesses do not have a need for development, 
however almost half of the small companies (47%) have recognised the necessity of 
improvement. 
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 In case of middle-size companies (32%) and corporate enterprises (29%) the results 
are low, presumably because these company sizes operate quality-management on a high 
level, therefore they only need slight improvements.   
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Source: Own survey; N=71 
Figure 8: The evaluation of coherence-studies between factors describing quality-

management and company size 
 Studying the human resource factors  of quality-management (quality staff, the 
position of quality-manager, quality-manager with higher educational background) according 
to company size – as presented in Figure 9 – I have found that parallel to the growth of 
company size, every examined factor increases. However, micro-size businesses do not have a 
separate position for quality related tasks, therefore high level of qualification is not 
characteristic, either. 
 In case of small-size companies the ratio of businesses employing someone in charge 
of quality tasks (72%) is quite high, however in most cases it is not a separate position (only 
28%), but these people are also in charge of other tasks, as well. Middle-size companies have 
similar trends. Corporate enterprises are in a more favourable situation. 
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Source: Own survey; N=71 
Figure 9: The evaluation of coherence-studies between company size and human 

resources related factors of quality-management 
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 The results of coherence-studies aiming to reveal the areas of safety-management 
show that in case of all company sizes the proportion of companies having labour risk 
appraisal is very favourable. 
 On the contrary, companies tend to charge subcontractors to do the labour-safety 
related tasks for the company – except for corporate enterprises – as the ratio of employees 
having at least secondary-level qualification specialised in labour-safety is moderately low in 
case of  micro (17%), as well as small (9%) and middle size (16%) companies, as shown in 
Figure 10. In my opinion, these results suggest that the commitment of companies towards the 
implementation of safety-management is quite low. 
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Figure 10: The evaluation of coherence-studies between company size and factors 
describing the general safety-management of companies 

  
 Studying the frequency of labour safety trainings, I would highlight the high ratio 
(83%) in case of micro size businesses, which is very significant. This result suggests that 
micro-size businesses pay more attention to employees’ knowledge improvement and 
maintenance.  
 My assumption that the commitment of companies towards quality issues may be 
characterized by their significance in strategic planning, plans for the development of quality-
management and by having a substantive position for quality related tasks, has not been 
proven statistically. However, based on the information gathered during the interviews and on 
my practical and professional experience, I am convinced that these factors are appropriate for 
the assessment of the level of commitment towards quality. 
 The results show that the companies which marked that quality issues are not 
important in strategic planning, are considerably committed towards quality issues. Among 
the factors examined – as shown in Figure 11, the only one is the improvement of the quality 
system, which was not regarded important by the respondents, however, both the need for the 
specific position of a quality manager, both integrated system-operation reached 50% and 
75% of them even have their own quality staff. 
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        Source: Own survey; N=71 
Figure 11: The evaluation of coherence-studies between factors describing general 

quality-management and commitment towards quality issues as manifested in strategic 
planning 

 
 Compared to these results, there is only slight difference in case of companies which 
regard quality significant in strategic planning. The only factor where the difference is 
considerable is the improvement of quality system (43%). In my opinion, because of the 
pressure to correspond to customers’ needs, companies – independently of the how significant 
they regard quality issues – establish the basic elements of quality-management. 
 Furthermore, another possible interpretation of the results is that the managers of those 
companies which regard quality very significant in strategic planning, are clearly committed 
to quality issues. On the other hand, in case of companies where quality issues are not 
regarded important, the implementation and maintenance of quality-management is not an 
inward need but “only” an answer to customers’ needs. 
 Based on the results of the questionnaire-survey and the interviews I have reviewed 
and summed up the factors characterizing the level of quality- and safety-management, and 
the commitment to quality issues. I have studied the coherences among factors, as shown in 
Table 8. I have grouped them according to significance and also included those which were 
statistically not significant, still may be regarded as clearly important based on practical, 
professional experience. 
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Factors examined Factors showing significant 
coherence 

Statistically not 
significant, still 

relevant factors based 
on practical and 

professional experience

The level of quality-
management, 

manifestation of 
commitment towards 

quality issues 

• The significance of quality 
issues as manifested in 
strategic planning 

• Type and operation of 
management-system applied 

• Further expansion and 
development of quality-
management systems 

• Separate and specific quality 
apparatus within the 
organization 

• Separate and specific position 
for quality-management 
related tasks 

• Highly qualified manager in 
charge of quality issues 

• Up-to-date system of 
documentation 

• Ratio of customers’ complaints 
• Ratio of quality related 

penalties 

• Frequency of 
management 
audits and 
professional 
meetings 

The level of safety-
management 

• Up-to date labour risk 
appraisal and assessment and 
its supervision 

• Supervising labour-safety 
within the company (by own 
employee), providing properly 
qualified workforce (at least 
with secondary-level 
qualification) 

• Ratio of labour-safety penalties

• Frequency of 
labour-safety 
trainings 

Source: Own survey 
 

3.2. The procedure-model introducing the integration of quality- and safety-
management systems 

 

 In order to establish comprehensive quality-assurance, besides the diverse factors of 
quality, it is also important to supervise the areas of environmental protection, labour safety, 
occupational health-care, logistics, controlling, etc. Outstandingly necessary to interpret 
properly the components regulating the former areas, and to integrate them into the 
company’s operating mechanisms. Connected to the different special areas, individual 
standards are available for those who wish to supervise each area within the framework of 
individual management-systems: HACCP – food safety, ISO 9001 – quality-management, 
ISO 22000 – food-safety management, ISO 14001 – environmental management, MSZ 28000 
– occupational health-care and safety-management.  
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The specific management systems created to ensure the correspondence to these 
standards may be fitted to each other very well, as there are a lot of common requirements in 
them. Connected to this, I have made the comparison of the requirements of management-
systems mentioned above, and also elaborated a summary flow-chart, which proves that each 
system has special characteristics and once they are recognized and treated uniformly, they 
become easy to integrate. My procedure-model follows and at the same time alloys the 
rationale of procedure-models describing the different management-systems – based on the 
PDCA-theory (Plan-Do-Check-Act) (Figure 12) 
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Source: Own processing 

Figure 12: Flow-chart of operating an integrated management-system 
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 3.3. New and novel scientific results 
 

1. Based on the critical analysis of relating literature and the results of my own studies, I 
have elaborated a novel definition for quality-management.  

 
Quality-management – in case of food-industrial companies – is a system element 
among company management functions, which includes the management, 
supervision and continuous improvement of all food-safety, hygienic, quality and 
environmental protection activities connected to the procedures of production. 

 
2. Based on the statistical analysis of the data gained in the questionnaire survey, I have 

assessed and summed up the level of quality- and safety-management, and also 
defined the factors which either significantly or non-significantly still from the 
practical and experimental point of view prominently effect the level of commitment 
to quality and safety issues. 

 
3. It has been proven that even in case of companies which sell their products on 

domestic markets, a high level of commitment to quality is traceable, which has been a 
basic requirement in case of foreign market companies. Connected to this, I have 
appointed that the level of commitment is determined by the methodical and 
integrated application of management-systems, and not by their number. 

 
4. Studying the manifestation of safety-management in food-industry, I have found out 

that companies do not aim to achieve the correspondence to labour-safety and 
healthcare requirements by developing a management-system, but they “only” make 
efforts to come up to the referring legal provisions and requirements. 

 
5. In my studies I have summed up and systematized the coherences among the 

different management-systems, and created a procedure-model which may be used in 
their development and operation. 

 
 

4.  Conclusions, recommendations 
 

• Studying the domestic and international literature concerning quality, I have often 
found overlaps, sometimes contradictions. In my opinion, these anomalies in 
interpretation considerably affect the approach of companies towards quality matters, 
and its judgement, therefore it is very important – as stated in my first hypothesis – to 
elaborate an exact definition for the notion of quality-management applicable 
uniformly in food-industry. Consequently, based on the existing definitions and on my 
research I have stated the following definition: 
Quality-management – in case of food-industrial companies – is a system element 
among company management function including the management, supervision and 
continuous improvement of all food-safety, hygienic, quality and environmental 
protection activities connected to the procedures of production. 
Investigating the literature concerning the notion of safety-management, I have found 
exact and uniform definitions. Therefore, I was not involved in the further 
investigation of it, but covered its integrated development and application. 
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• Concerning my second hypothesis – namely, that companies should make efforts to 
achieve the integrated application of the different management-systems – I have come 
to the conclusion, based on my survey, that only almost half of the companies in the 
sector have recognized the opportunities and advantages of integrated management-
systems within the framework of quality-management. Consequently, in my opinion, 
professional representative organizations ( e.g.: chambers, Poultry Marketing Board) 
and the competent authorities (MGSZH, ÁNTSZ etc.) should give proper orientation 
and information about the integration of diverse management-systems to the 
companies concerned. Connected to this, based on the comparative study and 
evaluation of standards successfully applied in food-industry, regulating the areas of 
quality, environmental protection, labour safety and occupational health-care, I have 
prepared a procedure model (introduced in Figure 12), in which I have specified the 
points of contact that might help in the integration of the different management-
systems.    

 
• The results of my research support the theory elaborated in my third hypothesis, 

namely that even in case of companies which sell their products on domestic markets, 
there is a high level of commitment towards quality, which had long been a basic 
requisite in case of companies selling their products on foreign markets. 
The results show that primarily middle-size companies and corporate enterprises use 
different supplier standards – within the whole sample, the ratio of IFS system is 
22,5%, and the proportion of BRC is 11,5%. 

 
• Among the companies participating in the research there was none using OHSAS 

(Occupational health and safety management systems). However, all companies paid 
attention on corresponding to the basic legal provisions regarding labour safety and 
occupational health care, and on their supervision. 94% of the companies concerned 
have labour risk-appraisal and evaluation, and the results also show that they regard 
important the regular (every three to six months) labour safety trainings, furthermore, 
the regular medical check. To complete these tasks, the majority of the participating 
companies charge subcontractors and not own employees. Safety-management as a 
separate and individual area of management is not dominant in the operation of 
companies, although according to the results, the fulfilment of requirements regarding 
labour safety and occupational healthcare basically is appropriate level. In my 
opinion, the latter result is mainly due to the availability of an uniform legal 
background, and to the efficient operation of the supervisory official apparatus. 

 
• Studying the human resources in charge of quality- and safety-management tasks, and 

their qualifications (ratio of people with higher qualification), my experience was 
very favourable. 76% of the companies have own quality staff, within which 76% 
have a separate and individual position of quality manager. 52% of the executives in 
charge of quality-management have university or college degree. These proportions – 
of course – may greatly vary according to company size, which means that parallel to 
the growth of company size, the values former factors are growing. These differences 
are mainly due to diverse financial background.     
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• Based on the statistical analysis of the data gained in the questionnaire survey, I have 
assessed and summed up the level of quality- and safety-management, and also 
defined the factors which either significantly or non-significantly, still from the 
practical and experimental point of view prominently effect the level of commitment 
to quality and safety issues. 

 
• From the macroeconomic point of view, it is important to emphasize that due to the 

intensification of globalization, markets become more and more concentrated and the 
have higher and higher expectations. To come up to these expectations, companies 
need to apply a wider and wider range of management-systems, and need to become 
highly committed towards them.  

 
To sum up the results of my research, I may say that the Hungarian poultry-processing 

sector fulfils both the domestic requirements and the provisions set by the European Union 
properly, on schedule. Of course, in this sector – just as in other areas – there are backlogs 
these days, but all companies concerned regards primarily important the fulfilment of food-
safety provisions. Other methods aiming to establish quality and safety are also applied, but 
these are not particularly induced by an inward recognition, but by the laws of the market, 
therefore they emerge only secondarily as company objectives.     
 
  The research introduced in the present work, has not been closed, as the results raise 
more questions, so I would like to continue the studies in the future. 
 First of all, besides the experiences connected to the implementation of integrated 
management-systems in this sector, I have to mention that I am planning to continue follow-
up researches to reveal the consequences of the implementation of integrated systems.  
 I regard very important to follow the changes of legislation concerning the regulation 
of food-safety in Hungary, as well as in the European Union, and wonder when the domestic 
legal harmonization connected to the topic comes to an end. 
 To continue my previous research about management commitment in the areas of 
quality- and safety-management, I am planning to make further investigations about their 
manifestation on other levels (e.g.: on executive level) of the organization. Accordingly, I 
would like to reveal the prospective changes and effects in the organizational culture.    
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