
A 
 

 الاستهـــــــلال

 

:قال ذعانٗ  

" ربَ َّناَ لَا تزُغِْ قُ لُوبَ ناَ بَ عْدَ إِذْ هَدَيْ تَ نَا وَهَبْ لنَاَ مِن لَّدُنكَ رحَْمَةً إِنَّكَ أَنتَ الْوَهَّابُ"  

(8آٚح _ آل عًساٌ)  

 

 

 

 

ثٙ قال :ٔسهى عهّٛ الله صهٗ انُ  

"ٔأعًانكى قهٕتكى إنٗ ُٚظس ٔنكٍ ٔأيٕانكى صٕزكى إنٗ ُٚظس لا الله إٌ"  

يسهى زٔاِ



B 
 

 Dedication 

 

 

 

To My Father 

Peace to you in the highest! 

 

 

 

 

 

 

 

 

 

 



C 
 

 

ACKNOWLEDGEMENT 
 

I am grateful and thankful for Allah Almighty for everything 

in my life. 

I would like to express my gratitude to my beloved family for 

supporting and encouragement all the way along. 

I am thankful to my close friends for their eagerness always 

to be successful in this life, thank you for your kindness. 

I would like to thank my supervisor Dr. Mohammed 

Abdalsalam for his advice and guidance to complete this 

work. 

I would also like to thank Dr. Abdulmatalab Ibrahim for his 

precious advice and gave me a chance to work in this field of 

quality; Thank you MCQ. 

I would like to express my thankful to Sudan University for 

Science and Technology and College of Graduate Studies for 

the scientific and academic knowledge. And I also thank my 

colleague batch 6 in TQM program. 

 I am highly grateful to my optimistic and supportive friend 

Ghartha. 

 

 

 



D 
 

 

Abstract 

The title of this study is Role of Implementation ISO 22000 on of 

Meat Products. 

Quality systems have their clear impact on products, employees and 

customers and this is the reason of its importance and the importance of 

implementing each one in its scope that it concern. 

Food Safety Management System (ISO 22000) and its impact on 

quality of products have made it valuable for big food production 

companies. 

The purpose of this research is to measure the role of implementation 

ISO 22000 on performance of meat production. 

Descriptive and quantitative analytical methods have been used in 

analyzing the results of this study, so 40 questionnaires have been 

distributed to a sample of 40 employees from the staff of the company. 

The study has come out with the targeted results, the analysis of the data 

has illustrated that applying of food safety management system has 

benefited the company financially, administratively and in the internal 

system of the followed processes in products manufacturing. 
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 مستخلص الدراسة

 عهٗ ISO 22000 انغراء سلايح َظاو ذطثٛق دٔزْرِ اندزاسح تعُٕاٌ 

. انهذٕو يُرجاخ

ٔنٓرا  انًٕظفٍٛ ٔانصتائٍ،خأَظًح انجٕدج نٓا أثسْا انٕاضخ عهٗ انًُرجا

 .انسثة كاَد أًْٛرٓا ٔأًْٛح ذطثٛق كم يُٓا فٙ يجانٓا انر٘ ذٓرى تّ

 ٔأثسِ عهٗ جٕدج انًُرجاخ انغرائٛح ISO22000َظاو جٕدج ٔسلايح الأغرٚح 

نكثسٖ شسكاخ انًُرجاخ انغرائٛح ٔذنك نضًاٌ ذقدٚى يُرج  جعهّ ذٔ قًٛح عانٛح

 .صذٙ ٔذٔ جٕدج عانٛح نهصتائٍ

 ISOانغسض يٍ ْرِ اندزاسح ْٕ قٛاض دٔز َظاو جٕدج ٔسلايح الأغرٚح 

 . عهٗ يُرجاخ انهذٕو22000

ذٕصهد اندزاسح انٗ انُرائج انًثرغاج، دٛث أٌ ذذهٛم الاسرثاَاخ أٔضخ أٌ 

ذطثٛق َظاو جٕدج ٔسلايح الأغرٚح عاد تانُفع عهٗ انشسكح يانٛا ٔإدازٚا ٔداخهٛا 

فٙ َٓج انعًهٛاخ انًرثعح فٙ ذصُٛع انًُرجاخ، كرنك كاٌ نّ أثسِ فٙ زضاء 

انعايهٍٛ ٔ انصتائٍ عٍ يُرجاخ انشسكح ٔانر٘ ٚعُٙ اَجراب يصٚد يٍ انصتائٍ 

 .ٔتانرانٙ شٚادج فٙ يثٛعاخ ٔأزتاح انشسكح
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