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LEGISLATION FOR FOOD SAFETY IN THE REPUBLIC OF MACEDONIA AND TOURISM DEVELOPMENT
Sustainable tourism development nowadays, depends on a group of standards which necessary should be respected, so the Republic of Macedonia can confirm that even in this field, everything is done according to the demands that lead Republic of Macedonia to the European Union.

In macedonian legislation, additional law has been done for the safety of food, products and materials which have contact with food. Its implementation, respect, provides healthy food for the inhabitations and tourists who visit Republic of Macedonia.

In the paper, main law parts, providing safety of the food, its importance and influence on the sustainable tourism development in the Republic of Macedonia. So, one of the main conditions for macedonian entrance in European Union is fulfilled.

Ensuring safety of the food is recommended as an obligation, so the people health is provided, which is the most treasured thing, and other necessary standards are satisfied for the tourism development in the Republic of Macedonia.
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INTRODUCTION
Republic of Macedonia had included directly in the continuous tourism development with preparing good national program for tourism development, in which, all tourist resources and capacities in Macedonia will be included, also appropriate standards that EU demands for tourism development will be included. In this context proper legislative is made, by which some standards will be set, without which sustainable tourism development in Republic of Macedonia is impossible (HACCP standards, with hospitality HACCP review).
Bringing of these very important documents is necessary, also their implementation and respecting them, aiming to incorporation with European standards. 

Meaning of basic European standards for providing of full-valued, proper food, for the people and tourists, in Republic of Macedonia, Law for food safety, products and materials which are in contact with food safety is brought ( “Official gazette of Republic of Macedonia”, 54/ 2002, 84/’2007). 
With food safety enabling, through law normative, which obligate, modern nutrition is enabled, which will enable healthy human nutrition, fulfilling the EU standards, incorporation to the process of globalization, most importantly enabling development of all kinds of tourism in Republic of Macedonia, because tourism as basic economy part in Republic of Macedonia will be justified in this way from many aspects, which are basics of state development.

1. NECESSITY OF LEGISLATIVE FOR FOOD SAFETY IN RM
Providing food safety is necessary for implementing standard way of nutrition, which in Republic of Macedonia is still classic (besides other ways of nutrition which are present and accepted across the world, also in Republic of Macedonia). Because of this, in Republic of Macedonia, Law for food, products and materials which are in contact with food, safety is made, accepted and brought, as well as rule books as bylaws and directives, to overwork the standard Law demands.

This Law is brought in 2002, and it is amended in 2007. By respecting this Law from food producers, offers, consumers, where tourists also belong, conditions for proper and healthy food for people are satisfied, health protection and reproduction of healthy future generations, for them special care and interest should be shown, from the state, also from each of us.
This Law is one of the basic in the group of standards, which Republic of Macedonia has to fulfill for the EU entrance.

Providing food safety, as unavoidable factor and condition is related to many disciplines as technique and technology, biology, chemistry, geography, mathematics, manipulation with food and beverages, ambalging, transporting, conservation and sell.
Although nowadays, at the beginning of 21 century, people conscience had improved and strengthened in more fields, still in Republic of Macedonia, as well as in more countries, good legislative, and its punishment regulative, can enable full effect for its implementation. 
Still, the moment when people will respect and implement the principles without laws and punishments it’s too far, when they would be educated enough and with high level of consciousness, especially when their health is in question, with a lot of self-respect and discipline they should implement all of the previously said. So far, this phase is very distant and indeterminately “future”.
2. LEGISLATIVE FOR FOOD SAFETY IN THE REPUBLIC OF MACEDONIA

Food safety is systematically overworked and accepted with the legislative which contents one Law for food, products and materials which are in contact with food safety, also nine Rule books and one Directive, as bylaws, which are law products.
3. LAW FOR FOOD, PRODUCTS AND MATERIALS WHICH ARE IN CONTACT WITH FOOD SAFETY

Law for food safety analyses is made according to the parts of its content:
· General provisions

· Competent organ

· Food safety
· Materials which are in contact with food safety

· Food production

· Food transaction

· System for valuation of critical control points risk

· Supervision of food, products and materials which are in contact with food

· Packing

· Consumer information (food marking)

· Food, products and materials which are in contact with food control

· Punishment provisions

· Transitional and final provisions.

Basic characteristics of each part are:

Part I – basic provisions – contains the aim of this Law, that with this Law conditions for providing the safety of food, products and materials which are in contact with food, produce and transaction, rights and obligations of physical and law subjects, which produce or transact, aiming to protect human health, to protect consumer from lies, and to enable free transaction in internal and external market. Main subjects for food and beverages definition is involved, food production, manipulation, quality test, pollution, declaration, wrapping, transaction, export, import, consumer, taking examples for examinations, advertising, food control.
Safety food is the food which fulfills conditions given by this Law.

General demand for food safety is sum of demands concerning food, food marking, additives, polluters, pesticides, vet medicines, hygienic, food produced by ionizing radiation, food for special nutrition needs, methods for taking examples and analyses.

Special demand for food safety is sum of demands according to the general demand for food safety, concerning particular kinds of food and contains specific demand for each food kind.

Part II – Competent organ – For doing jobs concerning food safety Food direction is founded, as an organ of Ministry for health, competent for this field, managed by manager, which is put or replaced by Government of the Republic of Macedonia.
Part III – Food safety – Food producer or seller is obligated to fulfill conditions for food safety, chemical, microbiological and senses food characteristics. The producer is obligated to accent the safety characteristics of food in the production specification.
Production and transaction of unsafe food is prohibited! (article 6, Law).
Unsafe food is the one which is inappropriate for human usage!

Food which is brought in transaction has to be in accordance with the demands confirmed by Macedonian codex for food. Macedonian food codex is content by all food regulations, which is produced and transacted in Republic of Macedonia.
Part IV – Products and materials which are in contact with food safety – it is prohibited to be produced, manufactured or put in transaction, products and materials which are in contact with food, and if they’re used according to the determined way could be hazardous for human health.

Part V – Food production – With food production it can be started if condition concerning space, objects, equipment, machines, work means, sanitary – hygienic, vet are satisfied, according to the rules for production of safety food, eliminating of bad influences of environment to the production, also production influences to the environment.

Part VI – Food transaction – food which is put in transaction, has to fulfill conditions given by this Law and Regulations and Directions brought according to the Law. 
Overworked food can be put in transaction through hospitality objects, objects for public nutrition and other commercial activities (catering).

Part VII – Evaluation system for critical control points risk – Producers and sellers of food are obligated in production and transaction of food to implement this system. With this part Law determines law and physical subjects who produce and sell life groceries, have to ensure in internal transaction healthy properness and safety at all stages of productions and transaction, and internal supervising has to be put on the basis of HACCP system (Hazard Analysis Critical & Control Point). There’re some difficulties in implementation of HACCP system in hospitality field, therefore in Republic of Macedonia new training should be accepted, which nowadays is very popular, for instructors for implementing HACCP system in hospitality, it’s pretty much new thing, EU demanded Republic of Macedonia to implement this system starting by 2006 on. Therefore, this Law, especially this part, has to be respected obligatory. Directions in form of acts should be made from Inspectorate for health for good hygienic practice of HACCP system for hospitality, which is necessary.

Part VIII – Supervising of food, products and materials which are in contact with food during export and import – Food, products and materials which are in contact with food is controlled at places for that aim. It is prohibited food, products and materials which are in contact with food from import, to be put in transaction without inspector permission!     
Part IX – Packing – Packing should protect food from polluters and from influences which can reduce nutritional value and safety of food.
Usage of products and packing materials, risky to human health is prohibited!

Part X – Consumer information – Food marking is done for providing information for consumer and inspectors. Marking should be with complex declaration for good, clearly understandable.
Part XI – Food, products and materials which are in contact with food control – Supervising for implementing this Law is done by Ministry for health. Food, products and materials which are in contact with food control is done at all stages of production and transaction. Control is done by Direction through food inspectors.

Part XII – Punishment provisions – Contains money fines given for not respecting the articles of this Law.

Part XIII – Transitional and final provisions – This part contains technical conditions under which old Law is in power, until the adoption of this Law. By the day of bringing in force this Law, provisions from Law of healthy properness of life groceries and subjects for general usage stop to be in force. (“Official gazette of RM”,15/95).
Besides basic Law, bylaws are given, nine Rule books and one Directive as:
· Rule book for conditions for healthy properness of subjects for general usage, which can be brought in transaction

· Rule book for hygienic properness of drinking water

· Rule book for taking examples and methods for laboratory analyses of drinking water

· Rule book for conditions concerning microbiological properness to which life groceries have to correspond

· Rule book for conditions concerning healthy properness of diet groceries which can be brought in transaction

· Rule book for quantities of pesticides and other poisoning materials, hormones, antibiotics which can be found in life groceries

· Rule book for methods for Ph value determination and quantity of toxic metals and not metals in personal hygienic stuff, for care and beauty of face and body, and for confirming their microbiological properness
· Rule book for conditions and way of testing nutritional products and subjects for general usage during their production and for way of evidencing of done examinations 
· Rule book for quality of nutritional salt

· Directive for way of taking examples for making analyses and super-analyses of groceries and subjects for general usage.

All rule books and directive have an aim in reaching food and beverages safety, especially drinking water, and should be fully respected. 

4. TOURISM DEVELOPMENT AND PROVIDING FOOD AND DRINKING WATER SAFETY
Each tourist aims to visit a destination from different reasons, that can be o not same for tourists, but each of them has to eat and drink water to survive. Which kind of food tourist will consume depends on what kind of food and drinking water is offered at hospitality objects and local markets in tourist destinations. If all the people who supply food in management team at hospitality objects are educated and had learned Law for food safety, know the consequences if they do not implement HACCP system, there will be not problem with tourist and local inhabitants nutrition if it’s implemented. Of course, it takes long period of time. 
Although EU has demands which should be respected in all countries, especially in countries candidates for EU members, where Republic of Macedonia belongs, still conscientious behavior is not complete sometimes. It depends on many factors as not having knowledge, uneducated persons, no respect to the Law and the rules, not having finances enough, this should be a problem to the highest state management team, then local management team and also local inhabitants. 
Globalization, as a process, demands obligatory, tourist offer to have full-valued food, international food, which will satisfy basic nutritional needs of tourist across the world. 

Macedonia has very good conditions for healthy food production, drinking water production, it’s necessary to provide food safety, to involve as soon as possible HACCP system, so to correspond to EU membership. At some bigger factories in Republic of Macedonia HACCP system is involved already.

CONCLUSIONS

By analyses of the Law for food safety done in this paper, and its reversible link to the tourism development in Republic of Macedonia, it can be concluded:

1. Sustainable tourism development in Republic of Macedonia depends on many factors, among which is not respecting the law legislative for tourism, and the one which should be brought in that direction in the future.

2. Food and drinking water (as basic drink) are primary factor for each person, also tourist, it’s necessary special care to be taken which kind of food is going to be produced, supplied, bought and offered at hospitality objects, as well as at local markets and individual houses.

3.  Law for food safety (“Official gazette of Republic of Macedonia”, 54, 2002) is one of the basic standards which should be respected so one of the basic condition for EU entrance will be fulfilled, to protect human health, tourist health.

4.  I n the Law for food safety is part VII – System for risk evaluation of critical control points – which should be enriched with bylaws from HACCP system, as latest form for food and beverages, especially drinking water, safety providing. 

5. It’s an intention in developing countries, in Macedonia also, to implements acts for HACCP system in hospitality, by that modern tourist offer will be reached, incorporated at EU standards.

6. It’s an improvement the fact that Law foe food safety is brought in Macedonia, but at once, stuff who is working on nutrition and drinking water should be educated, especially management team and people who work at hospitality objects, also all inhabitants in role of tourist or common citizen, Law should be implemented and respected. 
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