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Abstract : In the modern world, ensuring quality has become increasingly important in various fields of human activity. One
universal approach to quality management, proven effective in the food industry, is the HACCP (Hazard Analysis and Critical
Control Points) concept. Based on principles of preventing potential hazards to consumers at all stages of production, from raw
materials to the final product, HACCP offers a systematic approach to identifying, assessing risks, and managing critical
control points (CCPs). Initially used primarily for food production, it was later effectively adapted to the food service sector.
Implementing HACCP provides organizations with a reliable foundation for improving food safety, covering all links in the food
chain from producer to consumer, making it an integral part of modern quality management systems. The main principles of
HACCP—hazard identification, CCP determination, effective monitoring procedures, corrective actions, regular checks, and
documentation—are universal and can be adapted to other areas. The adaptation of the HACCP concept is relevant for
continuing professional education (CPE) with certain reservations. Specifically, it is reasonable to abandon the term ‘hazards’
as deviations in CCPs do not pose dangers, unlike in food production. However, the approach through CCP analysis and the use
of HACCP's main principles for educational services are promising. This is primarily because it allows for identifying key CCPs
based on the value creation model of a specific educational organization and consequently focusing efforts on specific CCPs to
manage the quality of educational services. This methodology can be called the Analysis of Critical Points in Educational
Services (ACPES). ACPES offers a similar approach to managing the quality of educational services, focusing on preventing
and eliminating potential risks that could negatively impact the educational process, learners' achievement of set educational
goals, and ultimately lead to students rejecting the organization's educational services. ACPES adapts proven HACCP
principles to educational services, enhancing quality management effectiveness and student satisfaction. ACPES includes
identifying potential problems at all stages of the educational process, from initial interest to graduation and career
development. In ACPES, the term "hazards" is replaced with "problematic areas," reflecting the specific nature of the
educational environment. Special attention is paid to determining CCPs—stages where corrective measures can most
effectively prevent or minimize the risk of failing educational goals. The ACPES principles align with HACCP's principles,
adjusted for the specificities of CPE. The method of the learner's journey map (variation of Customer Journey Map, CJM) can be
used to overcome the complexity of formalizing the production chain in educational services. CJM provides a comprehensive
understanding of the learner's experience at each stage, facilitating targeted and effective quality management. Thus,
integrating the learner's journey map into ACPES represents a significant extension of the methodology's capabilities, ensuring
a comprehensive understanding of the educational process and forming an effective quality management system focused on
meeting learners' needs and expectations.
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