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The introduction of HACCP, control systems and
control-critical points of quality of bakery products is
investigated in the paper. It has been determined that
domestic bakery industry is characterized by reduction of
production volumes and rising prices for bread products,
decrease in the number of enterprises, decrease in
profitability level. It has been noted that the key direction of
development of activity of enterprises that sell their products
is its compliance with international standards of quality and
safety. Modern state regulation of bread and bakery products
is aimed at identifying and preventing the emergence of
potentially dangerous factors in the production process. It
was investigated that at this stage in the competitive medium
bakery industry is increasingly forced to pay attention to
quality problems. Consumers are demanding, predicted and
expect high quality bakery products at low prices.
Ukrainians need to confirm the assurance that the quality is
respected. The guarantee is a certificate confirming the
existence of the HACCP system introduced at the bakery
enterprise. It has been determined that the HACCP system
allows identifying specific types of hazardous factors and
establishes measures for their control in order to guarantee
the safety of food products. It is used to ensure the safety of
food products throughout the entire chain of production and
sale of food products. It was investigated that the HACCP
system is a management tool that provides a more structured
and scientific approach to the control of identified hazardous
factors than the approach through traditional inspection and
procedures for quality control of bakery products, that is,
testing of the presence of deviations in the design and
manufacture of a particular product, that is, preventing
deviations. It was analyzed that the implementation of
HACCP principles in the domestic baking industry is an
effective tool for ensuring high food hygiene and, as a result,
creating favorable conditions for the release of Ukrainian
food products to markets in other countries.
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BNMPOBAOAXEHHA CUCTEMM HACCP Y BUPOBHULITBI
XNiBOBYNOYHUX BUPOBIB

O. B. IIaxomcbka
Binnuywvxuti mopeosenvro-exonomiunuii incmumym KHTEY

Y cmammi Odocniooxceno enposadscennss HACCP, cucmem ynpaeninns ma
KOHMPONbHO-KPUMUYHUX MOYOK AKOCMI X1i000ynounux eupobis. Busnaueno, ujo
BIMYU3HAHA XNIOONEKAPCLKA NPOMUCIOBICMb XAPAKMEPUIYEMbCA CKOPOUEHHAM
00c52i8 BUPOOHUYMBA MA NIOBUWEHHAM YiH HA XMIOHY NPOOYKYIIO, 3MEHUEHHAM
KIIbKOCMI RIONPUEMCIB-8UPOOHUKIG, NAOIHHAM PIGHS NPUOYMKOBOCHI. 3A3HAUEHO,
WO KIOYOBUM HANPAMKOM DO3GUMKY OISIbHOCHIE NIONPUEMCIE, SKI peanizyiomb
€8010 NPOOYKYiio, € il 6IONOBIOHICMb MINCHAPOOHUM HOpMaM sKocmi ma Oesne-
ynocmi. Cyyache Oepoicagne pecynro8aHHs GUPOOHUKIE Xaiba ma Xaib6oOyiouHux
6Upo0i6 HanpaeieHe HA GUABNIEHHS MA 3aN00IeaHHS GUHUKHEHHIO NOMEHYIUHO
Hebe3neyHUux YUHHUKIE 8UPOOHUU020 npoyecy. JocaioxiceHo, wo HUHi 8 KOHKYDEeHM-
HOMY cepedosuyi X1ibonexapcoKka nPOMUCIO8ICNG 3MYUieHa 6ce uacmiuie 36epma-
mu ysacy ma npooaemu saxocmi. Cnoswcusaui npooykyii cmaioms GUMOTUGUMU,
NPOCHO308AHUMU MA OYIKYIOMb 8UCOKO20 PIGHA AKOCMI XM1000Y104UHUX 8Up0obIE 3a
HU3bKUMU Yinamu. YKpainyi nompe6yiomsv niomeepodiCcenHs 2apanmii mozo, o
akicms oompumana. I apanmiero cmae cepmugixam, wjo niomeepoN’cye icHy8aHHs.
Ha xaibonexkapcokomy nionpuemcmai enposadicenoi cucmemu HACCP. Busnaueno,
wo, cucmema HACCP 3abe3neuye idenmughikayiio KOHKpemuux 6udie HeOe3neuHux
YUHHUKIG | 6icUumms 3ax00i6 Woo0o iXHb020 KOHMPONIOGAHHA O 2APAHMYEAHHS.
besneynocmi xapuosux npooykmis. Bona euxopucmosyemuvcsa 0ns 3a0e3neveHHs
Oe3neuHocmi Xap4oeux NpoOyKmie NpomsazoM YCb020 JIAHW02A SUPOOHUYMEda i
peanizayii xapu0602o npooykmy. Hocnioxceno, wo cucmema HACCP — ye incmpy-
MeHm YNpaeninHs, aKull 3a0e3neuye Oiibul CmMpyKmypo8anul i HAyKoguil nioxio 0o
KOHMpOio 10eHMUu@iKosanux Hebe3neuHux YUHHUKIB, Hidc nioxio uepe3 mpaouyitiny
iHCnexyiro i npoyedypu KOHMPOI0 AKOCMI XAi000YI0UHUX 8Uupobis, mMoomo mecmy-
6GHMSI HASIBHOCMI GIOXUNEHb Y chepy pO3POONIeHHsL MA 8USOMOBNEHHS KOHKPEMHO20
npoOyKmYy, 30Kpema 3anobieanus gioxunenuam. lIpoananizosano, wo 6npoeadiCceHHs
npunyunie HACCP y ¢imyu3snsany xaibonekapcoKy npoMuciogicms € eghexmusHum
iHCmpyMeHmoMm 3a0e3nedenHs GUCOKOI 2i2iEHU Xapuo8ux NPoOyKmie i, K HACTIOOK,
CMBOPEHHSI CRPUAMIIUGUX Y MO8 O/l 8UXO0Y YKPAIHCOKUX XAPUOBUX NPOOYKMIE HA
PUHKU IHUWUX KDAIH.

Kntouoei cnosa: xni6obynouni eupobu, 00cuiodxicents, aKicmos, be3neka, 2apam-
misl, MexXHON02IYHUL npoyec.

IHocranoBka mpoOaemMu. OmHMM 13 Cy4acHHMX HANpPsIMKIB JEp)KaBHOI IPOIO-
BOJIBYOI MOMITHKN YKpaiHH € SIKICTh XapyOBHX MPOAYKTIB. YKpaiHIi MalOTh PaBo Ha
0e3MevHiCTh 1 MPUAATHICTD I CHOKMBAHHS Xap4OBUX INPOLYKTIB. 3aXBOPIOBAHH,
CIIPUYMHEH] Xap4OBUMHU MPOIYKTaMH, Ta YIUKOKEHHS Bill MPOAYKTIB Xap4yBaHHS B
KpaIloMy BHIIAJKy HEIIPUEMHI, Y TIPIIOMY — MOXYTb OyTH CMEpPTEIbHUMH.

3a ocraHHI pOKM B YKpaiHi BiOynucCs 3Ha4HI 3MiHU B TPaJuLiHHOMY Xap4yBa-
HHi, 110 BUKJIMKAJIO TIOSIBY HOBHX TEXHOJOTiM BUPOOHHUIITBA, IPUTOTYBAHHS 1 pPO3-
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MOJUTy XapuoBUX MPOAYKTiB. ToMy epeKTUBHUH Tiri€HIYHUNA KOHTPONb >KUTTEBO
HEeOoOXiAHMH Ui 3an00iraHHsa HECHPUSATIMBUM HaCIiIKaM 3aXBOPIOBaHb Ta YILIKO-
JDKEHb, CIPUYMHEHUX XapUYOBHMH MPOAYKTaMH Ta iX 3iMCOBAHICTIO, U1 €KOHOMIKH
1 37I0pOB’ S JTIOJIEH.

Ha cporomni nepen minnpuemMcTBaMu X1i0OMEKapchbKoi MPOMHCIOBOCTI CTOSTH
HOBI 3aB/IaHHS, 30KpeMa i OCBOEHHS HOBHX PHHKIB 30yTy cBoei mpoaykuii. [loren-
wiifHi 3apyObKHI MapTHEPH BCE YacTillle Mpes’ ABISIOTh YKPAaiHCbKUM BHPOOHHKAM
Xap4OBHUX MPOAYKTiB BUMOIY IIOAO iCHYBaHHS Ha MiANPHUEMCTBI CUCTEMH YIPaBIli-
HH$ O€3MEeYHICTIO XapuoBUX NMPOAYKTiB Ha ocHOBI npuHuumniB HACCP.

Oco0a1BO aKTyaJbHUM Ta MPIOPUTETHUM € MUTAHHS SIKOCTI XJ1iba Ta xni6o0y-
JIOYHUX BUPOOIB — MPOAYKTIB XapuyBaHHs, AKi 3aiMalOTh 3HAUYHY MMUTOMY YacTKy
B PaLliOH1 HACEJIEHHS JIep>KaBH.

AHaji3 ocTaHHIX J0CTiMKeHb i myOJikaniii. JlocoikeHHsIM TUTaHHS SKOCT1
Ta 0E3MEeYHOCTI Xap4yoBOi MPOAYKUii Ha OCHOBi BipoBamxkeHHs cucremu HACCP
Ha MiInpueMCTBaX 3aliManucs Taki 3apyOiKHI Ta BITYM3HsHI BUeHi: B. Anapiituyk,
1. XKanino, Y. 3aBancekuit, JI. €uyk, JI. Kpucanos, IT. Ca6uyk, O. Iixry6ruii,
M. Iloptep, b. Paiiz6epr, B. CriBencon, P. ®arxyrainos Tta in. [Ipore, He3Ba-
KArouM Ha 3HAYHI HalpaloBaHHA 3 IIi€i TeMH, OKpeMi Ii aclekTH MOoTpedyroTh
MOJANBIIOT0 BUBYEHHS Ta OOYMOBIIOIOTH JOLIUIBHICTE NMPOBEACHHS HAayKOBUX
MOUTYKiB 3 MUTaHb Xap4yoBOi OE3IEKH.

Mera cTarTi: po3poOuTH METOOMYHI OCHOBH BIpoBaLkeHHa cucteMun HACCP
SIK CUCTEMH YIPaBIiHHS SKICTIO Ha XJIIOOMEKapChbKUX MIANPHEMCTBAX Y KpaiHH.

BuxsiageHHsi OCHOBHHX pe3yJbTaTiB aocairkenns. Hesaxxaroun Ha ocobnuBe
3Ha4YeHHS XJiba Jjsl YKpaiHChKOTO CYCHUIBCTBA, HOro BUPOOHWITBO, BiIIOBIIHO
10 ohinifHOI CTATUCTUKK YKpaiHH, HIOPIYHO CKOPOUYETHC. 3MEHILIEHHS CIIOXKHU-
BaHHS XJi0a Ta XmM0OOYIOYHMX BHPOOIB CTalO0 OCHOBHOIO NPUYMHOIO TaJ[iHHS
o0csriB BupoOHHIITBA. Lle MOB’s13aHO0 31 CKOPOUYECHHSIM CIIOKMBAaHHS BUPOOIB, 3MiHOIO
CMaKiB, 3HOILEHICTIO TEXHIYHOro CTaHy Ta BHpPOOHWYMX miHili Ha 60—70%,
neMorpadidHoro cutyamiero B kpaiHi (BTpaTta puHKiB 30yTy AP Kpum Ta okpemi
pationn Jlonenpkoi Ta JlyraHchkoi 007acTi, 3HWKCHHS YUCEILHOCTI HaCEJICHHS
VYkpainu), 30UIbIICHHSAM OOCSTiB BUIIKAHHS XJ1i0a HEBEIMKUMH TICKapHSIMU,
cymep- Ta TillepMapKeTaMH, BHIIIKaHHSAM XJi0a HACeJIeHHSM CaMOcTidHO (Y
OaraTbox perioHax YKpaiHW, 30KpemMa Ha 3aximHii YkpaiHi rpoMafsHu BiggaroTh
nepeBary JIOMallHid BUMIYLI a00 MpOAyKIii, BUPOOJIEHI HEBEIMKHMHU IMPHBAT-
HUMH TIIPUEMCTBAMHE), 301TBIIICHHSAM TIHBOBOI YACTKH PHHKY XJIIOY Ta XJ1i000Y-
J0YHUX BHPOOiB 10 60% Ta PO3BUTKY CErMEHTa 3aMOPOKEHUX XJIiOHMX HamiB(a-
OpuKaTiB.

OCHOBHMMH MPOOJIEeMaMHU PO3BUTKY PUHKY XJ1i00OyInouHuX BUpOOiB B YKpaiHi
Ha CyYaCHOMY €Talli € MOHOMNOMI3alliss PUHKY OKPEMHUMH TOBapOBUPOOHMKAMHU Y
OUIBIIOCTI PETiOHIB KpaiHW; 3HWKEHHS 00CSTiB MPOMUCIOBOTO BUPOOHHIITBA XJTi00-
OyJIOUHMX BUPOOIB 1 3pOCTAHHS MHTOMOI Bard BHPOOIB JOMAIIHBOI BHITIYKU Yy
CTPYKTYpi CepeHBOIYIIOBOTO CIIOKUBAHHS; CKOPOUCHHSI aCOPTUMEHTY Ta 3HIKE-
HHSL SIKOCTI XJ1I000Y/IOYHUX BUPOOIB; YCKIAJAHCHHS iX JOCTaBKU Y BIIJTAJICHI BiJ
obniacHuX ab0 pailiOHHMX LEHTPIB Cella Ta CeNUINa Yepe3 BiZICYTHICTh TPAHCIOPTHOL
1 30yTOBOi 1H(QPaCTPYKTYpH; HU3bKA €(PEKTHBHICTb (PYHKLIOHYBaHHS MiAIIPHEMCTB
xJibomeKkapcbkoi Tamy3i. Bigrak BakiIMBHM 3aBIaHHSIM TOAAIBIIOTO PO3BUTKY
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PUHKY XT11000yIIOUHUX BUPOOIB € HAWITOBHIIIE 33/IOBOJICHHS MMOTPEO CIIOXXKHBAYiB B
AKICHIN TPOIYKIIii.

SIKicTh € HeBin’€MHOIO YaCTHHOIO IPOIYKTY 1 3aiiMae ocoOynBe Miciie B Xapyo-
BOMY JIAHIIIO31 «Bix mosst 1o cromy» y cuctemi HACCP.

Ha cporogni B KOHKYpEeHTHOMY CEpemOBHILI XIiOomekapchka MPOMHCIOBICTD
3MyIlIeHa BCE YacTille 3BepTaTH yBary Ha npoliemu skocTi. CriokuBavi mpomyKii
CTalOTh BUMOTJIMBUMH, IPOTHO30BAHUMH Ta OHIiKYIOTh BUCOKOT'O PiBHS SIKOCTI XJ1i00-
OynoyHMX BHUPOOIB 32 HU3BKUMH LiHaMHU. YKpaiHli MoTpeOyroTh MigTBEPIKEHHS
rapaHrii TOro, mo AKicTh JOTpuMaHa. [apaHTi€lo ctae cepTudikar, IO MATBEpP-
JDKy€ ICHyBaHHS Ha XJIIOOMEKapChbKOMY MIANPHUEMCTBI BIPOBAIKEHOI CHCTEMH
HACCP. Cywmicne BrnpoBamkenHs 1 ceprudikanisi cuctemu HACCP i cucremn
yIpaBIiHHA SKiCTIO, Mo Binnosinae Bumoram JJCTY I1SO 9001-2001, 3abe3neuye
BHUCOKY €()eKTHBHICTh YNpPaBIiHHA MpoLecaMyd Ha XJiOOmeKapcbKoMy HiImpUeEM-
cTBi, ToBHOTY BUKOHaHHS BUMOr HACCP, exoHOMItO (hiHAHCOBUX PECypCiB 1 4yacy.

Amnani3 niTepaTypHUX JDKepesd CBITYUTD, M0 Oe3leKa XapyoBUX MPOAYKTIB — IIe
BIJICYTHICTb TOKCHYHOI, KaHIIEPOr€HHOI, MyTareHHOI, aJlepreHHOl Ta 1HIIOI HeCTIPHAT-
JMBOI Uil OpraHi3My JIIOAMHU Aii Xap4OBUX MPOMAYKTIB i Yac iX CHOXKMBAaHHS B
3araJbHOMPUMHITAX ~ KUTBKOCTSX, MEXI SKHX YCTaHOBIIOIOThCS MiHICTEPCTBOM
OXOpPOHH 3710poB’st Ykpainu [1].

Ha koxHOMY eTam TEXHOJNOTIYHOTO MPOLECY BHPOOHMITBA XJII000YIOUHUX
BHUPOOIB € TOTEHIIHHO MOXJIHMBI HEOE3NEeYHI YUHHUKU OI10JIOriuHOI, XIMIYHOI Ta
¢izuunoi mpupoau. TexHoNoriyHa cxemMa BUPOOHHIITBA XJTi0a CKIIAAa€eThCs 3 TPhOX
erariiB: MiJAroTOBKa CHUPOBMHM (IMPUIIMaHHS OCHOBHOI CHPOBHHH Ta JOHOMDKHHUX
IHTpeieHTiB, 30epiraHHs OCHOBHOI CHPOBMHU Ta JOMOMDKHHMX IHTPEII€HTIB, Bia-
MyCK Ta MPOCIIOBaHHA CHPOBHMHM), MPHUTOTYBaHHS TicTa (IPUTOTYBaHHS OIapH,
3aMillyBaHHS TicTa, NO3pIBaHHA TiCTa, PO3IUICHHS, OKPYIJIEHHS Ta TONEpPETHE
BHCTOIOBaHHS TICTOBUX 3aroToBOK) Ta BHPOOHMITBO XJiba (dhopmyBaHHS Ta
OCTaTOYHOI'0 BHUCTOIOBAHHS TiCTOBMX 3aroTOBOK, IOCAJIKa TICTOBHX 3arOTOBOK 10
nevi, BUTIIKAHHS, OXOJIOPKEHHSI, TAaKyBaHHs, YKIaJdaHHs B MEpECyBHI KOHTEHHEPH,
30epiraHHs Ta peajizalis xjioa).

BusHaveHo, 1m0 B Tpoleci MiATOTOBKH CHPOBUHHU 10 BUPOOHUIITBA MOXYTb
BHHUKHYTH HeOE3IEeKH 3yMOBJICHI O10JIOrYHUMY Ta Pi3MUHUMHU (DaKTOpaMu: 3apa-
’KEHHSI CHPOBHHH MIiKpOOpraHi3MaMHt Ta MOTPAIUISIHHS CTOPOHHIX JoMiniok. Hebes-
MEeKH BUHUKAIOTH y PE3YNbTaTi MOPYIICHHS PEXHUMIB NPUAMaHHS, 30epiraHHs,
MPOCIIOBaHHS CHUPOBHHM, a TaKOK 13 HAaBKOJMIIHBOTO CEpPENOBHINA dYepe3 He-
OAJTICTh MePCOHAITY.

[MorenuiiiHuMu Hebe3neKkaMu il Yac MPUTOTYBAaHHS TicTa € 0ioNorivHi, (i3uuHi
Ta XimMiuHi akropu. bionorivuHi ¢akTopy BUHHKAIOTh Ha BCIX €Tanax MpPUroTYBaHHS
TicTa 1 mpeacTaBieHi MIKpOOpraHi3MaMH, SIKi 3apa)kaloTh TICTO T4 BHHHKAIOTH Y
pe3yNbTaTi MOPYIICHHS TEMIIEPATYPHOT'O UM YACOBOT'O PEKHUMY.

[NorenuiinuMu HeOe3meKkaMu TiJl Yac BHPOOHMIITBA XJiba B pe3ynbpTari il
¢i3uvHUX, OIONOTTYHHUX Ta XIMIYHUX (PAKTOPIB €: MOPYUICHHS TEMIIEpaTypHOTO Y1
4aCOBOT'0 PEXKUMY, PSKHUMY IONEPEIHLOT0 BiICTOIOBAHHS, MMIIBUIIICHHS BOJIOIOCTI
npu 30epiraHi xJ1i6o0yI0YHUX BUPOOIB.

3 METOI MiIBHIICHHS KOHKYPEHTOCIPOMOXHOCTI xjiba Ta XJi00o0yJIouHHX
BUPOOIB 1 3MEHINIEHHA iX IiH Ha XJiOOMeKapchbKHUX IMiIPUEMCTBAX HEOOX1IHO
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BripoBaKeHHs1 npuHOuiiB cucreMu HACCP, mo 3akpiruieHo Ha 3aKOHOIABYOMY
piBHi 3akonom Ykpainu Ne 2042-VIII «IIpo nep:xkaBHUN KOHTPOJIb 3a IOTpHMA-
HHSIM 3aKOHOJABCTBA MPO XapyoBi MPOAYKTH, KOPMH, MOOIYHI MPOAYKTH TBApPHH-
HOT'O TIOXOJIKEHHS, 3710pOB’s Ta OJaromnonyqust TBapun» [2].

Amnaui3z JiTepaTypHUX JKEpen CBiguaTh, IO y CYYaCHUX PHUHKOBHUX yMOBax
crabinpHa ¥ ycmimHa poboTa XJIi0omeKkapchKoi Taily3i BU3HAYa€ThCS CYKYITHICTIO
YMHHUKIB, OJHUM 13 SIKUX € 3JaTHICTh 33J0BOJIBHSATH MOTPEOH CIIOKMBAYIB SIKiC-
HOIO Ta Oe3meyHOo mponykuiero. HalOinpml mpuitHATHOWO (OPMOIO CHCTEMH
yIpaBJIiHHS SIKICTIO 1 3a0e3medeHHs Oe3nedHoi XiiOomekapchKoi MpOMyKIil st
MiAPUEMCTB Xapy4oBOi, 30KpeMa XJIi00meKapchKoi raiysi, € cucrema, 3acHOBaHa
Ha npunuunax HACCP (Hazard Analysis and Critical Control Points).

Cucrema HACCP pnae 3mory igeHTH(]IKYBaTH KOHKPETHI BUAM HeOe3meuyHHX
YUHHUKIB 1 BCTAHOBUTH 3aXOJH IOJ0 IXHHOTO KOHTPOJIIOBAHHS AJISl TapaHTYBAHHS
0e3MevYHOCTi XapuoBUX MPOAYKTIB. BoHa BHUKOPHCTOBYETHCS Ui 3a0e€3MEYCHHS
0e3MeYHOCTI Xap4YOBUX MPOAYKTIB MPOTSITOM YChOrO JIaHIIOTa BUPOOHHUITBA 1
peamizamii xapyoBoro mpoaykty. Lle iHCTpyMeHT ympaBiiHHS, SKui 3a0e3medye
OUTBIII CTPYKTYpOBaHWM Ta HAYKOBHH MiIXill JO KOHTPOIIO iACHTHU(IKOBAHUX
HeOe3MeuYHnX YMHHUKIB, HDK MiIXiJ yepe3 TpaJuliliHy iHCIEKLilo 1 Mpoueaypu
KOHTPOJIO SIKOCTi XJ11000yTI0YHUX BUPOOIB.

Cucrema HACCP BUKOpHCTOBYE BH3HAYEHHSI KPHTHYHHX TOYOK Y TEXHOJIOTIY-
HOMY JIaHIIFO31 BUTOTOBJIEHHS XJ1i000YyI04HIX BHPOOIB AJIs 3ar100iranHs mpoodiaeMam
SKOCTi 1 Oe3meku. Y Hi iIeHTU]IKYIOTbCS KOHKPETHI MIKpOOiomoriuHi, XimiuHi,
(Gi3UYHI PU3UKH, BCTAHOBIIOIOTHCS 3aXOAM KOHTPONIO Ui TapaHTii Oe3mevyHOCTi.
Cucrema HACCP Hapmae BIEBHEHOCTI y TOMY, IO Ha XJIi0ONEKapChKOMY ITij-
MPUEMCTBI YIpaBIiHHS OE3MEYHICTIO XapUOBUX MPOAYKTIB MPOBOJUTHCS e()EeKTHB-
Ho. HACCP manye 3MeHIIICHHS TIOTSHIIIMHUX PU3UKIB JUIS 3I0POB’Sl CIIOKUBAYIB,
3ano0iray, iZeHTH(}IKYI0UH, KOPUTYIOYH POOJIEMH Ha BCbOMY TEXHOIOTTYIHOMY
MpoIeCi — BiJl MEPBUHHOIO BUPOOHUIITBA JI0 KiHIIEBOro mporecy. [lopsia 3 mia-
BULICHHSAM O€3MEYHOCTI XapuyoBHX MPOIYKTIB iCHYIOTH 1 iHINI BHTOAM Bij 3aCTO-
CYBaHHS CUCTEMH.

Cucrema HACCP mincuiioe BiAIIOBIANBHICTD 1 CTYMiHb KOHTpOJIO. BrpoBa-
JDKEHA CHUCTEMa YIPaBJISIHHS IPU3BOIUTH JI0 KPAIIOro pO3yMiHHS Ta TapaHTyBaHHS
BCiMa yYacHHKaMM XapuyoOBOrO CEKTOpY Oe3rleuHocTi Xjiba Ta Xi1i000yIouHUX
BHUPOOIB, Jal0Yl HOBY MOTHBAIIIIO B TXHINA POOOTI.

Cucrema HACCP 6a3yeTbcs Ha TpboX npHHIMTAX [3]:

I. Ananiz HeOe3neuHnx 4WHHUKIB (HeOesmek). Cama nazBa HACCP mepen-
Oaugae, 10 aHaji3 HEOE3MEUHUX YMHHHUKIB € OJHUM 13 HaWBaXKIHBIIIUX 3aBIAHb.
HenpaBuibHO mNpoBeAcHUN aHai3 HEOE3NEYHMX YMHHHMKIB TPU BHUIOTOBJICHHI
XJ1I000YJIOUHUX BUPOOIB MpH3BE/E 10 po3podieHHs HeagekpaTHoro miany HACCP.
Amnani3 HeOe3eYHNX YNHHUKIB BUMArae BOJIOAIHHS TPYHTOBHHUMH TEXHIYHHUMHU Ta
HAyKOBHMH 3HAHHSMH B Pi3HHX chepax A HAIEKHOI ileHTU(IKaIil BCIX MOTEH-
ifHUX HeOe3MeYHnX YMHHUKIB. [Iporiec mpoBeneHHs aHami3y HeOe3MeYHNX YHH-
HUKIB (HeOE3IeK) BKJIOYAE JBI CTaii: ineHTU(]IKalliF0 HEOE3MEYHNX YMHHHKIB Ta
aHaJi3 HeOe3MEeYHNX YNHHUKIB.

2. BuzHaueHHs KpHTHYHUX TO4YOK KoHTpomto. HacranmoBa Kowmicii Kodexc
Animenmapiyc BuzHadae kputuuHy Touky KoHTpomo (KTK) sk «eram, Ha skomy
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KOHTPOJIb MOXIIMBUI 1 CYTTE€BUH Ui 3amoOiraHHs 4M yCyHEHHsS HeOe3ledHuX
YMHHUKIB Ul Xap4OBHX MPOAYKTiB, a00 IXHHOTO 3MEHLIEHHS 0 MPUHHATHOTO
piBHs» [4]. Toukoro KOHTpOIIO MOXe OyTH CHPOBHHA, Miclle pO3TallyBaHHs XJi0o-
MEeKapChbKOro MiANPHEMCTBA Ta HOro MPHUMIIIEHb, BUPOOHWYA MPAKTHKA, MpOLe-
oypu (METOIMKH), CKIIaJ MPOIYKTY ab0 TEeXHOJIOTTYHUN MpolLeC BUPOOHULTBA, Je
MOXYTh 3aCTOCOBYBATHCS 3aXOAM IIOAO 3armoOiraHHs abo MiHiMi3alii BIUIUBY
HeOe3MeuHuX YMHHUKIB Ha Oe3meyHicTh XxJi000ynounux BupoOiB. Crim 3ayBa-
JKUTH, IO 3aCTOCOBYBAHUM TYT TEPMIH «KOHTPOJIb)» O3HAYAE «3HAXOMUTHCS Mix
KOHTPOJIEM», 1 HOr0 HE CIiJ MIyTaTdu 3 BUOPOOYBAaHHSIM, MEPEBIPKOI0 abo aynu-
ToM. X04a 3aCTOCYBaHHs HaleKHOI BUpoOHHYOI npakTuku (GMP/GHP) noBunHe
rapaHTyBaTH, LIO MiJ Yac BHUTOTOBJICHHS O€3MEYHHUX XapUOBUX MPOAYKTIB Mix
KOHTPOJIEM 3HaXOMUTHCS 0arato TOYOK, aesiki Bakiusi aciektd GMP/GHP mosu-
HHI OyTH mpoaHasi30BaHi 3 METOI0 BH3HAaYEeHHs, uu cTaHoBIATH BoHH KTK. Konu B
MEBHIN TOYII TEXHOJOTIYHOTO IMPOIeCYy BUTOTOBIEHHS XJIIOOOYIOYHHX BUPOOIB
abo Ha erami WOro MiATOTOBJIEHHS iICHYE BUCOKAa MMOBIPHICTH IMOSBU MOTEHIIHHO
0e3mevyHNX YNHHUKIB, TOTPIOHI Crenu(iaHi METOIN KOHTPOIIO.

SAxmo Oyap-axuil HeOe3MeyHni YMHHNK OyIo imeHTn(hikoBaHO Ha erarli, /e Il
JTOCSTHEHHST 0E3MeYHOCTI KOHTPOJIb € HEOOXIAHUM, 1 SKIIO KOAHOTO KOHTPOIBHOTO
3axX0[y He iCHye Ha I[bOMY 41 OyAb-sIKOMY IHIIIOMY eTari, TOZi MpoayKT abo mpoirec
MoBUHHI Oyt Momw(ikoBaHi Ha I[LOMY, TOMEPETHHOMY ab0 HACTYITHOMY €Tarax
JUIS BBEJICHHSI KOHTPOJIBHOrO 3axoxy. HeOesneyHMMM YMHHUKaMH MOXKHA YIpaB-
nsaT (KOHTporoBaTH) OaraThMa crocobamu. MIKpOOpTaHI3SMH MOXKYTh 3HHUIITYBa-
THCS HarpiBaHHSAM, a IXHE PO3MHOXEHHS MOKE OOMEXKYBAaTHCS HH3BKUMH YU
BHCOKHUMH TEMITepaTypaMH, HU3bKOIO BOJIOTICTIO, KOHCEpPBAaHTaMH TomIO. PerenpHe
BIZIOKpEMIJIEHHS CHPOBHHH a00 HEOOpOONeHWX TMPOAYKTIB Bix oOpoOmeHmx Oyme
ycyBatu a00 0OMeXyBaTy IepexpecHe 3a0pymHeHHs. BizyanpHuil orsim, mpociroBa-
HH$, 3aCTOCYBaHHS METAIEBUX JETEKTOPIB TOIIO MOXYTh OyTH ePEeKTUBHHMH IS
KOHTPOJTIOBAaHHS (PI3MYHIX HEOE3MEIHNX YNHHUKIB.

Busnauenns kputnuaux Todok KoHTpomo (KTK) moxe cmpoctuth 3acTtocy-
BaHHS «JIepeBa MPUHHATTA PIMIeHb» abo0 «mepeBa pimeHby. [IpukiramoM Takoro
«IIepeBa piIeHb» € nepeBo y nokyMenTi Komicii Koodexc Animenmapiyc «Cucrema
aHaIi3y HeOe3MeYHMX YMHHUKIB 1 KpuTH4Hi Touku KoHTpoiaro (HACCP) i HactaHo-
BH MO0 i1 3aCTOCYBaHHS», sIKE Nepeadayae Miaxix Ha OCHOBI JIOTIYHOTO YMOBH-
BO/Yy. 3aCTOCYBaHHS «JI€peBa PIllICHb) MOBUHHE OYTH THYYKHUM 1 IIOTPeOye SCHOTO
pPO3yMy Ta BpaxyBaHHS THIIIB Orepalliii (Harpukiaa, BUPOOHUIITBO, OOPOOICHHS,
30epiraHHs, po3MoAiIcHHs Tomo). He3pakaroun Ha KOPUCHICTH 1[bOTO JepeBa s
MOSICHEHHS JIOTIKU Ta JIOCSTHEHHS TNTMOWHU PO3YMIiHHS, MTOTPIOHOT JI1si BU3HAYCHHS
KTK, BoHO MOXXE HE MIAXOMUTH JJIs BCIX OIepalliii 3 XxapuyoBMMHU MPOIAYKTaMH, a
TOMY KOPHCTYBAaTHCS HUM CIill 3 ypaxyBaHHSIM mpoeciiHuX JTyMOK, 1HOMAI HOTo
CITiI BUAO3MIHIOBATH. MOXXYTh BHUKOPHUCTOBYBATHCS W iHIINI MiIXOMH JUIs BU3HA-
yenHs KTK, mo 6a3yrtoThcs Ha aHaNi31 pH3HKY.

[ToBimomiteHHSI PO PHU3MK — TPETil 1 KiHIIEBHIA €IEeMEHT IMpOoIecy aHami3y
pusuky. Koodexc Animenmapiyc CTUCIO BH3HA4Ya€ TOHATTS MOBIIOMIIEHHS TMPO
pusuk: «IHTepakTUBHUI mpoliec oOMiHY iH(pOpMAIi€l0 Ta JYMKaMH CTOCOBHO
pHU3UKy cepen ¢axiBIiB 3 OLIHEHHS PHU3UKY, 3 YIPABIiHHS PHU3UKOM Ta IHIIUX
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3aIlikaBJIeHUX CTOpiH». IHIIE, OUThIN mupiIe BU3HaUeHHs qae HamioHanpHa aka-
nemist Hayk CLA: «IlHTepakTHBHHMI mpouec oOMiHY iH(opMalielo Ta TyMKaMmH
cepell OKpeMHUX Oci0, Tpyn Ta yCTaHOB..., (SKWii) Tependavyae YHCICHHI MOBi-
JOMJICHHSI MPO XapakKTep PU3MKY Ta IHIII MOBIZOMJICHHS, Oe3MOCepeqHbO He
MOB’s13aH1 3 PU3UKOM, AKi BUKa3yIOTh CTypOOBaHICTb, IyMKH YW pearyBaHHsS Ha
MOB1IOMJIEHHS IPO PU3UK 200 Ha 3aKOHOAABYI Ta IHCTUTYLIHHI OJI0XKEHHS 100
yIpaBIiHHS pU3UKOM»[S].

[loBimoMieHHSI pe3yNbTaTiB OLIHIOBAaHHS PHU3UKY Ta YIPABIIHHSI PHU3UKOM
BHUKOPUCTOBYIOTh UIg OaraTbox Iiyeid. SIkicte 1 Oe3meunicTs Xi1i000yI04YHMX
BHPOOIB 3alIeKUTH BiJl BIANOBINATBHOrO CTAaBJIEHHS BCIX 3allydeHMX HA BCIX
CTaIisIX y XapuoBOMY JIaHIIIO31, BKIIOYa0uH croxuBadiB. CrioXnBadi BUMAraroThb
JOCTYIly 1IO aJeKBaTHOi iH(opMallii mpo MOTeHLiHI HeOe3NeKkn Ta BiAMOBIAHI
3aCTEpPEeXKHI 3aX0/H, SKI MAIOTh BXKMBATHUCS M1l 9YaC OCTATOYHOI'O IIPUTOTYBAaHHS Ta
CHOXHBaHHS XT1000ynoyHnx BUpoOiB. KpiMm Toro, criokiBadi BUMararoTh 03HAHOM-
JISHHS Ta PO3YMIHHS 3aXOJliB KOHTPOJIIO 32 OE3MeUHICTIO XITI000yI04HNX BHPOOIB,
SIK1 BIIPOBAXKY€E YA B iHTEpecax OXOPOHH 340POB’ S CIIOKUBAYIB.

[loBimomienHs1 3a0e3medye HaceleHHS pe3ybTaTaMH EKCIIEPTHOI HayKOBOI
eKcrepTu3n ineHTudikarii xapuoBux HeOe3MeK Ta OI[iHIOBAHHS PU3HKIB LIS BCIX
BEPCTB HACENIEHHsI a00 sl KOHKPETHUX LUIbOBUX I'PYH (HAIPHUKIA, HEMOBIISATA UM
JOJ¥ TOXHWIIOro BiKy). IleBHa karteropis Jromel, HaMPUKIA, MO CTPAXKAAIOTh Ha
IMYHOIIOTIYHY HEJAOCTAaTHICTh, aleprito 4M TpodidHy HEJOCTaTHICTh, BUMAaraloTh
cnemianeHOi iHopMariii. [loBimomiienHs 3a0e3redye TPUBATHUHA 1 JepKaBHUMH
cekTopH iH(popMaiero, HeOOXIMHOO I 3armoOiraHHs, 3HIKEHHS 9M MiHIMi3amii
XapYOBHUX PHU3WKIB 0 MPUHHATHUX OE3MEYHUX PIBHIB 3aBISKH CHCTEMaM yIIPaB-
JHHS SKICTIO Ta Oe3medHicTio XIi000yIoYHNX BUPOOIB, 3aCTOCOBYBaHMM abo B
000B’s13K0BOMY 200 HOOPOBLIBHOMY TOPSAKY. BOHO Takox 3abe3medye JOCTaTHIO
iH(popmarito, mobd HagaTH MOKIMBICTH BEPCTBAM HACEICHHS, IMITaHUX HaHBH-
OMY PHU3UKY BiJ OyIb-sIKOTO KOHKPETHOI HeOe3lekH, peai3oByBaTH iXHI BIIacHi
BapiaHTH TS TOCATHEHHS HABITh BUIMX PIBHIB 3aXHCTY.

Kopucts Bim BupoBamkenus cucreMu HACCP mis BHpOOHHKIB Xjtibomekap-
CBKOI Tray3i: BHPOOHHUIITBO OUTBITT OE3METHOI MPOAYKITii, IO 3HIKYE TUIOBUI PU3HK,
1 MIBUITYe 3aJ0BOJICHICTh CIOXKWBAdYa; TIOJIMNIIEHA PEITyTaIlisl i 3aXHCT TOPro-
BEITHLHOI MapKH; Y3rODKEHICTh 13 3aKOHOJAABCTBOM; ITEPCOHANT MA€ UITKIIIIE YSABICHHS
1010 BUMOT J10 O€3MEYHOCTI XJ1i0a Ta XJ11000yI0uHHX BUPOOIB 1 METO/IIB iX BUKOHA-
HHSI, JIEMOHCTpYE 3000B’Si3aHHS IIANPUEMCTBA IIOA0 OE3MEYHOCTI MPOIYKIIIi;
Kpailla opraHizaiis NepcoHaly Ta BUKOPHCTaHHS poOOYOro yacy; eeKTHBHICTbH
BUTPAT, 3MEHIIIEHHS 30UTKIB Y TIEPCIEKTUBI (CIIOYaTKy 30MTKH MOXYTh 301IbIIH-
THUCS Yepe3 3aCTOCYBaHHS KOPUTYBaJIbHUX JIiH, sIKI BUMAraloTh BHJIAICHHS MTPOIYK-
1ii BHACJIIOK HEBUKOHAHHs HajexHoro koHTpomo B KTK); MeHIa WMOBIpHICTh
OJIepKaTH CKapry Bill CIIOKUBAYIB Ta IXHS JOBipa; MOXKIUBICTH 30UTBIIMTH TOCTYII
Ha PUHKH 30yTY.

Ilepesaru Bim BrnpoBamxeHHs cuctemu HACCP mis mepikaBu: NOJETIICHHS
THCTIEKIi# Ta e eKTHBHIIIMI KOHTPOJIb XJIIOOMEKapChKOl rary3i; MoinieHHs 0X0-
POHM 37I0pPOB’S Ta 3MEHIIICHHSI BUTPAT HA OXOPOHY 3/I0POB’sI; MOJETTIICHHS Mi)KHA-
POAHOT TOPTiBIIL.
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BrpoBamxennss HACCP nepenbauae nepeoOnagHants npouenyp 3ade3nedeHHs
SAKOCTiI a00 HaJI©KHOI BUPOOHMYOI MPAaKTUKH, BXKE BCTAHOBICHHX Ha Xiibomekap-
CbKOMY MiJNPHEMCTBI, MPOTE BOHO BUMArae Neperisigy X MpoLeayp SIK YaCTHHU
CHCTEMHOT0 MiAXO0Y Ta IXHBOTO HAJIIGKHOIO IHTErpyBaHHSI.

HapuanHs mpariBHUKIB X1100MeKapCchbKOi IPOMHCIOBOCTI, JEP>KaBHUX OpPraHiB i
HAYKOBHX YCTaHOB IpWHLMIAM Ta 3actocyBanHIo cuctemu HACCP, posummpeHHS
O3HAMOMIIGHHS 3 WI€I0 CHCTEMOIO CIIOXHMBAYiB € HAWBaXIIMBIIMMU ACIIEKTaMH
edexruBHoro BrpoBamkenHs HACCP. fx momomora B oprasizailii CrieIiaTbHOTO
HaByaHH:, WO crnpuse BukoHaHHio wiany HACCP, maiote Oyt po3pobieni podoui
IHCTPYKLII 1 METOMKH, SIKi BCTAHOBIIOIOTH 3aBIaHHA JJIs1 BUPOOHUYOrO MEPCOHATY.
L1i JOKyMEHTH TMOBHHHI OYTH B KOXXHil KPUTHUHI TOYI KOHTPOIIHO [6].

CriBpoOITHULITBY MK BUPOOHHKAaMH CHPOBHMHH, NPEACTABHUKAMHU MPOMHCIO-
BOCTi, TOPTOBEIIEHUMHU TPYyNaMH, OpraHi3allisM{ CIIOKMBAdiB 1 BiAMOBITaEHUMHU
opraHamMy BJaJy MOBHHHO HAaJaBaTHCA Iepiioueprose 3HadeHHs. Clig cTBOpIO-
BaTH MOXIIMBOCTI JIJISl CITUTBHOT'O HABYAHHSA TPEICTAaBHUKIB XJIiOOMEeKapchKoi mpo-
MHCIIOBOCTI Ta iHCIIEKIIHHUX OpTaHiB, M0 Oyxe COpHUATH HAJIaroHKeHHIO MOCTiH-
HOTO JiaJiory MK HUMH 1 CTBOPEHHIO aTMoc(epr B3aEMOPO3YMIHHS B TIPOIIEC] IPaK-
TryHoro 3acrocyBanHs HACCP.

[IpamiBHUKN TIATPHEMCTB  XJTIOOIEKapCHKOI MTPOMUCIOBOCTI TTOBHHHI MaTH
OUTBIII BUCOKHWI piBEeHB MpodeciiHOl MiATOTOBKH 3 MUTAHB SIKOCTI, TOMY IO iM J0-
BEJIEThCS OpaTH ydacTb Y BChOMY KOMIUTEKCI POOIT 3 OI[iHIOBaHHS MOTPEO CIIOXKH-
BadyiB, JOCHIPKEHHS KOH IOHKTYpH PHHKY, CTPaTEriqHOTO TUIAaHYBaHHS KOMIIaHI,
PO3pOOIEHHS HOBOi MPOAYKIIii, KOHTPOIIO SIKOCTI TPOEKTIB, OMHIOBAHHSA CTYIEHS
MTOTOBKM BUPOOHWIITBA W OCMUCIICHHS iHINWX 3aBIaHb, SKi BUPINIYIOThCS (HYHK-
LIOHAJTBHUMH CITy0aMH HiIIpreMCTBa. Y BUPOOHHUIITBI IOBIHHHI BUKOPHCTOBYBATHCH
IHHOBAITIfHI TEXHOJOT1i, OUTBII CKIaJHE YCTaTKyBaHHS, KOHTPOIHHO-BUMIpPIOBAIBHI
3aco0n. TakuMm YMHOM 3OUTHIIUTHCS 3HAYEHHS CTATHCTUYHHUX METONIB KOHTPOITIO,
3pocTte obcsT poOiT 3 aBTOMATH30BAHOTO TIPOEKTYBAHHS HOBOT TIPOYKITi1.

BUCHOBKM

VY crarti BucBiTieHo BrnpoBamkeHHs cuctemu HACCP y xmiGonekapchky
npomuciioBicth Ykpainu. Came HACCP — anani3 HeOe3neuHnX YMHHHKIB 1 KpH-
TUYHI KOHTPOJIbHI TOYKH — SABJISIE COOOI0 CUCTEMY OLIIHIOBaHHS 1 KOHTPOJIIO He-
Oe3leYHNX YUHHUKIB XJIIOOMEKapChbKOi CHPOBHMHHU, TEXHOJOTIYHMX MPOLECIB 1
roToBoi xii0onexkapchbkoi NpoayKiii, ska 3abe3nedye BUCOKY AKIiCTh 1 Oe3MeuHicTh
Xap4oBHX NpoAyKTiB. Lle akTyanbHa Momenb ynpaBiiHHS SIKICTIO Ta 0€3MeYHICTIO
xapuoBux npoxaykriB. Ilpu 3acrocyBanni npuHumnie HACCP 3HauHOIO Miporo
3HWXKYIOTbCS PiBHI PU3MKIB BUHMKHEHHS HeOe3MeK AJisl >KUTTS 1 340pOB’A CIIo-
YKUBAYiB XJTI0HOT MPOAYKITii.

[lepcniekTrBa MmoAanbplIMX OOCHIIKEHb Iependadae BUBUCHHS CTAaHY BIIPOBa-
mxerHsa npuHuunie HACCP y BiTumsHsAHY xJ1i0ONEKapchKy NPOMHCIOBICTH Yy
KOHTEKCTi CydyaCHUX TEeHJIEHIIH, 3a0e3IeueHHs BHCOKO] TirieHn xiiba Ta xii6o0y-
JOYHUX BUPOOIB i, SIK HACTIJOK, CTBOPEHHS CHPHUSTIMBUX YMOB JUIS BHXOIY
YKpaTHCHKUX Xap4YOBHX MPOAYKTIB HAa PHHKH 1HIINX KpaiH.
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