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B cmammi onucano npobaemu npu oyinyi 6e3neuHocmi CUPOBUHU HA NIONPUEMCINEAX
M siconepepobHOi npomuciogocmi ma winaxu ix eupiwenns. Ilionama npobnema € 6axciugor 3
noenady eupooruyoi besneku. Memoro cmammi € ananiz 0ion02iuHUX HeOe3NeUHUX YUHHUKIG 5K
eleMenHma npoyeoypu nepesipsiHusa Kpumepiro pe3yibmamueHOCmi eKCnepmu3u npyu NPpUUMAaHHi
M’ACHOT cuposunu Ha M sconepepobne nionpuemcmeo. IIpeomem oOocnioxicennsn. m’sicna
CUPOBUHA, WO NPUUMAEMbCS HA M ACOnepepoOHe NIONPUEMCMEBO, «0epeso NPUUHAMMS PilieHby
Ha emani NPULLMAHHS M SICHOI CUPOBUHIL, NOYAMKOB8A I 3ATIUUKO8A NPOMeOoimuiHa Mikpoghuopa,
KOHMPONIbHO-KPUMUYHI  MOYKU — BEMEPUHAPHO-CAHIMAPHO20 KOHmponio. Mamepianu ma
Memoou. 3acmocosano 3a2albHOHAYKOSI Memoou Ni3HAHHA: aMAli3, cuHmes, AOCMpPAaKyis,
oeoykyia. [lna eueueHHs ma 6cebiuH020 aHanizy 00’ekma O0O0CHIOHNCEHHS 3ACMOCOBAHO
MOHOCpAPIUHUL, A MAKONC CHeYianlbHUllL Memoo OO0CHIONCeHHS — AOCMPaAKmMHO-102I4yHUl. B
npoyeci BUKOHAHHS pOOOMU BUKOPUCTIAHO MIKPOOION02IUHT MeMOOU OOCTIONHCEHHS: MIKPOCKONIs
npenapamis, nocié Ha NONCUBHI cepedosuwa. Ingopmayiiina 6asza 00CniONCeHHs — YUHHI
3aKOHO0A8Yl Ma HOPMAMUBHO-NPAeosi akmu Yxpainu ma Pecnamenmu €8poneticbko2o coro3y,
cmanoapmu Codex Alimentarius naykosi npayi éimuusHsanux ma 3apyOidiCHUX GYEHUX, GIACHI
cnocmepedicentss asmopis. Pesynomamu 0ocniodcenus. J[ocniodncenHHs nposedeHo 8 YMOB8ax
nabopamopii.  nionpuemcmea TOB  Jlimuncokuii M ’scokombinam  Binnuyvkoi obaacmi.
loenmucpikosani Hebesneumi UUHHUKU, WO BUABILEHI HA emani NPUUMAHHA CUPOBUHU,
KOHMPOIOIOMbCA 3d O0NOMO2010 8eMePUHAPHOI eKCnepmusy , a came mMo4oK 6emepuHapHo-
canimapnoco xkommpono. Excnepmusza cuposunu 6paxogye KOHmMpONb OiO0N02TYHUX, XIMIYHUX
i pizuunux paxkmopie npu ompumanHi cuposuru, npuobanui i 00podYi,  nideomosyi 00
8UpPOOHUYMEA, po3noOini, peanizayii ma CHOJNCUBAHHI 20MO08020 6upody. B ymoeax
nionpuemcmea TOB «Jlimuncokuil m’sicokombinamy npogedeHo npoyedypy ioenmugikayii
Hebe3NneuHUxX YUHHUKIE HA emani NPUUMAHHA M SACHOI CUPOBUHU MA 6CMAHOBIEHO 4 mouKu
koumponio. Cegpepa  3acmocysannsa: pe3yromamu — OOCHIONCEHHA  PEKOMEHO08AHI 00
3ACMOCY8AHHA HA NIONPUEMCMBAX M ACONepepoOHOI 2anys3i.

Knrouosi cnosa: HACCP, 6esneunicms, Koodexc Animenmapiyc, cucmema, Xapiogull
NPOOYKM, KOHMPOb, PUBUK
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The article describes the problems in assessing the safety of raw materials in the meat
processing industry and ways to solve these problems. The issue raised is important from the
industrial safety point of view. The purpose of the article is to analyze biological hazards as an
element of the procedure of checking the criterion of the examination’s effectiveness when
accepting raw meat at a meat processing plant. Subject of research: raw meat accepted at the
meat processing plant, "decision tree" at the stage of raw meat acceptance, initial and residual
proteolytic microflora, control-critical points of veterinary-sanitary expertise. Materials and
methods. General scientific methods of cognition are applied: analysis, synthesis, abstraction,
deduction. For the study and comprehensive analysis of its object monographic, as well as a
special method of research, an abstract-logical one, are used. In the course of performance of
the work, microbiological methods of research are used: microscopy of preparations,
inoculation on nutrient media. The information base of the research consists of the legislative
and regulatory acts of Ukraine and the Regulations of the European Union in force, Codex
Alimentarius standards, scientific works of domestic and foreign scientists, the authors' own
observations .Results of research. The research was conducted in the laboratory of Lityn Meat-
Packing Plant, in Vinnytsia Region. Identified hazards found at the stage of acceptance of raw
materials are controlled by veterinary examination, namely the points of veterinary and sanitary
control. Examination of raw materials takes into account the control of biological, chemical and
physical factors in obtaining raw materials, purchase and processing, preparation for
production, distribution, sale and consumption of the finished product. In the conditions of the
enterprise LLC Lityn Meat-Packing Plant the procedure of identification of dangerous factors at
the stage of acceptance of raw meat was carried out and 4 control points were established.
Scope: the results of the study are recommended for use in meat processing enterprises.

Key words: HACCP, safety, Codex Alimentarius, system, food product, control, risk

IloctanoBka mnpoOsemu. IligBuiieHHs piBHA KUTTA, iHQopMaliiiHa 00I3HAHICTh
HACEJICHHS MPU3BOJIUTH 10 OUTBII BUMOTJIMBOTO CTaBIEHHS CIIOKHMBaya IO CBOTO XapyyBaHHS.
Jis KOXKHOI JIIOJIMHU TUTaHHS OE3MEYHOCTI Ta SKOCTI XapuyoOBUX MPOIYKTIB € >KUTTEBO
BOKJIMBUMH. BHUIycK sIKiCHOT MPOAYKIlIi — BaXKJIMBE 3aBJIaHHs, 110 CTOITh Mepe] MpaliBHUKaMU
XapuoBOi raysi.

B nmanwuii yac nepes xapuoBOIo rany33i0 YKpaiHU CTOSThH 3aBJIaHHS, TOB'S3aH1 3 OCBOECHHIM
3axiJHOTO PUHKY Ta BIPOBAKEHHSM HOBUX CTaHAAPTIB Ta MPOIEIyp 3 OE3MEeYHOCTI MPOIyKIIil.
OueBuaHO, 110 iHTErpaiiss Hamoi €KOHOMIKM B CBITOBHI MpOCTIp — MpOLEC HE3BOPOTHHIA,
y 3B'SI3KY 13 IparHeHHsIM BCTYMy 10 €BPONENHCHKOr0 COI03Y.

VY nmomnepenHixX TOCHIHKEHHSIX aBTOPIB 3 TaHOT TEMH, Pe3yJIbTaTH SIKUX BUKIAJIEHO y CTATTI
«Bumoru €C mo0 6e3rme4HoCTi XapuoBUX MPOJIYKTIB Ta OCOOJMBOCTI BIIPOBAIKEHHS CHCTEM
HACCP y M’sacHiii mpoMHUCIOBOCTI YKpaiHu» [3] BHCBITIEHO OCOOIMBOCTI BIIPOBAKEHHS
npuHnunieB HACCP: anani3 nmoTeHmiiiHo HeOe3MeUHUX YNHHUKIB, BU3HAUYCHHS KPUTHYHUX MEXK
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st KOHTpoJibHO-KpUTUYHKUX TOYOK (KKT), monitopunr KKT. HaBoasTeest mpukiaay peamizaii
npuanunie HACCP B pamkax 1poro HamioHaiapbHoro crangapty Ha TOB «JlituHCHKHUT
M’sicokomMOiHaT» Binxumpkoi obOnacti. BpaxoByrouwm mporiec TrapMoHi3amii BITYM3HSHOTO
3aKOHOJIAaBCTBA 3 HOpMaMH Ta mpaBuiamMu €Bporneiicbkoro Coro3y, 3Ha4Ha yBara MpUAUIIETHCS
okpemuM BuMoram €C mono TirieHu Ta Oe3nedHocTi. Po3poOieHO KOHIENTyallbHY CXEeMY
aHaI3y 1 MPOTHO3YBAaHHS PU3MKY JUIA M'saca 1 M'SCHOI MpOJyKilii. B OCHOBI 3arporoHOBaHO1
CXEMH JIOKHUTh IUPOKE PO3YMIHHS TEXHOJOTTYHOTO MPOLECY BUPOOHHUIITBA M'SCHOI MPOIYKIIii
K TIpOIlecy PyXy BCIX CHPOBHHHHUX KOMIIOHEHTIB IO XapuOBOMY JIAHIIOTY «BIA TOJIS 0
npuiaBkay. [IpogoBKeHHs TOCTHKEHD 3 TPOOJIEMH MIPEICTaBIIeHe Y JaHil CTaTTi.

JIOCII/DKEHHIO MUTaHb PO3POOKH Ta BIPOBAPKEHHS HOBUX CTAHIAPTIB y BUPOOHMIITBO,
iX €epEeKTUBHOCTI MPUCBSIUEHO pOOOTH BITUM3HSIHUX Ta 3apyOLKHHMX BuUeHUX. B  poboTi
Hamkosebkoro O.0., Canatu B.3. HaBeneHo aHasi3 pU3UKIB Ta KPUTUYHUX KOHTPOJIbHUX TOUOK
(HAACP), npu BupoOHUITBI M’sicHux koBOac [1]. B mparsix  Slyva Yu. gocnimkeHo YMHHUKH,
sK1 BIUIMBAIOTh Ha Oe3neuHy poboTy xapyoBoro mignpuemctBa [2]. B crarti Cemko T.B.,
IBanimesoi O.A. onucani Bumoru €C moa0 6e3neYHOCTI XapyoBUX MPOJYKTIB Ta OCOOJIMBOCTI
BripoBapkeHHs cucteM HACCP y m’scHiil mpomucioBocti Ykpainu [3]. B Ykpaini moBHICTIO
neperisiHyTa cucTemMa cTaHaapTusalii Ta ceprudikanii, copMoBaHO HOBUN MIJIXiJ, BIATIOBIIHO
JI0 SIKOTO TOKYMEHTAI[lsl HOCUTh PI3H1 HAIIPABJIEHHS: TEXHIYH1 PETJIAMEHTU € 00OB'SI3KOBUMH JI0
BUKOHAHHS, a CTaHJAPTH — PEKOMEHAIIMHUMHU. 3BUYAHO, TOJIOBHOIO PYIIIHOIO CHIIOIO, IO
CTUMYJIIOE BUPOOHMKIB 10O MPHUHHATTS Ta 3aCTOCYBAaHHS Cy4YaCHMX KOHULEMIIN YyIpaBiIiHHA
O€3MeUHICTIO, € 3MiHa Y BIJHOILIEHHI CYCHUIbCTBA JO MUTaHb OE3MEYHOCTI, OYIKYBAHHS
CIOKMBayaMH TapaHTOBAHOI SKOCTI Ta MOIHGOPMOBAHICTh TI'POMAICHKOCTI MIOJO0 PO3MILIEHOT
Ha PUHKY TPOIYKITIi.

3rimno Haka3zy MinicTepcTBa arpapHOi MOJIITUKU Ta TMPOJOBOJIbCTBA YKpainu Ne 590
Bim 01.10.2012 «IIpo 3aTBepmkenHs Bumor moao po3poOku, BIPOBAHKEHHS Ta 3aCTOCYBaHHS
MOCTIMHO JIFOYMX TPOIEAYp, 3aCHOBAHUX Ha mpuHIMMax CUCTEMHU YNpaBIIHHS OE3MEUHICTIO
xapuoBux nponyktiB (HACCP)», i3 3miHamu, BHeceHMMH 3rimHo 3 Hakaszom MiHicTepcTBa
arpapHoi momitukd Ta TpogoBosibcTBa Ne 429 Bim 17.10.2010 HACCP — me cucrema,
1o ieHTU]IKye, OIIHIOE 1 KOHTPOJIIOE HeOe3nmeuHi (aKTopu, IO € BHU3HAYAIBHUMU IS
oe3meuynocti xapuoBux mpoaykriB [4]. Cucrema HACCP noBuHHA PO3pOOIATHCS HAa KOKHOMY
OKpPEMOMY ITAMPHUEMCTB 3 ypaxyBaHHSAM HOro crenudiki BUPOOHUIITBA Ta IHIWBIAYyaTbHUX
ocobnmuBocteit. Tomy, po3pobka cucremu HACCP He Moxke OyTH MepeHeceHa 3 OJHOTO
MIANPUEMCTBA Ha IHIIE, OCKUIBKM HEMOXJIMBO B TOYHOCTI MOBTOPUTHU YCi HIOAHCH JIAHIIOTa
Xap4yoBOr0 BHUPOOHUITBA. 3 METOI O€3MeKH MPOIYKTIB XapuyyBaHHS, BBEJCHO B [0 3aKOH
VYxpainu Ne 771 «lIpo OCHOBHI MPUHIMIKM Ta BUMOTHU 10 OE3MEYHOCTI Ta SIKOCTI XapuOBHUX
npoaykTiB» (Xapuosuii 3akon) [5]. Kowmiciero Kogekcy AmiMeHTapiyc migHsATa npobiema, o
CTOCYETBhCSI OE3MEYHOCTI M’ICHUX TPOAYKTiB [6]. 3akoHOM YKpaiHu MPUUHATI BUMOTH IIOO
JIEP)KABHOTO KOHTPOJIFO MPOAYKTIB TBApUHHOTO MOXO/KCHHS [7]. AHanoriudi craHmapTH
0€3MeYHOCT] XapyoBHX IMPOIYKTIB 3ampoBajpkKeHl He nuimie B kpaiHax €C Ta VYkpaiHi,
a it y CHIA [8]. Cranmapt FCCS 22000 noxmiageno B ocHoBy cranaapty 1SO 22000 [9].

Merta crarti — aHani3 OIl0JOTIYHUX HEOE3MEeYHMX YMHHUKIB SK elleMEHTa MpoLeaypH
NEPEBIPSIHHA KPUTEPIIO Pe3yJbTAaTUBHOCTI €KCHEPTU3U NpU MPUHMAaHHI M SICHOI CUpDOBMHM Ha
M’siconepepoOHe MiAPUEMCTBO.

OO’eKT JOCHKEHHS — M’ACHAa CHPOBMHA, IO TNpHUIMAaeTbCs Ha M’sicomepepoOHe
MiAMPUEMCTBO.

Martepiaan Ta MeToaAHM. 3aCTOCOBAHO 3arajlbHOHAYKOB1 METOM IMi3HAHHS: aHalli3, CHHTE3,
abcrpakiisi, nmenykumis. [lns BuBYEHHS Ta BCEOIYHOTO aHamizy O00’€KTa JOCHIKEHHS —
MOHOTpa(IYHMA, a TAKOXK CHEIIaTbHUNA METOJ] TOCTIKeHHS — aOCTpaKTHO-JIOTUHUH. B mpotieci
BUKOHaHHA poOOTH BUKOPUCTAHO MIKPOOIONOTIYHI METOAM JIOCHILKEHHS: MIKPOCKOIIiSA
IpernapariB, MOCIB Ha MOXKUBHI cepefoBUIa. JoCIiPKeHHsT TPOBECHO B yMOBax Jlaboparopii
nignpuemctBa TOB JlitnHChKH M’ sicokoMOiHAT BiHHHUIIBKOT 001aCTi.
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Iadopmarriiina 6aza JOCHDKEHHS — YWHHI 3aKOHOJIaBYli Ta HOPMATHUBHO-TIPABOBI aKTH
Vkpainu Ta Pernamentu €Bpormeiicbkoro corosy, crangapru Codex Alimentarius naykoi nparti
BITUM3HAHUX Ta 3apyODKHMX BUEHUX, BIACHI CITIOCTEPEIKEHHS aBTOPIB.

PesyabTaTn Ta obroBopenHsi. CroromHi 3acrocyBanHs cuctemu HACCP B M sicHii
MIPOMHCIIOBOCTI MO’K€ JaTH HAHOUIBII TOBHI TrapaHTil O[O0 3a0e3MeYeHHsI CHOXHBada
Oe3neynoro mpoaykmieto. IlinmpuemcTBa, M0 BOPOBAIMIA B BUPOOHHYY MPAKTUKY MPUHLIUAIH
cucremu HACCP, mBuaKo Biquylu €KOHOMIYHY BHUTOIY, 3YMOBJICHY 3MEHIICHHSIM BHTPAT
BUPOOHMIITBA, TIOB'I3aHUX 3 MOXJIMBUM OpakoMm. [Ipu mpomy He MOTpiOHO SKHUXOCH ICTOTHHX
KaIliTaJIOBKJIaIeHb, HEOOXiTHO JIMIE MPOBEACHHS OpTaHi3allifHUX 3aXO0JiB, SKi OTpUMalHd Ha
3ax0JIi HA3BY «YIPABIIIHHS PU3UKAMI.

M’sco € ogHUM 3 HailHEeOe3NMeUHINX Xap4OBHX MPOAYKTIB 3 MIKPOOIOJOTTYHOI TOUKH
30py. OcHOBHUMH HebOe3nekamMu OI0JIOTTYHOTO XapakTepy y M’SCl CliJ] BBaXaTH IOYAaTKOBY
1 3AJTMIIKOBY MPOTEOTITUUHY MIKpOQIIopy, a came:

- MaTOr€HHI MIKPOOPraHi3MM Ta YTBOPIOBAaHI HHMMM TOKCHUYHI CIOJIYKH. 3HUIICHHS
MaTOT€HHUX MIKpOOPraHi3MiB 3a3BHMYail HE MPU3BOJUTH A0 IHAKTUBALlli YTBOPEHUX TOKCHHIB.
Tomy cimi cTBOpPIOBAaTH HECHIPUATINBI Ui HUX YMOBH BIIPOJOBXK YCHOTO JIAHIIOTA MEPEPOOKH
Ta TOBapOPyXYy;

- MIKPOOpPraHi3MU TMCYBAaHHS, MPOIYKTU >KUTTENSIBHOCTI KOTPUX HE € Oe3MocepesHbo
MaTOTeHHUMHU, aJie MOXKYTh BUKJIMKATH PO3JAI YU ajiepreHHi peakifii. OcoOIMBO 1€ CTOCYETHCS
MPOTEOJITUIHOT MIKPO(IOpH, BHACTIAOK KUTTEMASUIBHOCTI SKOT YTBOPIOIOTHCS OI0T€HHI aMiHH,
YTBOPIOBaHI ITiJ1 Yac JeKapOOKCHIIIOBAaHHS OLTKIB;

- IUTiICeHEeB1 TpuOM Ta JPLKIKI Ha M’siCl pO3BMBAIOTHCS BKpai pinko. HartomicTe Ha
M’SICOTIPOJIYKTAaX 31 3HHUINEHOIO YU 0CIa0JIeHOI0 KOHKYPYIOUOIO MIKPO(hIOpOI0 P HEHATCKHUX
yMOBax 30epiraHHs BOHH MOXYTh MPOPOCTATH 31 CHOp, IO MOTPAIUISIOTh Y MPOIYKT 3 TapH,
BHYTPIIIIHIX MOBEPXOHb MICIIh 30€piraHHs, MaKyBaJbHUX MaTepialliB.

[lepeBara mpoBeACHHS EKCIIEPTHU3M Ha e€Taml NpUMaHHS M SICHOT CHpPOBHHH Ha
MIITPUEMCTBO TIOJIATAE B i1 TPOPUIAKTUIHOMY XapaKTepi.

Excneptrsa cupoBHHH BpaxOBY€ KOHTPOJb OIOJOTIUYHUX, XIMIYHUX 1 (GI3MYHHX (PaKTOpiB
MpU OTPUMAaHHI CHPOBWHH, Mpua0aHHI 1 0OpoOIll, MMArOTOBI 10 BUPOOHHUIITBA, PO3TMOILII,
peasizallii Ta Crio)KMBaHHI TOTOBOTO BUPOOY.

JlepeBo MpUNHATTS pillleHb NIpU €KCIepTU3i M’SICHOT CUPOBUHM Ha €Tarll NMpUiMaHHS Ha
MITPUEMCTBO PO3TJISIAE BIAMOBII HA MOCTABJICHI TUTAHHSL.

Iumanns 1. Yn MOXIHMBO, IO CHUPOBHHA OyJ€ MICTHTH IOCITIDKYBaHUN HeOe3NMeYHUN
(hakTOp Ha HEIOMYCTUMOMY piBHI? BiAmoBigaroun Ha 1€ TUTaHHS, CJIIJl BpaXyBaTH, HAIIPUKIAI,
TOYKY emiieMioNoriunoi iHpopmallii MoKa3HUKIB AISIBHOCTI MOCTaYalIbHUKA M’sCa O TOYKAX
Oe3MeKu 3arajJpbHOr0 OrJSAYy TYIIl: TEeMaTOMH, NYyXJIWHU, 3MIHH KOJbOpPY, MEXaHI4H1
YIIKO/DKEHHST TPOAYKTY (pUCyHOK 1). SIKIo BinmoBigs Oy[e HETaTUBHOIO, TO CUPOBHHY HE CIIiJ
PO3IIIAIATH B SIKOCTI KpUTHYHOT KOHTPOJILHOT TOUKH. SIKIIIO TaKoi BIEBHEHICTh BIACYTHS, TO CIiJl
MEePEeUTH 10 MUTAHHA 2.

Puc. 1. @oro orusiay Tyumi Ha HeOe3ne4yHi paKTOpH
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Humanns 2. Yn ycyne mnepepobka HeOesneynuii GpakTop abo 3HU3UTH HOTO O HOPMHU
(momyctumoro piBHs)? [IpoBoanThCS mepeBipka TiMQoy3iiB (Ha JIeiKo3, TyOepKyIb03, cubipka),
KyBAIIbHUX M'A31B — Ha (DIHO3, sS3MKA — HA MIKO3H) (PUCYHOK 2).

[Tpunyckarouu, mo Hebe3neyHuii (pakTop MpHUCYTHINA B CHPOBHHI, HEOOXIHO MOCIITOBHO
BUBYUTH BUPOOHHYHUI MPOIIEC 3 BUKOPUCTAHHIM TEXHOJIOTTYHOT CXEMH 1 0OCTEKUTH BUPOOHUTY
JHIIO U1 TOTO, 00 BCTAHOBUTH, YW YCYHE JaHUH HeOe3neuHuii ¢pakTop abo 3HU3UTH HOTO 10
0e3rmeyHoro piBHA. SIKIIO BiANOBiAs HA 1€ MUTAHHS Oyle MO3UTUBHOIO, TO MOKHA TEPEHTH T0
nuTaHHs 3. SIKIIo BiMOBIAh HETATUBHA, TO SKICTh CUPOBUHU € KPUTUIHOIO.

Puc. 2. ®oto orasiay sizuKa Ha MiKO3H

Ilumanns 3. Ym icHyrOoTh HeOe3mewHi (akTopu TEpexXpecHOTo 3a0pymHEHHS IS
MPOAYKTIB, SIK1 HE OyIyTh KOHTPOJIOBATHUCS? SIKIIO BINIMOBiIb HA MUTAHHS 3 «TaK», TO SIKICTh
CHUPOBUHU € KPUTUYHOO. SIKIIO BIAMOBIIb HETaTHBHA, TO SKICTh CUPOBUHU HE € KPUTHYHOIO, 1
€KCIIEPTH MEePEXO/IATh 10 aHAJ3y HACTYITHOTO €Taly KOHTPOJIIO (TOUKa O0€31eKn — KOHTPOJIbHUI
pO3pi3 Tyl Ha abCIecH Ta TeMaTOMHM 1 MEeXaHI4H1 TOIKOKeHHs) (pucynku 3,4). Pesynbratu
JNOCTDKEHb TaK0oXX HE0OX1AHO 3adikcyBaTH B cHeliaibHIM TaOnauIll aHamizy HeOe3MeuHux
YHHHUKIB.

b4

I

Puc. 4. ®0T0 KOHTPOJBHOIO OISy BHYTPILIHIX OpraHiB
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3anmobikHI Al — e 3aXoau MO0 YCYHEHHS HeOe3neyHux (akTopiB abo 3HMIKEHHS
MO>KJIMBOCTI 1X TMOSBH JI0 MPHUITYCTUMOTO piBHsA. )i KOHTPOJIIO 32 HeOe3neUHUMHU (PaKkTopaMu
PO3pOOIISFOTHCS 3amo0KHI ii. 3amoObKHI Jii MPUHMAIOTECS TaKOX B THUX BUIMAJKAX, K1 HE €
KPUTUYHUMH KOHTPOJBHUMH, aj€ MOCTIMHUNA KOHTPOJb 32 SKUMH HEOOXITHWI, OCKUIBKH IpH
HEIOCTaTHROMY KOHTPOJIi BOHU MOXYTh IPHUBECTH JI0 30010 TEXHOJIOTTYHOTO MPOIIECY.

InenTudikoBani HeOe3MeyHi YMHHUKH, IO BUSBICHI HA €Tami NPUHMAaHHS CHPOBUHH,
KOHTPOJIIOIOTBCSL 33 JIOTIOMOTOI0 BETEPUHAPHOI EKCIEePTH3H, a camMe TOYOK BETEPHUHAPHO-
caHiTapHOTO KOHTpOJI0. B ymoBax migmpuemctBa TOB «JlitTuHCHKHI M’SICOKOMOIHAT» HaMH
MPOBEJICHO TpoUeaypy ijaeHTH(ikamii HeOe3MeYHnX YMHHUKIB Ha eTarli MpuidMaHHsS M’SICHOI
CHPOBHHH Ta BCTAaHOBJICHO 4 Touku: 1) roxiB, 2) BHYTpilIHIX opraHis, 3) Tym, 4) ¢inansHa. Li
TOYKU € TOUKaMU 3a0pyTHEHHS MaTOT€HHOIO MIKPO(DIOpOIO:

- MiKkpo(dopa NOKPUBHUX TKAaHUH (IIKIpa, BEPXHIN MOKPUB),

- Mikpo(opa cTpaBOX0o/1y 1 KUIIKOBOTO TPAKTY (MPU MOUIKOJKEHHI IPU HEOOEpEKHOMY
po30upaHnHi Ty1i) (pUCYHOK 5),

- Mikpoopa Tapu, TEXHOJIOTIYHOTO 00JIaIHaHHS,

- MiKpohopa TOBKULI,

- MiKpoIopa rnepcoHainy,

- MIKpoTIpenapar MmociBy Ha arap-arap.
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Puc. 6. ®oro Mmikponpenapary nociBy Ha arap-arap

3rigno IIpaBui nepen3aliiiHOro BeTEpUHAPHOTO OIJISAY TBApUH 1 BETEpUHAPHO -CAHITApHOT
eKCIepTH3u M'Aca Ta M'SICHUX NPOAYKTIB (i3 3minamu, 6Hecenumu 32iono 3 Haxazom
Minicmepcmesa aepapnoi noaimuxu ma npooogsonvcmea N 427 (z1261-13) io 10.07.2013)
MIPOBECHO MPOLEAYpPY €KCHEPTHOT OL[IHKM Ul HaJlaHHsS JIOKYMEHTaJIbHO O(QOPMIICHUX TOKa3iB
BIJIMOBITHOCTI TPHUHIIMIIB HAlEKHOT BUPOOHMYOT TPAKTHKH, sIKa MIATBEP/DKYE BUKOHAHHS
BETEPUHAPHO-CAHITAPHOI  EeKCHEepTU3H, METOAWKU BimOopy 1mpoO, 10  BiANOBIAAIOTH
MIPU3HAYCHHIO 1 BCTAHOBJIEHUM BUMOTaM.

BucHoBkm. 3rinHo 3 nocraHoBoro €BpomnapiaMenty i Paam Ne 852/2004 Bim 29 kBiTHs
2004 poky Bci onepaTopu Xap4oBUX MPOJIYKTIB, SKI MPALIOIOTh HA PUHKY €BpOCOI03Y, TOBUHHI
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3a0e3MeUnuTH JOTPUMAHHS CHEIia]bHUX TIrl€HIYHUX TMpaBWJI ISl Xap4yoOBUX IPOJIYKTIB
TBAPUHHOTO MOXOHKECHHS.

[TpoBeneHi HaMU JIOCIHIPKEHHSI CTOCYIOThCSI aHai3y 0i0JIOTTYHUX HEOE3NMEYHUX YMHHUKIB
SK eJIEMEHTa MPOLEAYPH MEPEBIPSIHHS KPUTEPIIO Pe3yIbTaTUBHOCTI €KCIIEPTU3H MPH NpUHMaHHI
M’SICHOT CHPOBMHHM Ha M’sicomepepoOHe mianpueMcTBO. [limHsATa mpobiiemMa € BaXJIHMBOIO 3
norysity BUpoOHMUOi Oe3nexu. ba3yrounchk Ha pe3ynbraTtax JOCTIDKCHHS B MOAAIBIIOMY Oyne
po3po6iienunii Tuian HACCP 3 BUKOPUCTaHHSIM CEMH IPUHITUIIIB CUCTEMH Ta MTPOAHATI30BaHO BCi
HeOe3NeUH1 YHHHHUKH.
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