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VJIK 637.354

BUMOTI'H €C IIOAO BE3ITEYHOCTI XAPYOBUX ITPOAYKTIB TA
OCOBJIMBOCTI BIIPOBA/UKEHHSI CHCTEM HACCP
Y M’SACHIM ITPOMUCJIOBOCTI YKPAIHU

T.B. Cemko, K.m.H., Ooyenm,

Kageopu mypuzmy ma 20menbHo-pecmopannoi cnpasu,

BiHHHIIBKUIT TOPTOBEIBHO-EKOHOMIYHHM IHCTUTYT

KuiBcbKOTO HaIIOHATHHOTO TOPrOBEIHHO-EKOHOMIYHOTO YHIBEPCUTETY
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Memoro cmammi € po3’sicnennsi npoonem npu enposaddicenni HACCP na nionpuemcmeax
M SiIcHOI npomuciosocmi ma winaxu ix eupiuients. [Ipeomemom 0ocniodxcenHs € 6npo8aO#CeHHS
npunyunie HACCP — ananiz nomenyiiHo Hebe3neuHux YUHHUKIB, BUSHAYEHHS KPUMUYHUX MeHC
0151 KoHmpoabHo-Kpumuynux mo4ok (KKT), monimopune KKT. Cmamms oonomaeae 8 po3poodyi
ma 8UKOPUCMAHHI cucmemu YNpaeiinHsa 6e3neyricmio Xapiosux npooyKmie Ha niOnpuUEMCmeax
M’sacHoi npomucnosocmi. Taxoow, eépaxosyiouu nowupenicmov 6 YKpaini cucmem YnpaeninHsi
Oe3neunicmio xap4osux npooykmie ionogiono 0o eumoe cmanoapmy JCTY ISO 22000:2007,
cmammi Hagoosmvcs npukiaou peanizayii npunyunie HACCP 6 pamkax yb020 HAYioHAIbHO2O
cmanoapmy. Bpaxogyouu npoyec 2apmonizayii 8imyusHAHO20 3aKOHOOABCMEA 3 HOPMAMU Mda
npasunamu €sponeticokoeo Corw3y, 3Ha4UHa yeaza npuodiisiemocs okpemum sumozam €C w000
eicienu ma oezneunocmi. Ilpedcmasneno KOHYenmyaivbHy cxemy ananizy i NPOSHO3Y8AHHS PUSUK)
onst m'sca i mM'siIcHOT npodyKyii. B 0cHO8I 3anponono6anoi cxemu nedcums wupoxe po3yMiHHs
MEeXHON02IUHO20 Npoyecy SUpoOHUYMEa M'SICHOI NpOOVKYii AK npoyecy pyxy 6CIX CUPOBUHHUX
KOMNOHEHMI8 N0 XaAp4uo8oMy JaAHYlo2y «8i0 nois 00 npunaeka». Bouna 0ozeonsc uepes
MEeXHON02II0 BUPOOHUYMBA NPOOYKMY MBAPUHHO20 HNOXOONCEHHS, 8 Nepuiy uepay, M'ScHOI
NpOOYKYii, 3pobumu aKyeHm Ha MexHONO2IYHUX ACNeKmAax GUsBNeHHs, OYIHKU, YAPABNiHHA |
KOMYHIKQYIEIO pU3UKy 1 6 pe3yibmami 63a€MON08 a3amu I inmezpysamu iCHYI0Yl 8 C8Imosill
npakmuyi nioxoou. Ilpedcmasneno mexuHono2iuHy cxemy 8upoOHUYMBEA M’ ACHOI npooyKyii ma
BUSHAYEHHS KOHMPOJIbHO-KPUMUYHUX MOYOK MEXHON02IYHO20 npoyecy. 3anponoHO8aHO
HeoOXioni npunyunu eghpexmugnozo enposadxcenns HACCP. Ha xooicnomy 3 nioemanie niany
HACCP npoioenmughixoearno Hebe3neuni 4uHHuUKU, @ came. MIKpoOionoeiuni, @izuuni ma
XIMI4HI, NOACHEHO NPUYUHU iX BUHUKHEHHS, ONUCAHO KOHMPOIbHI Ma 3anoOidcHi 3axoou,
8CMAHOBIEHO MUNU HeOe3NeUHUX YUHHUKIE MdAd BU3HAYEHO KOHMPOIbHO KPUMUYHI MOYKU.
Pezynomamom oocniosxcenns € pozpooxka npoexmy naany HACCP na emani xonmponto axocmi
M SICHOT CUPOBUHU.

Knrouoei cnosa: HACCP, cucmema, xapuosuii npooykm, 6esnexka, KOHmpoav, puzuku, 150,
2pyna no xap4osiii bes3neyi.
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The purpose of the article is to clarify the problems when introducing HACCP at meat
industry enterprises and ways of their solution. The subject of the study is the implementation of
the HACCP principles — the analysis of potentially dangerous factors, the definition of critical
points of control at critical limits for control-critical points (CCP), monitoring of CCT. The
article helps in the development and use of a food safety management system at meat industry
enterprises. Also, taking into account the prevalence of food safety management systems in
Ukraine in accordance with the requirements of the standard DSTU 1SO 22000: 2007, the article
presents examples of the implementation of the HACCP principles in the DSTU ISO 22000:
2007. Taking into account the process of harmonization of domestic legislation with the norms
and rules of the European Union, considerable attention is paid to the specific requirements of
the EU on hygiene and safety. The conceptual scheme of analysis and forecasting of risk for
meat and meat products is presented. At the heart of the proposed scheme is a broad
understanding of the technological process of producing meat products as a process of
movement of all raw ingredients in the food chain "from the field to the counter.” It allows,
through the technology of producing a product of animal origin, primarily meat products, to
focus on the technological aspects of identifying, assessing, managing and communicating risk
and, as a result, interlocking and integrating existing approaches in world practice. The
technological scheme of production of meat products and determination of critical control points
of the technological process are presented. The necessary principles of effective implementation
of HACCP are proposed. In each of the sub-stages of the HACCP, the dangerous factors are
identified, namely: microbiological, physical and chemical, explanations of the reasons for their
occurrence, control and precautionary measures are described, types of dangerous factors are
identified and control points are determined. The result of the study is the development of a draft
HACCP plan at the stage of quality control of meat raw materials.

Key words: HACCP system, food product, safety, control, risk, SO standard, food safety
group

IMocTanoBka npodjaemu. CrioxuBayi Xap4oBHUX NMPOJYKTIB MOBHUHHI OyTH BIIEBHEHUMHU B
TOMY, IO DKa, Ky BOHHM iIiTh, € Oe3nedHoro. besmeuHicTs Mpoaykuii cTaja BaskKJIMBUM
MUTAaHHSAM B BHpINIEHH] MpoOiemMu 310poB’sS  Hamii. 3TigHO 31 CTaTUCTUYHUMH JaHUMH
BcecBiTHbOT oOprasizamii 370poB’s, 3aXBOPIOBaHHS, IO CHIBBIAHOCATBCA 3 XapuOBUMH
NPOJYKTaMH, SIBJISIOTH COOOK0 HAI3BUYAMHO CKJIAgHY JUIS BUpILIEHHA Npobiemy B YKpaiHi.
Tomy nuTaHHs cucTeMH O€3MEYHOCTI XapuyOBHUX MPOAYKTIB € KIIOYOBOIO B POOOTI M SICHOL
IIPOMHUCIIOBOCTL. XapyoBa MPOMHCIOBICT AaKTHBI3YETbCSA Y CBOiX HaMaraHHsiX 3HaWTH
ONTUMAJIbHI PIllICHHS, SIKI HACHpaB/i MOKpaIlaTh CUTYAIil0 y cdepi ynpaBiiHHSI O€3MEeYHICTIO
xapuoBux MpoaykTiB (HACCP). BupoOHMYHMKHM MIHIMI3YIOTh PHU3UKH BIPOBADKYIOUU
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KOHTPOJIbHI TOYKM OE3MEYHOCTI — 1I€ 1 € MUTAaHHAM PO3POOKH PI3HUX KOHLEMIH YIpaBIiHHSI
oesneunictio (HACCP). 3aBmnannss HACCP mnomsrae, mepmr 3a Bce, y 3HIDKEHHSIX PH3UKIB
BUPOOHMIITBA HEOE3NMEYHOTO MPOAYKTY Ta TapaHTYBaHHA SIK BUPOOHMKAM TaK 1 CIIOKMBayam
TOTO, IO MPOAYKIIiS € OE3MEeYHOI0 Ta BUCOKOI SKOCTI. 3BUYAaHO, TOJIOBHOIO PYLIIIHOIO CHIIOIO,
IO CTUMYJIOE BUPOOHHMKIB J0 NMPHHHATTS Ta 3aCTOCYBAHHSA CYYaCHUX KOHIICTIIA YIpaBIIiHHS
Oe3MeyHicTIO, € 3MiHa y BIIHONIEHHI CYCHUIBCTBA IO MUTaHb OE3MEYHOCTI, OYIKYBaHHS
CIOXKMBaYaMH TapaHTOBAHOI SKOCTi Ta MOiH(GOPMOBaHICTF TPOMAICHKOCTI 010 PO3MILIEHOT Ha
PUHKY MIPOAYKIILI.

AHani3 pocaigxenb Ta myouaikamiid. 3 1 cigas 2006 poky, 3TigHO 3 TMOCTaHOBOIO
€sponapnamenty 1 Pagum Ne 852/2004 Bim 29 xBitHs 2004 poxy, BCi omepaTopw XapuoBHX
MPOJAYKTIB, fKI MPAIOIOTh Ha PUHKY €BpOCOIO3y, 3000B’s3aHI BIPOBATUTH 1 MIATBEPAUTH
cucremy HACCP [6] (anani3 HeOe3neyHUX YMHHHUKIB 1 KPUTHYHI TOUKM KOHTPOJIIO Ha CBOIX
MIINPUEMCTBAX) SIK CIIOCIO rapaHTyBaHHsS BUPOOHUIITBA O€3MeUHUX MPOAYKTIB. J[is mpoBeaeHHs
aHaiizy HeOesmek, akTyanizamii Ta Bepudikamii anamizy nHebesnek 1 miany HACCP Ha
MIPUEMCTBAX JETAIBHO OMUCYIOTHh Tpolenypy «KepiBHHIITBO 3 xapuyoBoi Oe3meku». B xomi
aHaJIi3y HeOe3MeK Ha KOXXHOMY 3 MiJeTamiB 1ACHTHU(IKYIOTh HeOe3leuHl YMHHHUKH, a CaMe:
MiKpoOioioriuHi, (i3MuHi Ta XIMIYHI, MPONUCYIOTh MOSICHEHHS NPUYMH  iX BUHUKHEHHS,
OTUCYIOTh KOHTPOJIbHI Ta 3aM001KHI 3aX0/11, Ta BCTAHOBIIOIOTH TUITH HEOE3MEYHNX YNHHHUKIB.

3akoH Ykpaiau Ne2042 «IIpo neprkaBHMII KOHTPOJIb 33 JOTPUMAHHSM 3aKOHOJABCTBA IIPO
XapyoBl NPOIYKTH, KOPMH, MOOIYHI MPOAYKTH TBAPUHHOTO TOXOPKEHHS, 3/J0pOB’S Ta
Onmarormoyyadst TBapun», penakiis Bix 04.10.2018, mimcraBa — 2530-VIII, sxwii mepenbadae
000B’sI3KOBE BIIPOBA/KEHHS CUCTEMH yIpaBiliHHA Oe3neku xap4yoBoi mpoaykiii HACCP.

EdextuBaniit HACCP 3HauHO 3a0maauTh KOIITH BHUPOOHHUKIB, 30KpeMa Ha OTPUMaHHS
pi3HUX cepTU(DIKATIB Ta JOTIOMOXE MIATBEPAUTH 1 CKOPOTUTH MEPEBIpKY nii ceprudikara Ha
MaJIoMy TIIMPUEMCTBI 3a 1 JIeHb, a Ha BEIMKOMY — 3a 2-3 JTHi.

Xap4doBa rajay3b Pi3HUTHCS Bill IHITUX BUPOOHHUIITB THM, IO B TEXHOJOTIYHOMY JIAHITIOT'Y
IUJTKOM YHHKHYTH BigxwieHb HeMmoxiauBo [1]. Llpomy mnepemkomkae Oarato QaxTopis:
MIHJIUBICTh CHPOBHUHH, CE30HHICTh 3aroTiBili, SKICTh MEpEepoOKH, OCHAIIEHHS IMiIIPHEMCTB,
BIIPOBA/IXKEH1 MPOTrpaMu MO ¢/T, 3aCTOCYBAHHS JIOACHKOT poO0YOi CHIIH, sIKa 3aBXKIU € (pakTopoM
HEHaIIHOCTI.

Meta crarTi. ['0JI0BHOIO METOIO CTaTTI € PO3’SICHEHHs MpoOJeM NpHU BIPOBAIKCHHI
HACCP na mniampueMcTBax XapyoBOi Tally3i Ta 1iX BwupimeHHs. Ha 3aBomax BiACyTHI
3000B’s13aHHS 3 OOKY KEpIBHHUIITBA, HEAOCTATHS IMIArOTOBKA KaJpiB, Opak KOIITIB, HEPO3YMIHHS
npunnunie HACCP, BiacyTHICTh mpoueayp MI0J0 OIIHKA pu3uKiB [6]. Tomy BIpOBaKEHHS
CUCTeMH BHUMArae JI0JIaTKOBUX MaTepiallbHUX BUTPAT, SK1 KEPIBHUIITBO HE 3aBXKIU CIIpUiIMae, a
BBakae 3aiBumu. J[ns edexkruBHOoro BrpoBamkeHHS HACCP HeoOXigHI CiM  OCHOBHHUX
NPUHIMIIB — aHali3 MOTEHLIHHO HeOe3MeUHWX YWHHUKIB, BHU3HAUYEHHS KPUTUYHHX TOYOK
KOHTPOJIIO, B KPUTUYHUX MEXKax Ajsl KOHTpoJabHO-kpuTuyHNX Toukax (KKT), monitopunr KKT,
KOPUTYIOUi [ii, mepeBipka, peecTpallis JaHUX Ta JTOKyMEHTYBaHHS npoueayp [5].

[Mnann HACCP € By3pKkMMH B 001aCTi OOMEXKEHHsI OE3MEYHOTO CHOXKUBAHHS XapuOBUX
IPOAYKTIB, TOOTO BOHM IOBMHHI MIATBEPIKYBaTHCA 3a JOMOMOIOI0 aHaNi3iB, KOHTPOJIIO
010JIOTTYHUX, XIMIYHHX, 1 (I3UYHUX PU3UKIB MPU BUI0OYTKY CUPOBHUHU, MPUAOAHHS 1 00pOOKH,
710 BUPOOHUIITBA, PO3IOJILTY, CIIO’KMBAaHHS Ta peaizallii TOTOBOTro0 BUpPOOYy.

Huxue mpeacTaBieHo KOHIENTYalbHY CXeMY aHalli3y 1 MPOTHO3YBaHHS PU3MKY Ul M'sca
1 M'SICHOT TPOTYKIIii.
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Anauni3 Hebe3nek 10 miaany HACCP

Tabauys 1

Ha3ssa nmporpamu
epeayMOBH

Merta BcTaHOBJIEHHA

Tun mxepena HeOE3MEYHOTO YHHHUKA

Ilocunanug Ha
3aKOHO/1aByi Ta
HOPMAaTHBHI BUMOTH,
HactaHoBu Kowmicii
Codex Alimentarius

3acTocoBaHi MpoLeaAypH Ta
bopMyasipu

Hasnexxne npoexryBaHHst
Oy/iBeIb Ta CIIOPY/T

3a0e3neyuTH NPOeKT Ta
CXEMY pO3TaIllyBaHHS I

BioJsioriunuii - 3a0pyAHEeHHS IpU
caHiTapHiii 00poOiil, 1110 MPU3BOAUTH

CAC/RCP 1-1969
(rev.4-2003)

Cxema po3MiIIeHHs
BUPOOHUYMX MPUMIIIEHb.

BUPOOHUIITBA BKJIFOUEHHS 3aXHUCTY BiJ 10 MIKPOOi0JIOTIYHOTO 3apaXKEHH, n.4.2 IlpumiiieHHs Ta [Tporpamu 06cayroByBaHHs
MEePEXPECHOTO BipycH, OakTepii, mapasuTH, rPUOKH. exu 00J1aTHAaHHS
3a0pyIHEHHS ®izuyHmii - 3a0pyAHEHHS CHPOBUHU n.4.2.1 IIpoekt Ta
MHUIOUYUMU 3aC00aMHU, CTOPOHHIMU CXeMa po3TallyBaHHS
JTOMIIIKaMu (MeTajioM, CKJIOM, KaMIHHSIM
1T.7.)
XimiuyHui - 3a0py/IHEHHS TUJIOM,
BUIIapaMH, ra3oM, Je3iHpeKTaHTaMHu,
BET. IpenaparaMu
3abe3neyeHHs 3abe3neuntr eQpeKTUBHE Biosoriunmii - y pa3i He1oTpuMaHHs CAC/RCP 1-1969 [HCTpYKIIisS caHiTapHOT

HAJICKHOTO CTaHy
370pOB’s IEPCOHATY Ta
JTOTPUMAHHS TPABUIT
0Cco0HUCTOI riricHu

BUKOHAHHS NIEPCOHAIIOM
MpaBUII OCOOUCTOT Tiri€HN
Ta CaHITapHUX BUMOT,
B1ICYTHOCTI1 IH(PEKITIHHIX
3aXBOPIOBaHb Ta
MOIITKO/KEHb BITKPUTUX
MOBEPXOHb PYK 3 METOIO
MOTICPEKCHHS
3a0pyIHEHHS TTPOTYKITii

0COOHMCTOT Iiri€Hu, CTaHy 3J10POB’,
HEHaJISKHOI caHITapHOT 0OPOOKH PYK
NIEPCOHAJ MOKE CTAaTH JHKEPEIIOM
MIKpOOI10JIOTTYHOTO 3a0pyTHEHHS

(rev.4-2003)

1.7.2CtaH 310poB 4,

3aXBOPIOBaHHS
KOJDKEHHS;

1.7.3 Ocobucrta

YHUCTOTA

n.7.4 Ocobucrta

[IOBEIIHKA

n.7.5 BinBigyBaui

00pOOKH PYK, IHCTPYKITiS
JIOJICpKaHHS TIPABUIT
0COOHUCTOT TirieHn
HepcoHaly,

IHCTPYKI[isl KOHTPOJTIO
3/10pOB’sl IEPCOHAITY,
IHCTPYKIis 10AepHKAHHS
TOPSJKY BiJBiTyBaHHs
BMPOOHHYOTO MIPO3 iy
30BHINIHIMH BiJIBITyBa4aMu

3a0e3neyeHHs
HAJIGKHOTO CaHITApPHOTO
CTaHy BUPOOHHYUX
NPUMilllEHb, OCHAILCHHS,
IHBEHTapIO Ta
3ano0iraHus
MepexpecHoMy
3a0py/IHEHHIO

CTBOpUTH HAEXKHI
CaHITapHO-TIri€HIYHI yMOBU
JU1S1 BAPOOHUIITBA;
3ano0irtu Giz3uyHOMY,
XIMIYHOMY Ta
MIKpOOIOJIOTIUHOMY
3a0py/IHEHHIO CHPOBUHH,
TapH, MaKyBalbHUX
MaTepialiB

Biosoriunmii - HeHaJIeXKHA CaHITapHA
00poOKa BUPOOHUYNX MPUMIILICHB,
00aiHaHHs, IHBEHTAPIO.

XimMi4HMii -BIJICYTHICTH KOHTPOIIIO
3QIMLIKIB MUIOYUX, N€31H(IKYOUnX
3ac00iB UM HEHAJIEKHE TX 3aCTOCYBaHHS

CAC/RCP 1-1969
(rev.4-2003)

n.4.2. [IpumimmeHHs ta
LEXU

m.4.4. Texuiuni 3acodu
m.6.1. Texuiune
00cITyroByBaHHs

[HCcTpyKIIis caniTapHOT
00pOOKHU PYK, IHCTPYKIIiA
JNOTPUMAHHSIM TPaBUII
0COOHCTOI ririeHu




IIpooosoicenns mabauyi 1

3abe3neueHHs
HAJIGKHOTO CaHITApPHOTO
CTaHy CKJIaJICBKUX
MPUMIIIEHB Ta TEPUTOPIT

3abe3neunTH HaJIeKH1
CaHiTapHI yMOBH
CHPOBHMHH, NPOJIYKILi,
HPOLIEYP, CaHITapHOT
00poOKH, CaHITaApHUX YMOB
BUPOOHMIITBA.

bioaoriunmii - He 10TpUMaHH
TEMIIEPATYPHHUX Ta BOJIOTICHUX PEXUMIB
30epiraHHs CHpPOBHHH, IIPOYKLLIi,
MOKIIMBHH PO3BUTOK MIKPO(IOpH
®Diznunuii - HeHAJIE)KHA CaHITapHA
00po0Ka CKIAJICHKUX NPUMILIECHb Ta
NPUJIETIIOT TEPUTOPIi, MOKIIUBE (Qi3HUHE
3a0pyAHEHHS

CAC/RCP 1-1969
(rev.4-2003)

1. 4.4 Koutposb
TeMIepaTypu

. 4.4. 36epiranus

[HCTpYKIIis caHiTapHOT
00pOOKH Ta KOHTPOJIIO
HPHJIETTIO] TEPUTOPII.
[HCTpYKIIT BUKOHAHHS
CaHITapHUX BUMOT JI0
30epiranHsi CHpOBHHH,
JOTIOMDKHHUX MaTepiaiiB Ta
TOTOBOT MPOIYKIIIT

3abe3neueHHs
HaJIE)KHOTO MapKyBaHHS,
30epiraHHs Ta
BUKOPHUCTAHHS XIMIYHUX
pEe4OBUH

3ano0irtu XiMiYuHOMY
3a0py/THEHHIO
00aHaHHS,
TEXHOJIOTIYHOT TapHu,
MaKyBaJIbHUX MaTepiaiis
Ta TOTOBOI MPOAYKILI{

XimMiuHM# - HEHalIe)KHE MAPKyBaHHS,
30epiraHHsi Ta BUKOPUCTAHHS XIMIYHUX
pe4oBUH

CAC/RCP 1-1969
(rev.4-2003)

[HCTpYyKITIS 1010
MIPUTOTYBAHHS 1
BUKOPHUCTAHHS
MUIOYUX/E31HPIKYIOUNX
3aco01B

VYrpaBiiHHS BiIXOaMH
BUPOOHUIITBA

3abe3neunTH aieKBaTHE
30epiraHHs Ta ePeKTUBHE
BHJIyYEHHS 3 BUDOOHHYMX
MPUMIIICHB BiIXOIIB
BUPOOHUIITBA 3 METOIO
MOTICPEKCHHS
3a0py/HEHHS CHPOBUHH Ta
TOTOBOI MPOJIYKIILil

BioJsioriunuii - HecBo€yacHe BHITy4EHHS
BIJIXO/11B, MOKJIUBUI PO3BUTOK
MikpoIIopH, SIKUH TTPUBEIE 10
010JIOTTYHOTO 3apaKCHHSI CHPOBUHHU Ta
TOTOBOT TPOAYKITI{

Di3u4YHUM - HAarpoMa/PKyBaHHS BIIXO/IB,

Tapu MOKJIMBE 3a0pyIHEHHSI IPUMIIIICHb
Ta MIOBEPXOHb

CAC/RCP 1-1969
(rev.4-2003)

JICITiH

I1.3.7 Bumorwu no
yTPHMaHHs TEPUTOPIi Ta
BUPOOHUYMX TTPUMIIIICHb

[HCTpyKIis ynpaBIiHHs
BIIXOJJaMH BUPOOHUIITBA

KoHTposh MIKITHUKIB

Bano0irtu
[PO3HOBCIOKEHHIO
INKiTHUKIB B IPUMIIIEHHSX
Ta Ha TePUTOPIT
BUPOOHUYOTO MIAPO3ILTY,
3arnoOirTu IMOBIpHOMY
3aPaKEHHIO CHPOBHHH,
MartepiaiiB Ta TOTOBOT

PO AYKILT

Biosoriunmii - B pasi HepoBeIeHHS
MeCT-KOHTPOJI0, 3HUIIICHHS TPU3YHIB
MOJKJIMBE 3apaK€HHSI CHPOBHHH Ta
MPOIYKITIT

XiMiyHHUH - HCHAIC)KHUN KOHTPOJIb
3aCTOCYBAaHHS XIMIYHUX PEYOBHH,
MOJKITUBE XIMIYHE 3a0pyIHEHHS

CAC/RCP 1-1969
(rev.4-2003)
11.6.3 Cucremn
KOHTPOJTFOBAHHS
LIKITHUKIB

[HCTpYKIIIsS 3 yIpaBITiHHAS
3ax0JaMu
10 3HHUIICHHIO IIKITHUKIB
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[ponyerHEHA =) m:sgﬁn —) Texnonoria abo ) ToroBuit TPOITYKT — P —
TRdpHHA NOXO TKE HHS fpotiec

Inenmudikania
_ HEDEIMEKH
BUTHOCHD) TBAPHHA

IneHTidikans
HEDEINEKH BITHOCHOD
FIOPOE ' TIHYIHHH

JJEHIHdntcalu:a
~ HEDEINEKH
BUTHOCHD TIPOIVETY

OuiHka pHIMKY
Inenmudyikauin Oesnesw,
XAPAKTEPHCTHES, OLIHED
T, XapaKTepHCTHRA
PIGHEY

Oiigga pHIMEY
[Monepenna  ouHKa,
OLfiHES i,
HACTKIR, OIJHEA
[PIEHEKIR

OuiHKE PUIKRY
XapawTepucTika Beanewm,

OLiHKE, NPOTHO3YBAHHA Ta
XAPAKTEPHCTHKE PU3MHHY

VIPaEmiHHA  PREHEOM,
pospodka 1 oHKE M,
JACTOCYBAHHA,
MOHITOPHHE, [Eperina;j
SANOVTIR

AleHemsMeHT PHIHEY
BiBHAYMEHHA [HEHKY,

OIIHKA, 3ACTOCYEBAHHA,
MOHITOPHHT  3aX01IE

MeHemsMeHT PHIHEY
BiHaueHHA [HEHKY,
OIHKA, MOHITOPHHT,
MEpErTiAafl 3axois

KOoMVHIKAITIE pHIHKY

Puc. 1. KonuenrtyajibHa cxeMa aHaJi3y i IpOrHo3yBaHHs PU3MKY JUIsl M'sica i M'sicHoOT
NPOAYKIIL

Po3pobnena cxema (puc. 1) mokasye, mo I07aBaHHS OJIOKY «aHai3 TEXHOJOTIYHOTO
PU3UKY» J03BOJISI€ CTBOPUTH LILTICHUM MiAXIJ, IO BPaXxOBY€e 0COOIMBOCTI BUPOOHUIITBA M'ICHOT
PO JTYKIIii.

B 0oCHOBI 3amponOHOBAHOT CXEMH JICKHUTh LIIMPOKE PO3YMIHHS TEXHOJIOTTYHOTO MPOLECY
BUPOOHHUITBA M'ICHOI MNPOAYKLii SK TpoLecy pyXy BCIX CHPOBHHHUX KOMIIOHEHTIB IIO
XapuoBOMY JIAHLIOTY «Bi TOJSA [0 MpuiaBka». LleHTpanbHUH eleMEeHT — TEeXHOJOTis
BUPOOHMIITBA, BUCTYIA€E B SIKOCTI CIIOJYYHO1, OCHOBOIIOJIOKHOT JJAHKH PO3pOOJIEHOT CXEMHU.

Etanu inenTudikanii pusuKiB 10NOMaraioTh BCEOIYHO PO3IIISHYTH MOXJIMBI HEOE3MEKH B
3aJIeKHOCTI Bl JoKepes iX BUHMKHEHHA 1 LUIeH TNpOBENEHHs aHalily pU3HMKY. Pusuk
11eHTU(IKY€ETHCSI TIO JIAHILIOKKY CHUPOBMHA — TEXHOJIOTiS — TOTOBMM NMPOJYKT 1 B pe3yibTarTi
OLIIHIOETHCS CYKYITHUM BITUB YCIiX BUSBJIEHUX YNHHUKIB Ha JIIOJHHY.

Tperiii 610K (aHaJI3 TEXHOJOTIYHOTO PU3HUKY) JO3BOJISIE Yepe3 TEXHOJOTI0 BUPOOHUIITBA
IPOAYKTY TBAPUHHOIO MOXO/KEHHS, B IMEPIIy yepry, M'ACHOT MPOAYKIii, 3p0OOMTH aKLEHT Ha
TEXHOJIOTTYHUX aCHEeKTaX BUSABJICHHS, OLIHKH, YIIPABIIHHSA 1 KOMYHIKALIEIO0 PU3HKY.

[TinroroBka o BupoBamkeHHs HACCP Bkitoyae HaCTymHI eTanu: po3poOKy KepiBHHUIITBA
B 00J1aCTi SIKOCTI MIIPUEMCTBA, SIKE OCHOBYETHCSL HA MDKHAPOIHUX cTaHAapTax. s ycminHoro

FOOD RESOURCES 2018 Ne 11 Ctopinka 160




[TPOZAOBOJIbYI PECYPCHU 2018 Ne 11

BukoHaHHA MiaHy HACCP kepiBHMITBO MOBHMHHO CEPHO3HO MPHUHAHATH KOHLEMHIIIO CHCTEMHU
yrpaBiiHAsS. TBepaa NPUXWIBHICTH BUIIOTO KEPIBHUIITBA 3a0e3redye CIyKOOBISIM KOMMaHIil
3pO3yMIiTH BCHO BaXIUBICTh BUpOoOHHITBa Oe3meynoi ibki. HACCP pospobnenuit mis
BUKOPHUCTAHHS Y BCIX CErMEHTaX Xap4oBOi MPOMUCIOBOCTI BiJl BUPOIYBaHHS, 300py BpOXKarlo,
00poOKH, BUPOOHHIITBA, PO3MOJLTY, 1 KOMEPIIHHOIO IUIAaHyBaHHS 710 TOrO (MPUHIMITA Bifl TOJIS
70 cToJly), MO0 TOTyBaTu DKy Juis crnoxuBaHHS. [lomepenni mporpamu, Taki sk  GMP, €
CYTTEBOIO OCHOBOIO ISl PO3BUTKY 1 BuKOHaHHS ycnimauXx miadHiB HACCP. Cucremu Oe3neku
XapuoBUX NPOAYKTIB, 3acHoBaHi Ha npuHIHIax HACCP, Oynu ycminrHo 3acTocoBaHi Ha 3aBOIaxX
XapuoBOi MPOMHCIOBOCTI, PO3APIOHUX IMPOJOBOJIBYMX Mara3uHax, i Mepexax TpOMajiChKOro
xapuyBanHa. CiM mnpuUHIMIB OynM YHIBEpCAIbHO NPUHHATI YPAJOBHMH YCTaHOBAaMH,
TOPrOBUMH acollialliiMU Ta XapyOBOIO IMPOMUCIOBICTIO B ychoMy cBiTl. HacTymHi KepiBH1
MPUHIMUIN MOJIETIIUTh PO3BUTOK 1 BUKOHAHHS €(EKTUBHUX IUIaHIB. BUpPOOHUITBO Oe3MeuHnX
MPOJYKTIB XapuyBaHHS Bumarae, mo6 cuctema HACCP Oyna moOynoBaHa Ha MILHOMY
(GyH1aMeHT1 onepeAHiX mporpaM Ta BrpoBakeHnx cranaapTiB [SO. Koxen cermeHT xapuoBoi
IIPOMHUCIIOBOCTI MOBUHEH 3a0€3MeYUTH YMOBH, HEOOX1IH], 1100 3aXUCTUTHU XapyoBl MPOAYKTH, B
TOM BIIPI30K Yacy, KOJM 1€ 3HAXOJAUTHCS MiJ iX KOHTpojeM. TpaaumiiiHo Ha HiIIpHEMCTBAX
3aCTOCOBYBaJIM HaJlie)XHY TirieHiuHy mnpaktuky (GMP). GMP BBaxaioTh nepeaymMoBOIO [0
po3BUTKY 1 BukoHaHHs edektuBHUX miaHiB HACCP. barato 3 ymMoB 1 MeTO/iB BH3HAYEHI B
JIepKaBHUX 1 MICHIEBUX MTOCTAHOBAX 1 KepiBHUX NpuHIMNax (Hanpukian, GMP 1 [IponoBonbunit
Konekc). Kopekc OcHoBHux mnpuHummiB ririeHu xapuyBaHHs (Codex Alimentarius General
Principles of Food Hygiene) omucye OCHOBHI YMOBM i METOJH, OYIKYBaHi Uil MpPOJYKTIB,
MPU3HAYEHUX JUIsI MDKHApoAHOI Topriii. Ha momatok 1o BUMOT, BU3HAUEHUX B IHCTPYKLIAX,
MPOMUCIIOBICTh YacTO BXKMBAE€ JOJATKOBHUX TPOILEIYp, SAKI MIAXOMATH Ui iX oO0jacTi.
[IpocminkyBati iX MOXHA Ha TEXHOJOTIYHIM CXeMi BHPOOHUIITBA M SICHOI MPOIYKIli Ta
BU3HAUYEHHI KOHTPOJbHO-KPUTUYHUX TOUYOK TEXHOJIOTTYHOTO TMPOLECy, IO € BJIACHOIO
po3pobkoro (puc. 2).

VY To#t Wac sk momepenHl MporpaMu MOXKYTh BIUIMBAaTH Ha O€3MeKy DKi, BOHH TaKOX
CIpsIMOBaHI Ha 3a0€3MeYeHHS TOTO, 0 MPOAYKTH € KOPUCHUMH 1 TOTPIOHUMU VISl CTIO’KHBAHHS.
IcHyBaHHS 1 €(pEKTUBHICTh MOMEPEIHIX MPOTPaM MOBUHHI OYTH OIIHEHI IiJ Yac po3poOKu Ta
peanizanii koxxnoro wiany HACCP. Bci monepenni nporpamMu MOBHMHHI OyTH 3apeecTpoBaHi 1
peryasipHo miepeBipsaTucsa. Ilomepenni (HeoOXimHI SK yMOBAa) MpOrpaMd BCTAHOBJCHI 1
ynpaBistoTtbess okpemo 3 miany HACCP Tta moxyre Oyrm BiitoueHi B miaH HACCP.
Hampuknan, y 6aratbox ycTtaHOBax € MpoQUIaKTHYHI MpaBUia TEXHIYHOTO OOCITYroByBaHHS 3
TEXHOJIOTIYHOT'O0 yCTAaTKyBaHHS, 100 YHHKHYTH HECHOJIBAaHOI BiIMOBH OOJIaHAHHS 1 BTPATH
BHPOOHUIITBA.

[Tig wac BopoBamkenns mwiany HACCP (tabn. 2) koMaHga MOKe BUPIIIUTH MUTAHHS, 110
MOBUHHI OyTH BKJIIOUEHI B IulaH mepeBipku sikocTi. Ycmix cuctemu HACCP 3anexuth Bin
HABYaHHS 1 TPEHIHT1B KEPIBHUIITBA 1 CIY>KOOBIIIB 3 TOKA30M Ba)XJIMBOCTI iX poJii y BUPOOHUIITBI
0e3neuHux MpoaykTiB. BoHa MOBMHHA Tak0X BKIIOYATH 1H(GOPMAIIi0 PO KOHTPOJIb HEOE3MeKn
3aXBOPIOBaHb, BUKJIMKAHUX XapuOBUMU MPOTYKTaAMHU, MOB'I3aHUMH 3 yciMa CTaliIMHU XapuOBOTO
JAHITIOTA.

BaxuinBo BU3HATH, 1110 CITy)00BI1i MoBUHHI 3po3ymitu cyTb HACCP i1 oTpuMaTi HaBUYKH,
HeoOXimH1 ans (QYHKIIOHYBaHHS CHUCTEMH HaJIeKHUM 4YUHOM. HaBuaHHS Mae BKIIOYaTH
IHCTPYKIii Ta MPaKTUKy MPOBEICHHS PI3HUX MPOLEAYp, SIKIi OMUCYIOTh B 3arallbHUX pucax
3aBJIaHHsI CIY>KOOBIIIB, sKi KOHTpoMIO0Th KOkHY KKT. Ilepconany noTpibHO natu MaTepiaiu Ta
obOnanHaHHs, HeOoOXiaHe, 100 BHUKOHAaTH 1 3aBAaHHSA. EdexkTuBHe HaBYaHHS — BaXKIUBa
nepenymoBa 1o yemintHoro BukoHaHHs miany HACCP (auB. Tabm. 2).
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Mopeas naany HACCP na erani npuiiMaHHs CHPOBHHH — M’sica

Tabnuys 2

1SO 22.000 1.7.6.1 m.7.44 | 1m.7.6.1 n.7.6.1 n.7.6.1 n.7.8 m.7.6.1
ITo- Hebes- Mipa KKT/ Kpu- MonitopuHr Koperytoua| Ilepe-Bipka| Peectpartis
Kpo- TICYHHIA KOHTPO- ccp TUYIHA JUist JTAaHUX
KOBO ¢bakrop IO rpa-
HUTIS
0 0
wo Oe K KOU xmo “ “
(xmo) (xmo)
npuiiMa | 0jojori | BI3yaJbHUMH, | ONpH | Temrme- | MSCO | B KOHTPOJIb 3MiHa, | OOBAJIBIIMK | PEUUPKYT | KOHTPOJb | IPOTOKOJ
-HHS YHUI, BETEPHHAPH 1x, |parypa, | B | loKyme | TemmepaTypH | KOKHa BUPOOHUII- | SIS OpU | Temrepa- | KaiaiOpoBKU
CUpO- MiKpOGi ui onpn | Oec, HaIiB- | HTI Ta napris | TBa 3aJaHuX TYypH, TepMOJIaT4u
BUHHU — . KOHTPOJIb, 1 ¢, |Bosora, | Tyma | Berepu | qyOirOBaHHS Xap4oBOi TEeMIIepary | KOHTPOJb | KiB,
M’sica OJEOFHH aKTH 16 |85% X HapHUHN | TOKa3HUKA MPOIYKITi{ pax, TepMOJaT- | MPOTOKOJI
HH, CaHiTapHO- KOH- TepMoaT- JIOJATKOBE | YUKIB - CUPOBUHU
XIMIYHHU | BepHHAPHOL TPOJIb | YMKAMH, OXOJIOZKE | METPOJIOT
71 eKCIIePTU3HU CBO€YacHa HHS
nepeBipka
TepMOJaT-
YHUKIB
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VY rtabnauui 2 waBeneno mojens miaany HACCP 3abiiiHoro mexy Ha erami npuiiMaHHs
CUpOBUHU (M’sica) JUisi BUPOOHMIITBA TOTOBOTO JIO CHOXHBAHHS IIBUJKOIICYBHOTO IPOJIYKTY.
JlaHi MoJieli BKIIIO4at0Th OCHOBHI nocuianHs Ha gokymeHTH (ISO 22000:2005), ski MaroTh OyTH
po3pobneni B pamkxax HACCP. Pi3ni wmoneni MOKa3ylOTh PI3HOMAHITHICTH BapiaHTIB
po3pobaenns HACCP B 3a5exHOCTI B OTpeOd MiANpHEMCTBA.

Jlana Mojenb HaBeJE€HA BUKIIOYHO B JIEMOHCTpAIIMHUX Ta HaBYAJIBHUX IIUIAX; BOHA
po3pobieHa ais ysSIBHOTO BUPOOHWKA 1 HE MOXe OyTH aBTOMAaTH4HO IEPEHECeHa Ha pealbHO
npamorode minnpuemMctBo. Jlana moxens BiamoBigae Bumoram Codex Alimentarius, mpoTe, HE
OXOIUTIOE BCIX aCIeKTiB, II0 BUMAralOThCsS B paMKax OUIBII AETaTi30BaHOTO MDKHApOIHOTO
craraapry ISO 22000:2005.

[TocTauanss CHPOEHEE 5 CENATY
; T KKT
OROMOIESHC TPOIVEDLL

—— | -

353.}32}-'53.[{!-{.5 OXONOIE SHHN TWII

PozbHparHET METVIN Ha | 9aCTHE

(Geanceamms

AHNEVEAHHA T2 COPTVEZHHEA M Aca

Coprveanns

(Haw. mexv oOEanEl, ESTHIRAD)

JETEVEIHHT
-
Y TMAEDEEZ EEKT
Jauoposka (Temmn. — 3300 ‘

Haz cenap sbepirasns zauopomsHol
TR OT VR

BinearTa®enEs

Fowrpore u'sca
KEKT
Bintip spazwis
{EeTniEap, E OpHCVTHOCTL Ha9. DEXa; — ]

MEpiODHYEICTE — | £a% E MICKIE)

Puc. 2. Texnosorivna cxeMa BUPOOHMITBA M’ SICHOI POAYKIII TAa BU3HAYEHHS
KOHTPOJIbHO-KPUTHYHUX TOYOK TEXHOJIOTIYHOI0 Npouecy
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BucnoBku Ta npomno3unii. HACCP nHa mignmpueMcTBax Xap4oBoOi ramxy3i HOBHHHA CTaTH
PYIIIHOIO CHIIOIO, SIKA CTUMYJIOBaTUME BHPOOHHUKIB IO MPUHHATTS Ta 3aCTOCYBAaHHS Cy4aCHUX
KOHIICTILI ympaBiiHHSA O€3MEeYHICTIO, 3MIH Y BIJHOLICHHI CYCHUIbCTBA A0 NHTaHb SKOCTI,
OUIKyBaHHSI CIIOKMBAa4aM{ TapaHTOBAHOi OE3MEeYHOCTI Ta MOIH(POPMOBAHOCTI TPOMAICHKOCTI
IOI0 PO3MIIIEHOI Ha PHUHKY HPOAYKLii. A OCHOBHE, WIO 3riJHO 3 HOBOIO IOCTAHOBOIO
€ponapnamenty i Pagm Ne 852/2004 Bim 29 xBitHa 2004 poky Bci omepaTopH XapuyOBHX
NPOAYKTIB, SIKI TPAIOIOTh Ha PUHKY €BpOCOIO3y, 3000B’S3aHi BIPOBAAUTH 1 MiATBEPAUTH
cucremy HACCP — ne e oaun kpok 10 €C.
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