KoMMYHANbHOE NPEANPUATUE « CAHITTAOCEPB

HACCP

cucTema aHann3a OnacHbIX
daKTOPOB U KOHTPOANA B
KPUTUUYECKUX TOYKAX

Ovpektop KI «CaHanuacepsuc»
KaHAUAAT MeAULMUHCKUX HaYK
KpusoHoc KpuctnHa AHaTtonbeBHa




HACCP

HACCP (anrn. Hazard Analysis and
Critical Control Points) —

AHaANMM3 PUCKOB M KPUTUUYECKME TOUKM
KOHTpOnA.

Cucrema HACCP - 310 HayyHO obocHoBaHHas
. cuMcteMa, KoTopas Mno3BONAEeT rapaHTUpoBaThb
'\ 6e30onacHOCTbL MNUILEBOro MNpoAyKTa Ha BcCeX
‘cTaguax ero (OKM3HEHHOro uMKna»
(npon3BoACTBO, XpaHeHue, TPaHCNOPTUPOBKA,
. peanusaums) NYTEM BbIABJIEHUA U KOHTpoONA
' onacHbIX chakTopoB. NpepcraBnsaer cobom
COBOKYMNHOCTb OpraHM3aLuMOHHOM CTPYKTYpbI
. NpeanpuATUA, A[AOKYMEHTOB, MNPOU3BOACTBEHHbIX
. MpoueccoB, pecypcoB (cbipbf, o6opynoBaHus,
. MmaTrepuanos " np.), Heobxoanmbix ansa
- peanu3auumv AaHHOM Lenu.




Uctopus konuenuuun HACCP

Cucrema HACCP 6Ob11a pazpadorana B CIIIA B 70-x
rogax XX Beka B YCJIOBUSAX CTPOKAMIIEH CEKPETHOCTH
komnanuei «Ilunacoepun», padoraBuieit Ha NASA.
BbLI10 )KU3HEHHO BAKHO FTAPAHTHPOBATH 0€30MACHOCTD
MU JJIS AMEPUKAHCKHX ACTPOHABTOB.

B 10 BpeMsi 00JILIIMHCTBO CUCTEM KOHTPOJISA
0€30MaCHOCTH U KAa4eCTBA NMPOAYKTOB MUTAHUSA
0a3upoBAJINCH HA KOHTPOJIe KOHEYHOT0 MPOAYKTA.
Onnako, 100%-Hasi yBepeHHOCTb B TAKOH
0e30macHOCTH MOIJIa ObI OBbITH 00ecneYyeHa
T0JIbKO 100%0-HbIM KOHTPOJIEM HA BCEX ITANAX €ro MPoOU3BOACTBA.
Crajyia oueBHIHA HEOOXOAMMOCTH NMPEBEHTHBHOMN CHCTEMBI,
o0ecneuynBaKIIEed TBEPAYI0 YBEPEHHOCTH B 0€30MMACHOCTH
NHUIIEeBbIX MPOAYKTOB.

/s 3Ttoro n ObL1a co3nana konuenuuss HACCP.

B 1971 rony ona 0blj1a BiepBbIe NPeEACTABJIEHA HA 3aAKPBITOH
HannonanbHOM KOH(epeHIMH 10 3a1UTe MUIIEBbIX NPOAYKTOB.
MarepuaJjibl 3T0l KOH(pEpEeHUUHN CTAJIH JOCTYITHBI LIUPOKO
o0mecTBeHHOCTH JMb B 1992r,, T.e. 6ou1ee 20 seT comycTs.



MexayHapooHoe 3aKOHOA4AaTenbCTBO,
pernamMmeHTMpyowee NnpuHUmnbI
6e30nacHOCTM NULLEBbIX NMPOAYKTOB

CoBpeMeHHble NMPUHLUMNbI FTMrMeHbl NULLEeBbIX
NMPOAYKTOB ObINM pekomMmeHAaOoOBaHbl KOMUCCUEn
Kopekc AnumeHTtapuyc (Codex Alimentarius -
peKoMmeHAyeMbIn MeXAYHapoaHbIM KoaekKc
NMPaKTUYECKOM pfeATerNnbHOCTU) UM TNPUHATDHI
O6begMHEeHHbIM 3KCNepTHbIM KOMMTETOM no
6esonacHocT nuuweBbix npoayktoB OOH wm
BO3 kak a3dchekTuBHbIe mMeTOoAbl KOHTpONSA
nuuieBbix 3abonesaHum. r




3akoHopaTternbHble aKTbl YKPauHbI,
pernamMeHTUpymouimme BHeagpeHue
cuctembl HACCP

3aKoH YKpaiHu «Mpo OCHOBHI NPUHLUUNU Ta BUMOTU A0
6e3neyHOCTi Ta AKOCTi XapuyoOBUX NPOAYKTIB»

3aKOoH YKpaiHu «Mpo aep’XaBHUU KOHTPO/b 33
AOTPUMAHHAM 3aKOHOAABCTBA NPO Xap4yoBi NPOAYKTH,
KopMu, No6iYHi NpOoAYKTU TBAPUHHOIO NOXOAXKEHHH,
340poB’A Ta 6nrarononyyusa TBAPUH»

ACTY I1SO 22000:2007 Cuctemum ynpasniHHA 6e3neyHicTio
XapuyoBUX NPOAYKTIB. Bumoru o 6yab-aKnx opraHisauin
Xapuosoro naHutra (ISO 22000:2005, IDT)

Haka3 MiHarpononituku Ykpainum Big 01.10.2012 Ne 590
«IMpo 3aTBepArKeHHA Bumor woao po3pobKu,
BNPOBaAXKEeHHA Ta 3aCTOCYBAaHHA NOCTIMHO Ailounx
npoueAayp, 3aCHOBaHMUX Ha nNpuHuMnax Cucremm ynpasBniHHA
6e3neyHictio xapuosux npogykris (HACCP)»



3axkoH Ykpaiuum «Mpo OCHOBHI NPUMHLUMNMU Ta BUMOIM A0
6e3neyHOCTi Ta AKOCTI Xap4YoBMX NPOAYKTIB»

Cratra 21. Bumoru wo40 3aCToCyBaHHA NOCTIMHO Ailo4uux npoueayp,
3aCHOBAHMUX Ha NPUHLMNAX CUCTEeMU aHani3y HebesneuHnx ¢pakTopis
Ta KOHTPOJIIO Y KPUTUYHUX TOUKAX

1. Onepatopu pUHKY po3pobasatoTb, 3aNpoBagKyOTb Ta BUKOPUCTOBYIOTb
NOCTiHO Ailovi npoueaypu, AKi 6a3yloTbca Ha NPUHLUNAX CUCTEMMU aHANI3Y
Hebe3neuyHnx paKkToOpiB Ta KOHTPOJIO Y KPUTUYHUX TOUKaX.

6. 3 METOI BUKOHAHHSA npoueayp, AKi 3aCHOBaHi Ha NPUHLMMNAX CUCTEMMU
aHanisy Hebe3sneyHnx GaKTopiB Ta KOHTPOJIIO Y KPUTUUYHMX TOUKAX, ONEepaTopmn PUHKY:

1) HapgalTb KOMNETEHTHOMY OPraHy nig, Yac 34iMCHEHHA AepPXKaBHOro
KOHTPO/IO A0Ka3u BigNOBiAHOCTI iX AiANbHOCTI

2) rapaHTyIOTb, WO AOKYMEHTH, Y AKUX HAaBOAUTLCA ONUC Npoueayp,
po3pobneHnx BigNoOBiAHO A0 BUMOT LLi€l CTATTi, MiCTATb A0CTOBIpHY iHPOpMaLito

7. Ceptudikauia nocTiiHO Aitounx npoueayp, 3aCHOBAaHUX HA NPUHULMNAX
CUCTEMM aHaNi3y Hebe3neuyHnx ¢paKToOPiB Ta KOHTPOIIO Y KPUTUUHUX TOUKAX,
He € 060B’A3KOBOIO.




OCHOBHBbIE NMPUHUMINBI CUCTEMbBbI HACCP

oMHUMN 1. NposeaeHune aHann3a pUcKos

yyeHue Bcex $aKTopOoB, CBA3AHHbIX C MPOM3BOACTBOM MULLEBOM NPOAYKLUMU
CblpbA A0 XPaHEHMA rOTOBOro MPOAYKTA Ha CKAade), cCNoCOOHbIX OKalaTb
MAHNe Ha ee 6e30nacHOCTb A/ NOTPebuTena; cocTaB/ieHMe nepeyHsA
JON3BOACTBEHHbIX OMepaLunii, NP KOTOPbIX 3TU PUCKM BO3MOXKHbI; pa3paboTKa
pPeYHA NnpeaynpeanuTenbHbIX MEPONPUATUIM ANA KOHTPOAS 3TUX PUCKOB.
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OCHOBHDbIE NMPUHLUMINBbI CUCTEMBI HACCP
puHUMN 2. OnpeaeneHue Kputnueckux KoHtponbHbix Touek (KKT).

peaycmaTpmuBaeTca onpeaeneHmne KPUTUYECKUX CTaanii TEXHONOTMYECKOro
poLiecca, BANAOLLNX Ha 6e30NacHOCTb NULLLEBON NPOAYKLUMN.

XpaHeHue
MNonyyeHune CbipbA RynnHapHas

NPOAYKTOB obpaboTKa
(cbipbA) CblpbA

OxnaxkgeHue

MPOAYKTOB Mocse KoHTponb
KY/IMHAaPHOM TEMNepaTypbl

0b6paboTKM NPOAYKTOB Ha BCeX
3Tanax NnpomM3BoACTBa

TemnepaTypa
OTrPY3KWN KYJIMHAPHOM
npoAyKumm (TemnepaTypa
npu notpebneHnn)

ProPowerPoint.Ru



OCHOBHBLIE NPUHLUMUINbI CUCTEMbI HACCP

NMpuvHuMn 3. OnpeaeneHne KPUTUUECKUX Npeaenos ana Kaxaon KKT.
OnpeaeneHune NnPoPUNAKTUYECKMX MEPONPUATUIN C YCTaHOB/IEHMEM NPeaenoB
KoNiebaHUM TEXHONOTMYECKMX NapaMeTPOoB ANnA Kaxkaon KKT.

Kputuueckuit npeaen — sto makcumanbHoe u/Mnm MMHMMaAbHOE 3HaYeHue,

. 10 KOTOPOTO MOMKET KOHTPOIMPOBATLCA BUNOIOTNYECKUN, XUMUYECKUIN NN
pun3unyecknit napametp B KKT ansa npenotspalleHuna, yCTPaHEHUA NN
CHUXXeHUA A0 NpuemaemMoro YPpoBHA 3apaXKeHnA NPOAYKTOB NUTAHUA.

dusnueckune
BpeEMA pa3smepbl
BNAXKHOCTb

NpPoOnU3BOACTBEHHOM
cpepabl

Temnepartypa

YPOBEHb Bnaru

B NpoAyKTe cocToAHue

BOAbl

KUCNOTHO-
HienotHoH BA3KOCTb
cocTaB KOHUEHTpauumA

coneu

Hanan4yue

KOHCEpBaHTOB opraHonenTuyeckKkue

napameTpbl
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OCHOBHBbIE NMPUHLUMIBI CUCTEMbI HACCP

pyHUMN 4. YcTaHoBNEeHMe cucTembl MOHUTOPUHrA KKT.
OHUTOPWHT — NpoBeaeHne HabaaeHNN AN U3MEPEHUI COMTAaCHO 3an1aHUPOBAHHOM

ocnepoBaTeNbHOCTH, HaxoamTca v KKT nog, KOHTpoaem, U NOArOTOBKU TOYHbIX 3anuncemn
MOKa3aHMM C Le/Iblo UX Aa/ibHENLLErO UCMNONb30BaHNA NPU KOHTPO/IbHbIX MPOBEPKaX.

1. NpocnexusaHue onepauumn —
DAET BO3MOXKHOCTb BEPHYTb
npouecc NoA KOHTPOb ewwé Ao
TOro, KaK HaCTynUT OTK/IOHEeHue 2. OnpegeneHue 3a CHET Yyero
OT KpUTUYECKOTrO nNpeaena MMEHHO NPOoU30LLNO OTKNOHEHUE OT
Hopmbl B KKT

3. BeaeHune gOKyMeHTaLuu B
Xo4e MOHUTOPUHra

ProPowerPoint.Ru



OCHOBHbLIE NPUHLUMIbI CUCTEMbI HACCP

MpuHuMn 5. YcTaHOBNEHUE KOPPEKTUPYIOLLUX AENCTBUMA.

Pa3paboTka meponpuaTUiA N0 KOPPEKLMN TEXHOIOTMYECKOTo NpoLuecca, ecnu
OHWUTOPMHT YKA3bIBAET HA TO, YTO NapameTpbl TOM nnm nHon KKT He
cobntopatotca (nnaH HACCP).

coobueHue 06
OTKNOHEHUU

onpeaeneHue
NPUYUHDBI
OTKNOHEHUA

yCTpaHeHue
NPUYUHDI
OTK/IOHEeHMUA

OnpepgeneHune cnocoba
YTUAN3AL MU NPOAYKTA
NUTaHUA, He OTBEYaloLLEero
TpeboBaHUAM

3anucb
npeanpuHATbIX mep
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OCHOBHbLIE NPUHUMUINbI CUCTEMbI HACCP

MpuHuun 6.

YcTraHOBAEeHMe npoueaypbl NPOBEepPKU pe3yibTaTUBHOCTU
(Bepudukauus).

Mpoueaypamu NPOBEPKU CYUTAIOTCA Te MmeponpuaTna (He oTHocALLMecs
K MOHUTOPUHTY), C NOMOLLbIO KOTOPbIX onpeaensaeTca AeMCTBEHHOCTb
nnaHa HACCP, a Takxe 10, 4to cmctema GYHKLUMOHUPYET COMNACHO NaHY.
3TM NPOLECChl A0NKHbI OCYLLECTBAATLCA BO Bpems pa3paboTkn u
nposeneHnA B XU3Hb ns1iaHa HACCP 1 npmeHeHNA CUCTEMBI B LLEJIOM.
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OCHOBHbLIE NPUHUMUINbI CUCTEMbI HACCP

NMpuHuMn 7. CozgaHne AOKYMEHTaLuM U BegeHue yyéTa.
Co3faHue n BeAeHMe akTyas/lbHOM AOKYMEHTaLUM byaeT aBnATbCA
MHCTPYMEHTOM BbIMOJIHEHUA U NOATBEPKAEHUS BCeX NpeablayLmX
lwaros (NpUHUMNOB).

MpumepHbIA NepevyeHb AoKymeHTOoB cuctem HACCP:

- [pwnkas o cozpgaHuu rpynnol HACCP

- [porpammbl npeaBapuUTENbHbIX YCNOBUM

- [lonHoe onucaHue cbipbA

- [lonHoe onucaHue rotoBoMn NPoAyKumm

- bnok-cxembl TEXHONOMMYECKUX NPOLECCOB

- [lpOTOKOA BbIABNEHMA U ONUCAHMNA PUCKOB

- [lpoTokon BblibOpa 1 pacnpegeneHna Mep KOHTPonA
- [poTtokon nnaHa HACCP

- JIOKymeHTauuAa MOHUTOPUHTA

- KypHanbl

- lpadukm

- KapTtbl yuéTta

- [lepeyeHb BeaeHUA 3anncem n ynoaHOMOYEHHbIX UL,



STANDbI PASPABOTKM U BHEAPEHMA CUCTEMbDBI HA

MNogrotoBuTenbHbIM 3TanN: :

* ANArHOCTUYECKUU ayauT MHOPACTPYKTYpPbI NpeanpuaTus

e co3sgaHue rpynnbl HACCP u eé obyuyeHue TpeboBaHuaM u
npuHumunam HACCP

Pa3pabotka gokymeHToB cuctembl HACCP:

* nporpammbl NnpeaBapUTeNbHbIX YC10BUN

* ONMUCAHMUA CbiPbA U FOTOBOW NPOAYKLUM

 BH10K-CXembl NpoLeccoB

* nnaH HACCP

*  MeTOAMKM, Npoueaypbl, UHCTPYKUUMU, Y4ETHbIE PopMbl
(>kypHanbl, KapTbl) u np.

BHeapeHue cuctembl HACCP:

* eXepHeBHbIA BHYTPEHHUIA KOHTPO/b (BeaeHue AOKYMEHTALUN U

°* npoBeaeHue BHYTPEHHUX U BHELWHUX ayaAUTOB

* BepuduKauua u sanmnpauma cuctembl HACCP

* aHaNM3 CO CTOPOHbDI BbICLLUEro PyKoBOACTBA




NMPOrPAMMBI NPEABAPUTEJIbHbIX YCJIOBUM
CUCTEMbI HACCP

AOJIKHbI OXBaThiBaTh crnepyouime npoiecchbi

Hagnexkawee nnaHMpoBaHWE NPOU3BOACTBEHHbIX, BCNOMOraTe/bHbIX, W 6bITOBbIX
NoMeLLEeHUN ANA NpeaoTBpaLLeHUA NePeKPECTHOro 3arpA3HeHUua

TpeboBaHUA K COCTOAHUIO NOMeLLeHUI, 060pya0BaHUA, NPOBEAEHUE PEMOHTHbIX pabor,
TeXHU4Yeckoro ob6cnyxmsaHua o6opyaoBaHuA, KaIMBGPOBKM U T. N., @ TaKXKe MeponpuUATUA
no 3aluTe NULLEBbIX NPOAYKTOB OT 3arpA3HEHUA U NOCTOPOHHUX NpUMeceit

Tpe6oBaHMA K NNAHUPOBAHUIO U COCTOAHUIO KOMMYHUKALMI — BEHTUAALMUM,
BOAONPOBOAA, 3/1EKTPO- U ra30CHABXKEeHUA U T. n.

be3sonacHOCTb BoAbl, /ibAa, Napa, BCNOMOraTe/IbHbIX MaTepuanoB gna nepepaboTku
(06paboTKK) NULLEBbIX NPOAYKTOB, NPEAMETOB U MaTEPUANOB, KOTOPble KOHTaKTUPYIOT C
NULLEBbIMMU NPOAYKTaMM

Yucrota noBepxHocTen (Npoueaypbl YOOpKU, MOiiKK U ae3nHdeKumnm nponsBoaCcTBEHHDbIX,
BCMOMOraTe/ibHbIX U 6bITOBbIX NOMELLEHUIA U APYrUX NOBEPXHOCTEN)

340pOBbE U rMrMeHa nepcoHana

3awmTa NPOAYKTOB OT NOCTOPOHHUX NpUMmeceii; obpalleHne ¢ 0TX04amMmM NPOU3BOACTBA U
Mycopom, ux cbop u yaaneHue c obbekra

KoHTponb 3a Bpeautenamu, onpegeneHue Bupa, npegynpexaeHne MX NOABNEHMA,
cpeacTBa NpoPUNAKTUKU U 60pbObI

XpaHeHue 1 UCNob30BaHME TOKCUYECKUX COeAMHEHUI U BeluecTB
Cneuyundukauum (Tpe6oBaHMA) K CbIPbO U KOHTPO/Ib 332 NOCTABLMKaMMU
XpaHeHue 1 TPaHCNOPTUPOBKaA

KoHTponb 3a TeXHONOrMYeCKMMU NpoLeccamm

MapKupoBKa nuLLeBbIX NPOAYKTOB U MHGOPMUPOBAHHOCTb NOTPebUTeNn



OTBETCTBEHHOCTb 3A HEBbLINOJNIHEHMUE
OBA3AHHOCTMU NO BHEAOPEHMIO

CUCTEMbI HACCP

CornacHo n. 4 u. 1 p. IX 3akoHa YKpauHbl «[po aep)XaBHUA KOHTPO/b
32 AOTPMMAHHAM 3aKOHOAABCTBA MPO XapuoBi MPOAYKTU, KOPMM,
nobiyHi nNpoAyKTM  TBApPMHHOINO NOXOAXXEHHA, 340poB’'A Ta
6narononyyua TBapuH» HeBbINONMHEeHMe onpenenél-n-loﬁ
3akoHOM 006f3aHHOCTM NO BHEeAPEeHMIO MNOCTOAHHO
AEUCTBYIOWMX npoueayp, OCHOBaAHHbIX HA NpuUHUMNax
CUCTeMbl aHaNnM3a onacHbIX (PpaKTOpoOB U KOHTPONA B
Kpurnuueckux Ttoukax (HACCP) npepycmarpmsaer
HanoXxeHue wrpacda Ha IOpUMaAMHECKMUX NUL B pa3mepe
30 mMmMHMManbHbLIX 3apaboTHbix nnart (111 690 rpH.)




be3onacHoOCTb NULW,EBbLIX NPOAYKTOB A,0/1XKHA ObITb
COCTABHOW 4acTblo obuw,ero crparerMyeckoro naaHa
nwboro NuLLEBOro NpeanpuaTuA.
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bnharogapum 3a BHUMaHUE,
HageemcAa Ha
NN104A0TBOPHOE
coTpyaHunyecTso!




