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PU3UK-OPIEHTOBAHWIA KOHTPOJIb PUBU | PUBONPOAYKTIB NIA YAC
BUPOBHULITBA TA ObIl'Y 3A BNMPOBAOXXEHHA CUCTEMU HACCP

Puba ta pubHi npoayKTM MalOTb BeJIMKe 3HAYEHHS Y Xapu4yyBaHHi
NIOAWHM | CKNAAaTb 3HAYHY YAaCTUHY Ti Xap4oBOro pauioHy. Y 6aratbox
KpaiHax cBiTy puba € 0OCHOBHUM 006’€KTOM Xap4yo0BOi NMPOMUCIOBOCTI. ¥
HawWin pepxasi AilOTb HOPMATUBHO-NPABOBI 3aKOHOAABYI  aKTH
MDKHapoOAHi Ta BIiTYM3HAHI, SIKI BUW3HaA4YalTb OCHOBHI MNpaBoBi W
opraHi3auinHi 3acagu 3abe3neyeHHs 6e3ne4YHOCTi Ta AKOCTI 6e3nekwm
pubu i pubHNX NpoAayKTiB 32 BUPOOHMUTBA Ta 006iry. 3aiNCHEHHS PU3UK-
OPIEHTOBAHOI0O KOHTPOJIO HA MOTYXXHOCTAX BHAaCNiAOK BCTAHOBJIEHHSA
Hebe3neyHux ¢akrTopiB y pubi i pubHMXx npoaykrax 3abesneuuTtb
AOTPUMAHHA CaHiTapHO-TiriEHIYHUX BUMOr nig 4ac BMPOOHMUTBA Ta
06iry uuMx xap4oBux NMPOAYKTIB Ta HafacCTb BMEBHEHOCTi CNOXXUBa4YaMm
npo 6e3neuyHe xapuyBaHHA. KoHuenuis cucremm HACCP (Hazard
Analysis and Critical Control Point) Bu3HauaeTbca Kowmicieio Kopekcy
AnimeHTapiyc i EBponenicbkum CowsoM i npuHumnu cucrtremn HACCP,
WO PpeKoMeHAoOBaHI [0 npaKTu4yHoro 3acrocyBaHHA Kopekcom
AnimeHTapiyc, € 06oB’'a3koBuMMU Ana KpaiH EC. BnpoBagXeHHsA cucteMu
HACCP mae uinum psap nepeBar sik s onepaTopiB pUHKY BUpoOHMLUTBA
Ta 00iry pubm i pubHMX NpoAyKTIiB Ta NepeciYHMX CNOXXUBAYIB, TaK i AnAa
Ykpaium B uinomy. 3anpoBag)xeHHs cucteMm HACCP € nepcneKTMBHUM
ONA  Hawoi KPaiHW, OCKiNbKM Le CTBOPUTb HA MOTYXXHOCTAX 3
BMPOOHMUTBA Xap4yoBUX MPOAYKTIB peanibHy MOXNMBICTb AnNA
opraHisauili i niaTpuMmaHHA ed¢deKTUBHOI i AieBoI cucrtemm 6Ge3snekwm
Xap4oBux npoaykriB. 0co6,MBO aKTyaslbHUM € BNPOBAaAXKEHHA CUCTEMM
HACCP Ha noTy)>XHocTsaX 3 BUpo6HuuTBa pMbu Ta pubonpoaykris.
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KniwouoBi cnoBa: cuctema HACCP; 6e3ne4HicTb; MOTY)XHOCTi 3
BUpPOOGHMUTBA pubKM; npuHumnu cuctemm HACCP; Buuie KepiBHULTBO;
kKoopauHatop cuctemmn HACCP; po6oua rpyna 6e3ne4HocCTi.

Bctyn. [lep>kaBHa cny»xba YKpaiHu 3 nuTaHb 6€3neYHOoCTi Xap4yoBux
NPOAYKTIB Ta 3aXUCTY CMOXMBAYIB, WO 3AINCHIOE KOHTPONb Ta Harnag 3a
AKiCTIO Ta 6e3neKo NpPoAoBOJSIbYOT CMPOBMHU Ta XapyoBMX MPOAYKTIB,
NMOBMHHA BMKOHYBATWU BUMOrM HOBOI EBpONENCbKOI pernaMeHTauil Wwono
xapuoBux npoaykTtie, Komicii Kopgekcy AnimeHTapiyc, ®AO/BOO0O3,
OCHOBHMX NoJsioXkeHb ToproBux Yrog SPS i TBT Ta opraHi3oByBaTu CBOK
po60Ty Ha OCHOBI OLIHKM PWU3KUKIB I3 CaHiTapHOI 6e3neKn Xxap4oBuX
npoaykTis [1].

3060B'AA3aHHA Wo0A0 06e3neyHOCTi PUOHMX XapuyoBUX MNPOAYKTIB
AOTPMMYIOTbLCS 33 [0MOMOMOK MPUHUMNIB CUCTEMU aHanily pU3KKIB
(HACCP) Ta KPUTUYHUX TOYOK KOHTPOJIIO, BKJIOYHO i3 3aCTOCYBaHHAM
HanexkHux ririeHiyHnx npaktuk (GHP). HACCP € HaykoBo-06rpyHTOBaHO10
CMUCTEMOI, WO BU3Hayae HebesneyHi dakTopu (BionoriyHi, XiMiyHi,
®i3nYHi), @ TaKoXX 3axo4W KOHTPONO 33 UMMM daKTopaMuM 3 METOol
3abe3neyeHHa 6Ge3neyHoCTi pubHUX xapyoBux npoaykTie [2]. Cuctema
HACCP € iHCTpyMEHTOM p[ana oOuiHkM Hebe3neyHux d¢aKTopiB Ta
3anpoBaAXXEHHS CUCTEMM KOHTPOJIIO, METOK AKOI € NpodinakTMKa, aHix
OOCNIOXXEHHSA KiHUEeBOro nponykry; 6yab-ska cuctema HACCP 3paTtHa
BPaxyBaTW 3MiHW, Hanpuknag, LOOCATHEHHA B ranysi MNPOEKTYBAHHSA
obnapgHaHHSA, po3pobKM HOBUX Npoueayp nepepobkn abo TEXHONOTIYHUX
npouecis [3-6].

Cuctema HACCP Mo>ke 3acToCcOBYBaTUCS Ha BCiX eTanax XxapyoBoro
NnaHutra, Big BUPobHMUTBA PMOU-CUPOBUHMN 00 KiHLEBOro CNOXXWUBAHHSA
pubHOT npoaykuil. MNMpn 3acTocyBaHHI CUCTEMU KepyrTbCS HAyKOBUMU
CBIOAYEHHAMW nNpPO HASABHI PU3UKWM [nsa 3p0poB's  nwoguHu. Kpim
NigBULLLEHHSA pPIiBHA 0e3Ne4YHOCTIi Xap4yoBMX MNPOAYKTIB, 3aCTOCYBaHHSA
cuctemn HACCP Moxke 3abe3neuynTu iHWI 3Ha4Hi nepeBaru, 30Kpema
3actocyBaHHa cuctemn HACCP wMoxe ponomaratv perynsiTopHuUM
OpraHaM y 34IMCHEHHI IHCNEeKLin, a TAKOX CNPUATU MIXKHAPOLHIN TOPTiBJIi
[7; 8.

3anpoBagxeHHs cuctemn HACCP € nepcneKTMBHMM f[ns Hawol
KpaiHW, OCKINIbKU Lie CTBOPUTb HA MOTY>KHOCTAX 3 BUPOOHMLTBA Xap4yoBUX
NPOAYKTIB peanbHy MOXMBICTb ANS Opradisauil i nNiATPUMAHHSA
edbeKTUBHOI i AieBol cucteMmn besnekn xap4vyoBux npoayktie. Ocobnuneo
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aKTyanbHuMm € BnpoBagxeHHa cuctemm HACCP Ha noTyXHoCTAX 3
BMPO6HMUTBA Ta 06iry pubwu i pubonpoaykrie [9].

Metowo pobotm Oyno npoaHanisyBaTm PU3NK-OPIEHTOBAHUN
KOHTPOJSIb pMbu i pubHMX NPOAYKTIB Nig 4ac BUpobHMUTBA Ta 006iry 3a
BnpoBagxeHHs cuctemn HACCP.

Pe3ynbtatu pocnipxeHHs. Pnba ta pubHi npoayKT MawTb BeIMKe
3HAYEeHHSA Yy XapyyBaHHi JIOAMHWM | CTAHOBAATb 3HAYHY 4YacTUHY I
Xap4yo0BoOro pauioHy. Y 6aratbox KpaiHax CBiTy puba CTaHOBUTb OCHOBHMUMN
06'€EKT xap4oBOI NPOMUCIOBOCTI. BpaxoByroun 3HaYeHHs pnbu Ta IHWKUX
riapobioHTIB Y XapyyBaHHI NIOAMHW, B HaLWiN geprkasi foie 3aKoH YKpaliHu
«[1po punby, iHLWIi BOAHI XXUBI pecypcu Ta Xap4yoBY NPOAYKLUII0 3 HUX», AKUN
BM3HA4Ya€ OCHOBHI NPaBOBi | OpraHi3auinHi 3acaan 3abe3nevyeHHs AKOCTI
Ta 6e3neKkn pnbu, iHWNX BOOHNX PeCcypcCiB, BUTOTOBMEHOI 3 HUX Xap4oBol
NPOAYKUIl ONA  KWTTS | 300pOB’'A  HAceneHHs Ta 3anobiraHHs
HeraTMBHOMY BMNJINBY Ha AOBKINASA y pa3i BUNoBy, nepepobkun, ¢acyBaHHSA
Ta NepeMilleHHs Yyepe3 MUTHUI KopaoH YkpaiHu [10].

PnbHi rocnogapcTtea Ta NPOMUCNOBICTb NOCTA4YaloThb OJ19 HAaCeNeHHS
LWMPOKNIMA acopTUMEHT pubu Ta pubHOI npoaykuil. Ane Aons nNoOBHOro
3abe3neyeHHs HaceneHHa pubow Ta pubHOK NPOAYKUIE HeobXigHO
36inbwnTM 11 pobGyBaHHSA, MNOKPAWMTM TEXHOJIOTiIIO MNepepobkn Ta
NiABULLNTN AKICTb CAHITaPHOIr0 KOHTPOJII0 Ha BCbOMY LUNSAXY — Big BUOBY
OO0 OTpUMaHHA roToBol npoaykuii. [llpomucnoBa nepepobka pubu
nignpueMcTeamMm pubHOI MPOMMUCNOBOCTI HanpaB/fieHa Ha OTPUMMAHHS
Pi3HOBIYHMX BUAIB NPOAYKLUII, KA MNOMINAETbCA HA Xap4yoBY, TEXHIYHY,
NiKyBaNibHY Ta BMPOOM LIMPOKOro MNPU3HAYEHHNA. Y 3B'A3KY 3 UUM,
0Cc06NMBO BaX/MBOK € pPOJib JiKapiB BeTePUHAPHOI MeaUUMHM Ta
OEpPXKaBHMUX I[HCNEKTOpPiB BeTEePUHAPHOI MeauuuHU B MNONepemXKeHHi
(MiHiMi3aLil) KoOHTaMmiHauil NpPoAOBONBLYOT CUPOBUMHW Ta XapyoBUX
NPoayKTiB 6ionoriyHMMuK, Ii3NYHUMKM Ta XiMIYHUMKU Hebe3neyHumun
YMHHUKamm [11-13].

Jlikapi BeTepuHapHOl MeauUuMHM TMOBUHHI 6patm Ha cebe
BiQNOBIAANBbHICTD 33 PO3BUTOK HOBOI Mpouenypu IHCNEKTYBaHHSA, LWO
OpiEHTOBAHa HAa  PU3UK-OPIEHTOBAHMW  KOHTPOJSIb  BCTAHOBJIEHHSA
6e3ne4yHoCTi Ta AKOCTI pMbHOI npoaykKuil. BeTepnHapHe IHCNEKTyBaHHSA
MA€ 30IMCHIOBATU OLIHIOBAHHSA CUCTEMMU LIANIbHOCTI CaHITapHUX 3axopiB
Ha NOTY>XHOCTSAX 3 BUMPOOGHMUTBA Ta 0b6iry pubu i pubHOT npoaykuii, Ta
BECTU TMNOCTIMHE CNOCTEPEXEHHS 33 1l [OOTPUMAHHAM CaHITapHo-
ririeHiYHMX yMOB BUPOBHMLUTBA AaHOoI npoayKuii [14].

Takun pU3NK-OPIEHTOBAHUWN KOHTPOJIb CJAyryBaTUMe PO3BUTKY
Koonepauil 3 onepatopoM pPUHKY ANA BUSIBNEHHA MOPYLIEHb BUMOT
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3aKOHO4ABCTBA Ta MiXKHAPOOHMX HOPMATMBIB Ta NMOKPALLEHHA CTaHOAPTIB
6e3ne4yHoCTi Ta SAKOCTI pMOHOI NPoAyKUil 33 BUSABNEHHS bionorivyHux,
XiMiYHUX | PiznyHMX Hebe3neuyHux dakTopis [15].

MOHITOPUHI pUBHOI NpoAyKuil 3@ NMOKAa3HMKaMM 6e3ne4yHoCTi B
YKpaiHi 34IMCHIOETBCA BignNoBiAHO A0 BMMOr 3akoHy YKpaiHu «[lpo
BETEPUHAPHY MeauUMHY Ta Bnarononyyys TBapuH», Ae BKa3aHo, WO
OOHWM i3 OCHOBHMX 3aBAaHb HALWOI OEepXaBW B ranysi BeTEPUHAPHOI
MeOULUWHN SfIKpa3 | € BWKOHAHHA BIQNOBIAHOI 3aranbHOLEPXABHOI
nporpaMu  34iNCHEHHSA  MOHITOPUHIY  3aJIMWIKOBUX  KiIbKOCTEMN
BETEPUHAPHUX nMpenapaTiB Ta IiHWMKUX 3abpyOoHKOYMX PEYOBUH Y
TBApMHaX, NPOOYKTAX TBAPMHHOIO NOXOOXKEHHSA i KopMmax. [lep>kaBHa
dapMaKkonoriyHa KoMicis BeTepUHApPHOI MegUuUMHU PpPEeKOMEeHAOYE
[onoBHOMY [Oep)XaBHOMY IHCMNEKTOPY BETEPUMHAPHOI MeauuuHu
YKkpaiHu 3aTtBepauTtn «LWlopiyHMM nnaH HASBHOCTI 3a/IMWKOBUX
KiNbKOCTEN BeTEepPMHApPHMX NpenapaTiB Ta 3abpyaHIOYNX PEYOBUH Y
TBapuHaXx, NPoAyKTax TBAPUHHOIO NOXOAXKEHHS i KopMax» [16].

[MoBHOBa)XeHHSA 3 OpraHizauil NpoBeAeHHS LOCNIAXEeHb LWono
BMLW,E3a3HAYEHOr0 MOHITOPUHIY CTOCOBHO «lllopiyHoro nnaHy
HAassBHOCTI 3aJIMWLKOBUX KIIbKOCTEN BEeTEPMHAPHUX npenapaTiB Ta
3a0pyAHIOKYNX pPEeYOBUH Yy TBapMHaxX, MNPOAYKTAax TBAPWHHOrO
MOXOOXEHHS | KOpMax» HapaHo [lep>KaBHOMY HAyKOBO-AOCHiIAHOMY
IHCTUTYTY 3 nabopaTopHOl LiarHOCTUKW Ta BeTepPMHAPHO-CAHITapHOI
ekcneptusu (QHOINOBCE). Hapasi B YKpaiHi Aie «3aranbHoaep)KaBHa
LinboBa €KOHOMIiYHa nporpama NpoBeAEeHHS MOHITOPUHTY

3a/IMWKOBUX KiTbKOCTEN BETEPUHAPHUX npenapariB Ta
3a0pyOoHIOKYNX PEYOBUH Y XXUBUX TBAPUHAX, NPOAYKTAX TBAPUHHOTIO
MOXOAXEHHSA |  KOpPMAax, a TaKOX  XapuyoBWUX  MPOAYKTAX,

NiAKOHTPONbBHMUX BeTepuHapHin cnyxbi». Le € Baxnusum y
BUABJNIEHHI Hebe3neyHux XiMiYHMX ¢aKTOpPiB 3a BNPOBAOXKEHHSA
cuctemn HACCP Ha noTy»>KHOCTSIX 3 BUpoBHMLUTBA Ta 06iry pubu [17].
OoHUM i3 BaXNUBUX PU3UKIB Y BUPOOHMUTBI pubnm i
pnboONpPOAYKTIB, SAKUN MAa€E KOHTPOJSIOBATUCHA, € MIKPObLIoNOriYHUN
pu3nk. BignoBigHO [0 HaAUiOHaNbHWMX CTaHAapTiB B pubi i pnbHin
npoaykuil kKoHTpontwTb BMicT MADAHM, BIKIl, cynbdiTpenyKkyroumx
Knoctpuain, Staphylococcus aureus, NnaToreHHUX MIKPOOPraHi3MiB, B
ToMy uucni popy Salmonella ta Listeria monocytogenes. 3a puU3unk-
OPIEHTOBAHOIrO0 KOHTPOJIO HA MOTYXHOCTAX 3 BMPOOHMUTBA Ta 006iry
pnbn | pnbonpoayKTiB BCTAHOBAKWTb MikpobionoriuHi Kputepii
ririEHW TexHonoriyHmx npoueciB: E. coli Ta Koaryna3ono3uMTUBHI
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ctadinokoku [18].

TakoX BCTaHOBAKWIWTbL  Gi3MYHI  pPU3MKKM, 0COBAMBO  Ha
BMPOOHMUTBax pubHOI npoaykuii. Tak, Hebe3neyHMMN dakKTopaMu €
MeTan, AepeB'sAHI WenkKu, nnaacTtMaca, nanip towo. Mo XIMiYHWUX
Hebe3ne4yHnx GaKToOpPiB, WO KOHTPONKITLCA Yy pubi i puUBHIN
NPOAYKLil, Hane)aTb: TOKCUYHI eneMeHTH (CBMHeUb, KaaMil, MU' AK,
PTYTh); 3aNNLWKN BETEPUHAPHUX NpenapaTiB; ricTaMiH.

MOHITOPUHI 3AINCHIOETLCA BIQMNOBIOHO A0 CTPYKTYpPWU opradisauil
CUCTEMW MOHITOPUHTY Ha MOTYXXHOCTI 3 Nnepepobku pnbu (Tabnuus).

Tabnuusa

CTpyKTypa opraHi3auii CACTEMM MOHITOPUHIY HA NOTYXHOCTI 3

nepepobkun pmnou

Mocapa ocobuy,

MipcTaBa pn4a

BignoBiganbHicTb i BUA pooIT, AKi

Ha3Ba BWUKOHAHHSA pobiT 30INCHIOTBLCA NPU NPOBEAEHHI
nigpo3giny abo no opraHisauii i MOHITOPUHTY
CTOPOHHbLOI npoBeAeHHI0
opraHisauii MOHITOPUHTY
HOupekTop MNocaposa 3aranbHa BIANOBIAANBHICTE 33
IHCTPYKLUIA opraHisauito i ¢GYHKUIOHYBaHHSA
CUCTEMWN MOHITOPUHTY
KepiBHUKMK MNocapoBa BignoBiganbHIiCTb 3a 34INCHEHHSA
CTPYKTYPHUX IHCTPYKLUis MOHITOPUHIY Y CBOEMY Migpo34ini
nigpo3ainie
nignpueMcTBea
BupobHuua MNonoxkeHHs npo BupobHunumn i nabopatopHuun
naboparopis BUPOOHMYY KOHTpPOJb 3a XiMiKO-
(mocnigHy) TEXHOMOMYHUMMU,

nabopartopito.
HacTtaHoBa 3
AKOCTI, rany3b

MiKp06ioNIOriYHUMN MOKa3HUKaMU;
BIAMNOBIOANbHICTb 3a
KBanidikauinHi MOXINBOCTI 3rigHO

aKkpeguTauil 3 rany3sio akpegurauii
BignosiganbHa MocapoBa OpraHisauis cMcTeMn MOHITOPUHTY,
ocoba 3a IHCTPYKLUIA BU3HayeHHA  06'ekTiB  (TOYOK),
opraHisauito i TepMiHiB (nepiognyHocCTi) i MeToaMK
NnpoBeAeHHS KOHTPOJIIO; nabopaTtopHMK
MOHITOPUHTY BUPOGHNYMNI KOHTpPOJsb 3a
NMOKa3HWMKaMM AKOCTI Ta 6e3neku;
KOHTPONIbHI NepeBipKN 00'€EKTIB;

po3pobsieHHS NNaHiB | nporpamu
CaHiTapHO-NPodiNaKTUYHUX
3axopniB
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[Mpuknagn MOHITOPMHIY: TNPOCTEXYBAHHA MNPOLECY; KOHTPOJib
TeMnepaTypu; KOHTPOJb 4acy; KOHTPOJIb BENNYMHU pPH; KOHTPONb PiBHSA
BOAW; KOHTPOJIb PIBHA TUCKY; KOHTPOJIb KOHLEHTPAUil XJI0puay HaTpio;
KOHTPOJIb aKTUBHOCTI Boau (aw) Towo.

[Mpuknagy MOHITOPMHIOBOro 061aaHaHHS: TEPMOMETPU, TepMmorpadu,
rOOMHHUKK, Tepe3n, pH-meTp, POTOENEKTPOKOIOPMMETP, pedpaKToMeTp,
BMMIipIOBa4i MacoBOI YacTKM BoAMW, 0bnagHaHHA NS XiMiYHOro aHanily
TOLLO.

Tak, B KpalHax EBponu Ai€ HaAUIOHANIbHUM (HTErpoBaHUN
6araTtopiyHMM nNJaH MOHITOPUHIY 3a 0e3neyHICTI  XapuyoBuUX
NMPOAYKTIB, WO OXOMJKE CUCTEMM O0QILIMHOrO KOHTPONK HA MicusX,
WO BiANOBIAATb «KOPMOBOMY» | «Xap4yoBOMY» 3aKOHOOABCTBY, a
TaKoX BMMOraM npaBui caHiTapil Ta 3abe3ne4vyeHHs 6naronosyyys
TBapuH. Len nnaH € ocHoBoWw pNna  ManbyTHiX OUiIHIOBaHb
ebeKTUBHOCTI Aitoyol cucTeMun KoHTposto npeactasHukamum FVO (Food
and Veterinary Office). Y nnaHi d4iTKoO pernamMeHTOBaHoO
BiANOBiIAANbHICTb 33 NOro po3pobKy Ta peani3auilo K Ha MicueBOMY
PiBHi, TaKk i Ha piBHi aep»xasun. OQAHMM 3 TOJIOBHMUX MOJIOXKEHb LbOro
nnaHy € BW3HA4YeHHSA HauioHanbHUXx pedepeHc-nabopartopin,
BiANOBIAANbHUX 33 BNPOBAaOXEHHSA CTAHAAPTIB BUKOHAHHSA PYTUHHUX
MeTOOWK | HaginHux wMeTopiB BunpobyBaHb pns pi3Hux coep
nabopaTtopHOro aHanily, KoopAuHauia Ta Koonepauis  giu
OpraHizauin, areHuin, cnpsAMOBaHMX HA 3abe3ne4yeHHSs OXOPOHMU
300POB’'A HaceNeHHs, TBApWUH Ta pocauH [19-21].

HanedektnBHiwuMm MeTonom 3abe3neyeHHss 6e3nekn xap4yoBoi
npoAayKuUii HUHi y cBiTi Bu3HaHo cuctemy HACCP (Hazard Analysis Control
Critical Points — aHani3 Hebe3neKk i KPUTUYHI TOuyKM KOHTpont). Lle
HAayKoBO OOrpyHTOBaHMW, pauioHanbHUW | CUCTEMHUW nigxig Ao
ineHTndIKauil NpoayKuil, OUIHKM Ta ynpaBAiHHA PU3NKaAMU, AKI MOXXYTb
BUHUKHYTU npun BMPOBHMUTBI, Nnepepobui, 36epiraHHi Ta BUKOPUCTAHHI
XapyoBuX NpoaykTis [22].

[epxxnpoacnoxuecnyxba YKpalHu peanisye AepKaBHY NONITUKY Y
ranysi BeTepuHapHOI MeguuunHu, cdepax 6e3MevyHOCTi Ta OKpPeMux
MOKAa3HWUKIB SAKOCTI Xap4y0OBMX NPOAYKTIB, KAPAHTUHY Ta 3aXUCTy POCJIMH,
ineHTudikauyil Ta peecTpauil TBApWH, CaAHITAapPHOro 3aKOHOAABCTBQ,
30IMCHIOE OEepXXaBHUW BETEPMHAPHO-CAHITAPHMN KOHTPOMb, OEPXaBHUMN
Harnag (KOHTpoNb) 3a AOTPUMAHHAM CaHITapHOro 3aKOHOA4ABCTBA, 3a
6e3MeyYHICTI0O Ta OKPEMUMM MOKA3HMKAMM SIKOCTI Xap4yoBUX MPOAYKTIB;
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30iNCHIOE OEpPXXaBHMW KOHTPOJIb 33 BMPOBAAXEHHSAM MNOCTIMHO Lil04YunX
npoueayp, 3aCHOBAHUX HAa MPUHUMNAX CUCTEMM aHanily Hebe3sneyHux
daKTopiB Ta KOHTPON Yy KpuTuuyHmx Toukax (HACCP), 6epe yuacTb y
BU3HA4YeHHI Hebe3neyHnx GaKTopIB, WO MOXYTb MaTW LWKIAANBMA BNAMB
Ha 300POB’'S NOAWHW, Y NPOBEOEHHI OUIHKM PU3NKY Ta BCTAHOBJIEHHI
CTYNeHs CTBOPHOBAHOI0 HUMU PUBUKY.

HanedekTnBHilumMm Metonom 3abesneyeHHss 6e3ne4YHOCTi Xap4yoBoOl
puMBHOI NpoAyKuil HUHI y cBiTi BU3HaHo cucteMy HACCP, wo rpyHTYyeTbCS
Ha BWUKOHaHHI BUMoOr PernameHTiB €Bponencbkoro apnameHnty i Pagn
Ne 178/2002; 852/2004; 853/2004; 854/2004; 882/2004.

Onsa apantauii cuctemm HACCP B YKpaiHi [lep)XaBHMM HAyKOBO-
BUPOOHMYMM LEHTPOM CTaHgapTu3auil, MeTtponorili Ta cepTtudikauil
[lep>kaBHOro KoMmitety YKpalHM 3 NMUTaHb TEXHIYHOro pPerysloBaHHA Ta
CNOXMBYOI NONITUKM Ta [epKCnoxXMBCTaHQApTOM YKpaiHn bynu
3aTBepaXKeHi HauioHanbHi ctaHgaptn OCTY 4161-2003 ta ACTY 1SO
22000:2019 [20; 21], wo BKAKYAWTb 3arajabHi  NPUHLUNK
OYHKLIOHYBAHHA CUCTEMU, @ TAKOX CTPATEriyHi pileHHS HAWBMULLLOIO
KepiBHMLUTBA NigNPMEMCTBA 3 METOH NiABULLEHHS AKOCTI, 6e3neYyHocCTi Ta
KOHKYPEHTOCMPOMOXHOCTI  BITYM3HAHOI XapyoBOl  NpogyKuil, wWwo
3abe3neynTb 3axXUCT IHTEpecCiB | 300pOB'SAs CMOXMBA4YIB, CNPUSAHHS
PO3LWMPEHHIO PUHKIB 30yTYy Yy BiTYN3HAHOMY Ta CBITOBOMY €KOHOMIYHOMY
NMpPOCTOpPi, NiABULLEHHS aBTOPUTETY Ta IMigXKy YKpailHu B UuisloMy.
Binbwicte BUPOOHMUYMX npoueciB MawTb BEJNIMKY KiNbKICTb CTagiv Big
BMPOOHMUTBA A0 peani3auil pubu i pubHol npoayKuil. HanexxHnuMm 4ymHom
cteopeHmn nnadH  HACCP pae 3mory BuaBuMTM  daktopu, WO
6e3nocepenHbO BNAMBAOTL Ha Be3NeYHiCTb XxapyoBoro npoaykry. Lle nae
3MOry onepaTtopaM PUHKY Xap4o0BUX MPOAYKTIB 3aCTOCOBYBATU TEXHIiYHI
3acobu HanbinbLw edpeKTUBHMUM cnocobom [23].

3 MeTow BWKOHaHHA YKasziB [lpe3npgeHTa YKpaiHW, NOCTAaHOB Ta
po3nopsamXeHb Ypaay YKpalHu Woao rapMoHi3auil 3aKoOHO4aBCTBA HaLol
nepxxaeu go sumor COT ta EC cTocoBHO BM3HAYeHHSA AKOCTI Ta 6e3neku
NPOAYKUIl TBAapPWHHOIO MOXOOXKEHHsA, nocTtaHoBu KabiHeTy MiHicTpiB
Ykpainu Big 12.03. 2003 p. N2 313 «[1po BU3HAYEHHSA EAUHOIO OpPraHy 3
MATaHb KOHTPOJIIO 3a SAKICTIO Ta 6e3neko pubHOI npogyKuil, Lo
eKCNOpPTYeETbCA», Aopy4YeHHAM KabiHety MinicTpiB  YKpailHum Big
26.03.2003 p. N2 5937 «[1po BUKOHAHHA NiaHy 3ax0A4iB LWOAO MigroTOBKMK
HOPMATUBHUX [OOKYMEHTIB 0N MNOAAHHSA 33asBKM 00 KOMMNETEeHTHUX
opraHiB €EC npo BKnueHHs YKpalHW [0 nepeniky KpaiH-ekcnopTepis
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pubHOI NpoAayKuii Ha puHoK EC», BpaxoBy4M HEOOXIOHICTb CMPUSHHSA
30inbWweHHA eKkcnopTy pubonpoayKuil, a TakKoX Yy 3B'A3Ky 3
pekoMeHpauissMn, saKi  HapgaHi ekcneptom komnaHili Food Control
Consulting (lWoTnaHaia) nig yac ayauTy YKpalHCbKOro 3aKOHOAABCTBA,
pubonepepobHux i pnboaobyBHMX NIGAPUEMCTB LWOL0 MOXJUBOCTI
eKkcnopTy pubu i pubHol npoaykKuil o kpaiH EC HeobxigHICTIO BBEOEHHSA B
pito 3 01.06.2003 poky A4na nignpuMeEMCTB, SKi € NOTEHUIMHUMMU
eKkcnopTepamu pubonpogykuiil oo kKpaiH €C, HacTynHi HopMaTUBHO-
npasoBi akTu EC:

- Oupektnea Pagn €C 91/493 Big 22.07.91 «CaHiTtapHi ymoBu gns
BMPOOHMLTBA | PO3MIiLLEHHSA HAa PUHKY PUOHOT NpoaYyKLil»;

- Oupektnea Pagn €C 92/48 Bip 16.06.92 «[lpaBuna ririeHn pns
pUOHOI NpoAYKLUIl, W0 BUIOBJSIEHA CyAHAMN»;

- Onpektuea Pagn €C 91/496 Big 15.07.91 «lllopo BCTaHOBNEHHS
NMPUHUMNIB OpraHi3auil BETEPMHAPHOr0 KOHTPOJIKO LWOA0 TBApPWH, SKi
HaaxoasATb y CniBTOBApPMCTBO 3 TPETIX KPATH»;

- OupekTtnBa Pagn €C 89/662 Bip 11.12.89 «LLlogo BeTtepmHapHoro
KOHTPOJI NMpu Topriefai B Mexax CniBToBapucTBa 3 METOK 3aBEPLUEHHS
BHYTPILHbOIO PUHKY»;

- Onpektuea Pagn €C 80/778 Big 15.07.80 «Lopo sikocTi Bogu, Lo
NpU3Ha4vYeHa Ansg JOCbKOro CNOXXUBAHHSA»;

- Aunpektnea Pagn €C 98/83 Big 03.11.98 «llono sakocTi Boawm,
NPM3HAYeHOol AN NLCbKOro CNOXMUBAHHA»;

- [loctaHoBa Kowmicii €EC Ne¢ 466/2001 Big 08.03.01 «lUopo
3aTBEPOKEHHA MaKCMManbHUX PIiBHIB ONS OesSKux 3abpynHIouYmx
PEYOBMH Y Xap40BUX MPOAYKTAX»;

- PekoMeHayBaTM [0 BigOMa Ta BMKOHAHHSA 3anponNoOHOBaHy Ans
YKpalHCbKOro 3aKoHoaaBcTBa TpaHcno3uuito Oupektus Pagn €C 91/493 |
92/48.

Takox B YKpalHi 3aTBepOKeHI HaCTyNHI HOPMATUBHO-NPAaBOBI aKTU:

- Cwuctema 3aranbHOl CaMOOLUIHKM NpXM  3QINCHEHHI ayauTy
BHYTpiWwWHbOro KoHTponio (HACCP Towo) Ha pubomobyBHMX Ta
pubonepepobHMX NiANPUEMCTBAX, AKI eKCrnopTyTb pubonpogykuito Ao
KpaiH EC (pekoMeHpau,il)

- Cuctema TpeHiHry Ha pubonepepobHMX NignpueMcTBax LWOLO
BUKOHaHHA BuMmor [Oupektmeun EC 91/493 «CaHiTapHi yMmoBu pns
BUPOBHULTBA | PO3MIilLleHHS Ha PUHKY PUBHOT NpoayKuii» (pekoMeHaau,ir).

MNepw Hix 3acTtocoByBatn cuctemy HACCP npu BnpobHunurtei 6ynb-
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SAKOro pMOHOro NPOAYKTY, HA LiN MNOTYXHOCTI 3 nepepobku pmbu i pubHmx
NpooyKTiB Mae byTm npoeegeHa poboTa BiAMNOBIAHO [0 «3arajbHuUX
npuHumnie Kopekcy AniMeHTapiyc CTOCOBHO FiriEHM pubHUX NPOAYKTIB Ta
3aKOHOAABCTBA WoOAO0 6e3neyvyHoCTi  xap4yoBux npopykTie». [pwu
BWU3HA4YeHHI Ta OUiHLUi Hebe3neyHMx PaKToOpiB i HACTYNHOI LiANbHOCTI 3
po3pobku Ta 3actocyBaHHA cuctemm HACCP cnip B3aTV go ysarun Bnams
CUPOBWHW, iHIFPenIieEHTIB, MeToAiB BMPOOHMUTBA PMOHMX NPOAYKTIB Ha
peryntoBaHHA Hebe3neyHnx pakKTopis.

NMpu3HaveHHa cuctemm HACCP nonsirae B Tomy, wWwob 3ocepenutu
PEryatoBaHHSA Ha KOHTPOJTi KPUTUYHUX TOYOK. Y BUNAQKY, SAKLLO BUSIBNIEHO
Hebe3ne4yHnn paKkTop, SKMM Mae byTu nikBigoBaHoO abo MiHIMI30BaHO, ane
HEe BUSABNIEHO XOOHUX KPUTUYHUX KOHTPOJIbHUX TOYOK, HeobxigHo
3MIHUTK Nigxoan 4o i€l onepauil.

BcTaHOBNEHHA Ta MOHITOPUHI KPUTUYHUX TOYOK KOHTPOJO €
€KOHOMIYHO 6inblWw ePeKTUBHMM MeToAOM 3abe3neyeHHs De3neKu Hix
TPaguLuifHi MEeTOAM IHCMEKTYBAHHSA Ta BUNPoOyBaHb pUOHOI NpoayKLUii.

O6nikoBi 3anMcK i AOKYMeHTaluis OalTb NPeKpacHy ysBy TOro, Lo
Ha BMPOOHMUTBI OynKn 3acTocoBaHi BCi HEOOXiAHI 3axogou Ta NPOsiBNEHA
CTapaHHICTb Onsa nonepen)eHHs npobneM, NOB'AI3aHUX 3 MOSBOMK
Hebe3ne4yHnx pnbHux npoaykTie. Lli 3anncm mMoxytb Byt AOKa3oM npu
HeobXxigHOCTI BeAEeHHSA CyA0BMX CNpaB, TOOTO BOHM € LOKYMEHTaMMW.

BnpoBamxeHHsa cuctemn HACCP He MoXe BUpiWNTU BCix npobnem
be3nekn, ane us cucteMa pae€ iHopmauilo nNpo Te, HK Kpawe
KOHTpoNtoBaTM Hebe3neyHi daktopu. KepiBHUKM NOTYy>KHOCTEM 3
BUPOOHMUTBA Ta 06iry pmbu i pubHMx npoayKTiB 3060B'A3aHI NpaBUIbHO
BMKOPUCTOBYBATK Lo iHopmMauito. KpiM Toro, koHuenuis cuctemm HACCP
MOX€ MOKPAaWMTXU B3AEMOBIOHOCUMHU MIiXK oOnepaTtopamMm PUHKY Ta
IHCMEKTOpPaMM Xap4yoBMX MNPOOYKTIB, MonepemxyBaTU KOHOMIKTU MiX
IHCMEeKTopaMn Ta onepaTopaMu PUHKY, AKi BiABONiKalTb yBary Big 6inbL
BaXX/IMBUX Npobniem.

KputnuHi Toukn koHTponio (KTK), wo BM3HauyeHi K npuknag ons
KOHKpeTHOro BunagKy B Matepianax Kogekcy AniMeHTapiyc MOXyTb ByTu
ponoBHeHi iHwuMmn KTK xapaktepHuMu pnst gaHol MNOTYXHOCTI 4um
npouecy. AKWo B PUOHUN NPOAYKT, TEXHONOTiIK 4Yu Oyab-AKMW eTan
BMPOOHMUTBA BHOCUTbCA MoAMdIiKaALis WOAO0 3aCTOCYyBaHHA CUCTEMU
HACCP, HeobxigHO nepernsgaTtv i BHOCUTU HeOoOXigHI 3MiHM OO0 MNaHy
HACCP.

MoHap copokapiyHMM [ocBigA BuUKopucTaHHa KoHuenuii HACCP
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Mi}KHapoAHoW cninbHOTO 3aceigyye, wo cuctema HACCP Hankpawum
YMHOM PYHKLIOHYE, SKLL0 BOHA BA3yeTbCA Ha 7 NpuHUMNax:

MpuHumn 1. CknapaHHA nepeniky nNOTEHUINHO Hebe3neyHux
YMHHMKIB Ta NPOBEAEHHS X aHani3y.

MpuHuMn 2. BU3HAYeHHA KPUTUYHUX TOYOK KOHTposto (KTK).

MpuHumn 3. BU3HaYeHHA KPUTUYHUX MeX ansa KoxHol KTK.

MpuHunn 4. BctaHoBNEHHSA cucTeMn MoHITopuHry ana KTK.

MpuHumn 5. 3anpoBafXeHHA  KOPUryBalbHUW  LOiN,  SKLWO
pe3ysbTaTh MOHITOPUHIY CBig4YaTb NPO BTPATy KOHTponto y KTK.

MpuHunn 6. 3anpoBap)XeHHsA npouedyp nNepeBipsHHA AN
nigTBepAXXeHHs ePpeKTUBHOCTI PyHKUioHYBaHHA cuctemmn HACCP.

MpuHumn 7. 3anpoBag)XeHHSA CUCTEMU BEAEHHA AOKYMEeHTauil Ta
peecTpauil AaHKUX.

HeobxigHo BigMITUTM nepeBaryv Big 3anpoBafXeHHSA CUCTEMU
HACCP Ha noTy»>XHOCTSX 3 nepepobku pmbu:

v/ [a€ CrnoXvMBayaM BMEBHEHICTb B TOMY, L0 PUBHI NPOAYKTH
BMPOONATHCA BIANOBIAHO 00 NPaBWUA MirieHN Ta 6e3nekwy;

v’ [0EeMOHCTPYE nparHeHHa BUPOBHULUTBA 3acTOCOBYBaTU
HeoOXigHi nonepem)XyBanbHi 3ax04AM Ta YBAXXHO ChigKyBaTu 3a
ririEHO NPWU BUIrOTOBJNIEHHI PUOHUX NPOAYKTIB;

v\ 3MEHLUYETbCA KiNbKiCTb nepeBipok 3 6OOKYy napTHepis-
cnoxueayis (ayguT AOpyroi CTOpPOHM), a BiAMNOBIAHO 3HWMXKYIOTLCS
$iHAHCOBI BUTPATWN, EKOHOMUTLCS 4ac;

v\ 3HWKYIOTbCS BUTPATKH, MOB'A3aHi 3 BiAKJMKAHHAM PUBHOIT
NpoayKUil, 36iNblWyTLCA NPUBYTKY;

v\ 3HUXKYIOTbCA BUTPATK, 3aBOsKuU KpaLwium
B33aEMOBIAHOCMHAM 3 [OEPXXAaBHMMW  HArnsgoBUMMM  OpraHamu
KOHTpON 6e3ne4yHocTi pubonpoayKTis;

v' MOHITOPUMHI 3a puBHOK MNPOAYKLUIEWD 3QINCHIOETBCA Y
peXXnMi peanbHOro 4acy;

v'  NiaBULYETLCS ePEeKTUBHICTb  CUCTEMU  YMpPaBJIiHHA
be3neyHicTio pubonpoaykTiB 3a PaxyHOK  ONTUMAsNbHOIO
PO3MOAiNIeHHs pecypcCiB B HaMbinbll KPUTUYHIN gns 6e3nedHocTi
npooykKTiB obnacri;

v\ cnpuse Mi>KHapoaHin Toprisni;

v NigTPUMYETHCA BCECBITHA cucTeMa 6e3MmeyHoCTi NPoAYKTIB
xapuyBaHHs (Total Food Safety Management System);

v\ rapMOHI3ylOTbCA MIDKHApPOAHI Ta HaluioHanbHI BMMOrU
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Xap4oBol 6e3neKkun, NnpaBuna caHitapil Ta ¢iTocaHitapil.

HeobxigHo BIAMITMTM poNb Ta  BIANOBIAANBHICTD  BULLOTO
KepiBHULTBa pubonepepobHMx Ta puboaobyBHUX NIANPUEMCTB Y CUCTEMI
HACCP. HauioHanbHun ctaHpapt LOCTY 4161-2003 nepepbavae, wo
BMLLE KepiBHMUTBO BIigMNoBigae 3a [OOBeAeHHS [0 BCiX PpiBHIB
NiANPUEMCTBA BaXX/INBOCTI BUKOHAHHSA 33aKOHOAABYUX i HOPMATUBHUX
BUMOr [0 06e3neyHocTi PpPUOHMX NPOAYKTIB, BIANOBIAHUX BUMOT
CMOXMBA4YiB Ta 3a pe3ynbTataMu ¢yHKUioHYBaHHA cuctemmn HACCP B
Linomy.

Buwe  kepiBHMUTBO  pubonepepobHux  Ta pnbooobyBHMUX
NigNPMEMCTB NOBUHHO HafdaBaTM O0Ka3n BUKOHAHHSA CBOIX 3000B'A3aHb

wono po3pobneHHs Ta  BNPOBAO)KEHHA CUCTEMWU | MOCTIMHOrO
MONIMNLWEHHS 1T pe3yNbTaTUBHOCTI, @ CaMe:
v’ [oBOAMTM OO0 BCiX PpiBHIiB opraHisauil  Ba)X/UBICTb

BWKOHAHHA 3aKOHOO4ABYMX | HOPMATMBHMX BUMOT WoA0 6e3neYHocCTi
XapyoBMX MNPOAYKTIB Ta BignoBigHMX BuMOr abo cnopiBaHb
CNOXXMBauiB;

v/ BW3HA4YaTM NOMITUKY wWoAo 6e3rneyHocTi  XapuyoBMUX
NPOAYKTIB;

v/ aHanisyBaTu cucTemy;

v/ 3abe3neuyyBaTu pecypcamu.

Buwe KepiBHMUTBO Hece BIigMoOBiganbHICTb 3a pe3ysibTaTu
¢yHKuUuioHyBaHHA cuctemn HACCP. Bwuwe KepiBHMUTBO MOBUHHO
YCBIOOMUTH, LLO 3aBXAW SAKICTb Ta 6e3nevyHicTb puBHOI NMpoayKuil Ha
NiGNPUEMCTBI MOXYTb OYTU TaKMMWU, SKUMU BOHM IX XO04yTb 06auuTtwy,
NMPUNHATU pPIWIEHHA NP0 MNOYaTOK Ppo3pob6NieHHS Ta BNPOBAOXKEHHS
cuctemmn HACCP i BM3HaumMTM noniTMKY wWoAo 6e3neyHoCTi XapyoBuUX
NPOOYKTIB.

Buwe KepiBHMUTBO BW3HA4Ya€ MNONITUKY Opradisauil wWwoao
6e3ne4yHoCTi pubHMX NPoAYKTIB Ta 3abe3neyye NOWMPEHHS, 3PO3YMiNiCTb
Ta NIATPUMKY Ha BCiX PIBHAX opraHisauil. BoHo npu3Hayae KepiBHUKaA
rpynn 6e3nevyHocTi (KoopawuHaTopa cuctemn HACCP) Ta 3atBepaye
rpyny 6e3neyHocti (po6ouy rpyny HACCP), opraHi3oBye HaBYaHHS
nepcoHany.

Buwe KepiBHMUTBO i3 3an/laHOBAHOK MNEPIOAUYHICTIO aHanilye
cuctemy HACCP 3 meTot0 1T NpMaaTHOCTI, aAeKBaTHOCTI, pe3yibTaTUBHOCTI
Ta BOOCKOHAJIEHHS, 30KpeMa LWoAo MoNiTMKM 0e3neyHoCTi Xxap4yoBuX
NPOAYKTIB.
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Buwe KepiBHMUTBO 3abe3neyye nponaryBaHHA  OOCATHEHb
nignpneMcTea y chepi KepyBaHHs OE3MEYHICTIO XapyYoBUX MPOAYKTIB Yy
3acobax MmacoBol iHGoOpMaUil WNAXOM y4acTi Yy KOHKypcax, BMCTaBKaXx,
SAPMapKax Ta iHWNX 3ax04ax.

Ons 3abe3neyeHHs pe3ynbTaTUBHOCTI GYHKUIOHYBAaHHA CUCTEMU
HACCP Ha pubonepepobHux nignpueMctBax 0b60B'A3KM | MOBHOBAXKEHHS
NOBWHHI ByTWM BM3Ha4eHi, LOKYMeHTanbHO odopMJieHi Ta OoBefeHi Ao
BUKOHaBUiB [26]. BwWkoHaBUi MOBUMHHI MaTW YiTKi 000B'A3KKU |
NMOBHOBAXEHHS LLOAO:

v/ BW3HA4YeHHs Ta  peecTpauil  6yab-akux  npobnem,
NMOB'A3aHUX 3 Xap40BMMU NPOAYKTAMU, NpoLecamMm i CUCTEMOID;

v' iHiLil0OBaHHA  3axXO4iB  KOHTPOJSIO Ta  BUMPaBEHHSA
HEeBiAMNOBIQHOCTEN NPOAYKTIB;

v' iHiUitOBaHHSA 3ano006iXHKUX hin Lw,oa0 Oynb-aKnNx
HeBiANOBIOHOCTEN NMPOAYKTIB, MPOLECIB, CUCTEM.

Ha pubonepepobHoMy Ta pubomobyBHOMY  nNiANpPUEMCTBAxX
HeobxigHo:

® BW3HAYUTM HEeOoOXiAHMW PpiBEHb KOMMETEHTHOCTI NepcoHany,
3any4yeHoro 4o pobiT, Big AKOr0 MOXe 3anexaTu 6e3MneydHiCTb Xap4oBux
NPOOYKTIB,;

® OpraHi3yBaT HaBYaHHSA NepcoHany;

® OLIHIOBATN ePEKTMBHICTb BXXUTUX 3aX0AIB;

e 3a3be3nevyBaTn 06i3HAHICTb MepcoHany wWoAo AOUiNIbHOCTI Ta
BaXX/INBOCTI CBOEI [MiSNbHOCTI Ta WOA0 MOro BHECKY B KepPyBaHHS
6e3neyYHiCTI0O Xap4oBUX NPOAYKTIB;

® pEeecTpyBaTM [AaHi Npo OcCBiTy, NpodecivHy nigroTOBNEHICTb,
KBanigikauio Ta [OCBIA 3aJly4eHOro nepcoHany.

MNepw HixX po3noyatn po3pobneHHsa cuctemn HACCP Buwe
KepiBHMLTBO pubonepepobHoro u4m pubopobyBHOro MiaANPUEMCTB
MOBMHHO CBiAOMO 3pobUTU BUOIP Ha KOPMUCTb 3aCTOCYBaHHA CUCTEMU
HACCP i niaTpumaTy noro — MmopanbHo, GiHAHCOBO Ta MaTepiaibHO.

Haka3soM BuWoOro KepiBHUUTBA HEOOXiAHO MPU3HAYUTM KepiBHUKA
rpynu 6e3neyHocTti — koopauHatopa HACCP. KoopauHatopom HACCP
MOXKe OyTM 3aCTyMHMK 3 SKOCTi, FOJIOBHUMA TEXHONOr Ha4valbHUK
BUPOOHMYO-KOHTPOILHOI 1abopaTopil Ta iHWI, ane B XXOOHOMY BUNagKy
us ocoba Ma€ BOMIOLITM HAaBUYKAMN KEPYBAHHSA | MAaTU Yy PO3MNOPSOXKEHHI
pecypcu, HeobxigHi pna peanisaudil Ha NIGNPUEMCTBI MONITUKKU LWOAO
6e3ne4YHOCTi Xap4oBUX NPOOYKTIB.
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Ha koopguHatopa HACCP, He3anexHo Big iHWKMXx 060B'A3KiB,
noknageHa (3 HagaHHAM BiANOBIAHMX NMOBHOBAXEHb) BiAMOBiAaNbHICTb
3a:

e 3abe3neyeHHs po3pobseHHs Ta NIATPUMAHHA CUCTEMM 3rifHO 3
BMMOramMu ctaHgapTis, wo yHopmosytoTb HACCP;

® opraHisauis po6oTtu rpynu 6e3sneyndocti (rpynu HACCP);

® 3BiTYBaHHS Nepen BULMM KepiBHULTBOM MPO PYHKLIOHYBaHHSA
cuctemun HACCP ta noTpeby B 1l nofinWeHHi.

[ns po3pobaeHHs, BNPOBAAXKEHHS, NIATPMMYBAHHSA Ta NOJIMNWEHHS
CUCTEMM HAKA30M BULLOIO KepiBHUULTBA CTBOPKETbLCA poboya rpyna
6e3sneuyHocTi (rpyna HACCP). YneHu rpynu 6e3neyHOCTi MOBUHHI MaTu
HeobXigHI 3HAHHA | [OO0CBIL WOAO Xap4yoBMX MNPOAYKTIB, MpoueciB Ta
Hebe3neYHNX YNHHUKIB, AKI HanexaTb A0 chepun 3aCTOCYBAHHA CUCTEMMN.
Npyna HACCP mMae 6ytn baratonpodinbHoto, o 1l CKnagy cnig 3anyyatm
cneuianicTiB: y ranysi xap4oBuMX TEXHONOriW; y ranysi Mikpobionorii; y
ranysi TexHiYHux Hayk (TexHonoriyHoro o6nafgHaHHA); y ranysi xap4osol
XiMil; y ranysi cTaHpgapTu3auil; y caHiTapHo-npodinakTuyHin coepi; y
ranysi KepyBaHHA SKICTH, 00i3HAHMX 3 BITYM3HSAHOK Ta MiIXKHAPOAHOM
HOPMATUBHO-NPaBOBOIO 6a3olo.

MNocTinHe o6cnyrosyBaHHa cuctemun HACCP rpyHTyeTbCca Ha
NOBCAKAEHHOMY KepyBaHHi nnaHom HACCP, wo nonerwyeTtbcs
NpoOBEeOEHHSAM MOHITOPUHIY Ta WOAEHHOro nepeBipsaHHA 3anuciB KTK.
3BiTHAa [OOKYMEeHTauias CTOCOBHO BWKOHAHHA 3000B'Ai3aHb  W,040
6e3neyHoOCTi Xap4yoBMX MNPOQYKTIB Ta NpPOBeAEHHSA  BiANOBIOHWUX
KOPUryBanbHUX AiNM TAKOX MPOSACHKE 3axoau, SAKux 6yno BXWTO, Ta
AONOMarae BNeBHUTMCSA, WO BiANOBiAHI 0cobu Bynn HeramHo CnoBileHi
npo BUABNeHy npobnemy.

AKWo npoueaypuv KOHTPOJIO 3AIMCHIOKTLCA 3rigHO 3 4YiTKO BU-
3HayeHnMn npasunamu cuctemm HACCP, 1o iHCcnekTop MoXe bGinbwe
OOBIpATM BUPOOHMKAM xap4yoBux npoaykTiB. KpiM Toro, HasiBHICTb
3ibpaHnx NpPOTAroM NEBHOr0 4acy AaHUX, CYTTEBO MNOSACHKE poboTy
IHCNEKTOopIiB, 3aBAAKN NpeacTaBsieHHs Oifibll MOBHOI Ta TOYHOI KAapTUHN
Npouecy HiXX BOHWM MoOrinm 6 oTpuMMaTU B pe3ynbTaTi TiIbKW OAHIEl
iHCneKuiT [24].

Cuctema HACCP noBMHHa 3acTOCOBYBATUCb OKPEMO OO KOXHOM0
KOHKpeTHOoro pubonepepobHoro um pnb6ogobysHoro nianpueMcTBa.

BucHoBku. KoHuenuiga cuctemm HACCP Bu3Hauaetbca KoMicietlo
Kopnekcy AnimeHTapiyc i €ponencbknm Coto30M, NPUHLMAN CUCTEMU
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HACCP, wo pekoMeHOoOBaHi A0 MPaKTUYHOro 3actocyBaHHa Koaekcom
AniMmeHTapiyc, € 06oB’s3koBuMK gnsa KpaiH EC. BnpoBamXeHHsa cucteMu
HACCP mae uinunm psag nepeBar sik AJis ornepaTopiB puUHKY BUPobHMUTBA
Ta 0b6iry pnbun, pnbHMUX NPOAYKTIB Ta NepeciuyHnX CNOXXMBadiB, TaK i Ana
YKkpaiHu B uinomy. Hacamnepep, ue sunyck binbw 6e3ne4Hol, NopiBHAHO
3 aHanoramu, XapyoBOl MNPOAYKLIl, WO 3HUXYE Hebe3neyHun pU3MK,
NigBULLYE 33a40BOJIEHICTb CMOXWBAa4ya, CAPUSAE MONIMNWEHHK SAKOCTI
KUTTS.

1. HACCP: AHani3 Hebe3neyHMXx UYMHHUKIB Ta KPWUTUYHI TOYKM KOHTPOSO Y
BUPOOHULTBI Xap4oBUX MPOAYKTIB i MPOAOBOJIbYOI CUPOBUMHMW : HaBY. Nocib. Kuis :
On «YkpHOHLU», 2005. 70 c. 2. OcobnumeocTti BnpoBagxeHHs cucteMn HACCP Ha
M'SICO-, MONIOKO- Ta pubonepepobHux nignpuvemMcTBax YKpaiHu : HaB4y. nocib. /
Boratko H. M. ta iH. bina Uepksa, 2016. 283 c. 3. [lonTtaBuyaHko T. B., boratko
H. M., MapdeHtok I. 0. CaHiTapia Ta ririeHa B pubHUUTBI : HaB4Y.-MeTo4,. nocib.
ana crypeHtie BH3 Hanpamy nigrotoBku 6.090201 «BopHi 6iopecypcu Ta
akBakynbTypa». PiBHe : HYBITI, 2016. 120 c. 4. KacaHuyk B. B., boratko H. M,,
Mukutiok 1. B., xxMinb B. |. BUpoObHMUTBO 0XO0ON0AXEHOI, MOPOXKEHOI pUbK |
nboay. 3aranbHi BUMOIM be3neku: coy 05.01-37-388:2006.
Oepxxcnoxxusctanpapt Ykpaiiu. Kwuie, 2007. 22 c. 5. Codex Alimentarius
Comission. Risk Analisis Policies of the CAC.Report of the Session of the
CAC.Geneva.Switzerland.2-7July.2001.CAC.Rjme.ltaly. 6. The role of Food
Safety Objectives in the management of the microbiological safety of food
according to Codex Documents. ICMSF for the Codex Committee on Food Hygiene.
Feb. 2001. 7. TirieHa i ekcnepTM3a Xap4yoBMX TBAPUHHUX TiApPOGIOHTIB Ta
NPOAYKTIB 1X nepepobku. liriecHa i ekcneptn3a pmnbonpoMucsioBoi NpoayKuil :
nigpy4yHuk / AueHko |. B. Ta iH. Xapkie : Ouca nnwc, 2017. Y. 1. 680 c.
8. Fernandes 0., Lucinea M. Effect of microbiological characteristics of row
milk on the guality of whole milk powder. Braz. J. Mikrobiol. 2000. 31 (2).
P. 95-98. 9. boratko H. M., lNontaByeHko T. B. 3anpoBapxeHHsa cuctemm HACCP
Ha pubonepepobHMx Ta pubomobYyBHMX nignpMeMcTBax YKpaiHn -
3abe3neyeHHs 6e3ne4yHOCTi pUBHUX NpoAyKTiB. [IpobseMu 300iHXKEHEPHOI Ta
BeTepuHapHoi MeguunHn. BetepuHapHi Haykm : 36. HayK. npaub XapKiBCbKOI
OepXXaBHOI 300BeTepuHapHoI akagemil. Xapkis, 2017. Bun. 34. 4. 2. C. 309-315.
10. Mpo puby, iHWIi BOAHI MBI Pecypcy Ta Xap4yoBy MPOAYKLIi0 3 HMX : 3aKOH
Ykpaium Big Ne 486-IV Big 06.02. 2003 p. BigomocTti BepxoBHoi Pagn YkpaiHun
(BBP). 2003. N 15, cT. 107. 11. Mackenize A. The role of veterinarians in the
prevention and manangement of food-borne diseases in particular at the level
of livestock producers/technical item of the OIE General Session. Paris.
France. 26-31 May. 2002. 12. Burhaz Maryna & Soborova Olha. Fisheries
development and the formation of the fish products market in ukraine and in
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the central and eastern european countries. Baltic Journal of Economic Studies.
2020. Vol. 6. Is. 3. P. 10-18. URL: https://doi.org/10.30525/2256-0742/2020-6-
3-10-18. (nata 3BepHeHHs: 10.10.2022). 13. Gasco L., Acuti G. & Roncarati
Alessandra. Insect and fish by-products as sustainable alternatives to
conventional animal proteins in animal nutrition. /talian Journal of Animal
Science. 2020. Vol. 19. Is. 1. P. 360-372. URL:
https://doi.org/10.1080/1828051X.2020.1743209. (naTa 3BEPHEHHS:
10.10.2022). 14. TirieHa i ekcrnepTn3a Xap4yoBUX TBAPWUHHUX riapobioHTIB Ta
NPOAYKTIB X nepepobku. lirieHa i ekcnepTn3a BOAHUX ccaBLiB, 6e3xpebeTHux
rigpobioHTIB, npoaykuii 3 pnbu : nigppydyHuk / AueHko |. B. Ta iH. XapkiB : Quca
nntoc, 2017. Y. 2. 648 c. 15. CaHiTapHo-ririeHiYHa ouiHKa pmbu Ta rigpobioHTIB
3a iHPEeKUiMHMX, IHBa3iNHNX, He3apa3HMx xBopob : HaBY. nocib. gnsa cnyxadis
IMHKCBM / BoraTtko H. M. Ta iH. bina Uepkea, 2019. 176 c. 16. doBigHnk pns
Xap4yoBOl NMPOMUCAOBOCTI YKpPAlHM WOAO T/YMAUYeHHS MONoXXeHb PernameHTy
Kowmicii EC N2 2073/2005 Mpo MikpobionoriuHi kputepii. EC TBiHIHI NpoeKT. 46 c.
17. Monitoring of the main parameters of pond water in order to obtain safe
products for joint cultivation of sturgeon and carp fish /Grynevych N,
Sliusarenko A., Khomiak 0., Svitelskyi M., & Semaniuk N. Scientific Messenger of
LNU of Veterinary Medicine and Biotechnologies. Ser. Agricultural Sciences. 2021.
23(94). P. 73-80. URL: https://doi.org/10.32718/nvlvet-a9414. (paTa
3BepHeHHs: 10.10.2022). 18. Visciano Pierina, Schirone Maria & Paparella
Antonello. An Overview of Histamine and Other Biogenic Amines in Fish and
Fish  Products. Foods. 2020. Vol. 9. Is. 12. P. 1-15. URL:
https://doi.org/10.3390/foods%9121795. (mata  3BepHeHHa: 10.10.2022).
19. Aquaculture management practices associated with antimicrobial residues
in Southwestern Nigeria / Okocha Reuben Chukwuka, Olatoye Isaac Olufemi,
Alabi Peter Ibukun, Modupe Ganiyat Ogunnoiki & Olufemi Bolarinwa Adedeji.
Aquaculture. 2021. Vol. 533. P. 1-19. doi.org/10.1016/j.aquaculture.2020.736195.
20. ACTY 4161-2003. Cuctemun ynpaeniHHS 6e3Ne4YHICTIO Xap4yoBUX NMPOAYKTIB.
Bumorn. K. : [depxkcnoxwuectangapTt Ykpainu, 2003. 13 c. 21. AOCTY ISO
22000:2019 (ISO 22000:2007, IDT). CucTeMn KepyBaHHA 6E3MEYHICTIO Xap4yoBUX
npoaykTtie. BuMmorn po 6yab-siKOl opraHisauil B xapyoBomy naHut3si. K. :
Oepxxcnoxusctangapt Ykpainu, 2018. 30 c. 22. CtaH aep)xaBHOro Harnagy B
YKpaiHi 3a akicTio Ta 6e3nekoto pubHoi npoaykuil / boratko H. M. Ta iH. Hayk.
BiCHMK JIbBIBCbKOro Haly. YH-Ty BeT. MeaAUUMHW Ta OiOTeXHOMOorin iMeHi
C. 3. MHxuubkoro. Cep. Xapuosi texHonoril. Jlbsis, 2010. Ne 3 (45). Y. 4. T. 12. C.
113-119. 23. bykanoea H., boratko H., Jlacota B., lNMpuninko T. Be3neyHicTb
PUBHOT NPOAYKUIl: BUABNSAEMO N aHaNi3yeMo Hebe3nekw. YnpaBniHHS SKICTH :
cneuianizoBaHun XypHan [ep)aBHoI cny>x6u YKpaiHM 3 nuTaHb 6e3ne4yHocCTi
XapyoBMX MPOAYKTIB Ta 3axucTy cnoxkusadis. Kuis, 2021. Ne 12 (48). C. 52-62.
24. bawwnHcbkmn B. B. Ta iH. BuMorn eBponencbKoro 3akoHOOABCTBA LWOAO0
Xap4yoBux npopykrTiB : 36. iHpopMauinHnx Matepianie. K. : TOB «BeTiHdopm»,
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2009.T. 1. C. 131-145. 25. PernameHT (EC) EBponencbkoro MapnameHTty i Pagu
Big 29.04. 2004 p. Ne 852/2004 «[po ririeHy xap4oBUX NPOAYKTIB».
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RISK-ORIENTED CONTROL OF FISH AND FISH PRODUCTS DURING
PRODUCTION AND TRADING WITH THE IMPLEMENTATION OF THE
NASSR SYSTEM

Fish and fish products are of great importance in human nutrition
and make up a significant part of their diet. In many countries of the
world, fish is the main object of the food industry. In our country, a
number of international and national regulatory and legal acts are in
force, which determines the main legal and organizational principles
for ensuring the safety and quality of fish and fish products during
production and circulation. Implementation of risk-oriented control at
facilities due to the establishment of dangerous factors in fish and fish
products will ensure compliance with sanitary and hygienic
requirements during the production and circulation of these food
products and will provide confidence to consumers about safe food.
The introduction of the HACCP system at facilities for the production of
fish and fish products is particularly relevant. Introduction Hazard
system provides competitiveness of native food production, it protect
users interests and health, it promotes expansion markets in native
and world economic area, increases enterprises authority and
Ukrainian image as a whole. System HACCP - it preventive system of
evaluation of control of dangerous factors of food raw material,
technological processes and prepared products which to a great
extent diminishes the levels of risks of origin of dangers for life and
health of people. The system HACCP is based on 7 principles which are
the bar of this system.

Keywords: system HACCP; safety; fish-processing enterprises;
principles of system HACCP; high leader; coordinator of system
HACCP; working group of safety.
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