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Ne 18 DAKTOPIB TA KOHTPOJO Y KPHTHYHHMX TOYKAX (HACCP)
npocniey C. banaepn, {4 TOJNOKEHHS PO TPYIY BEINEYHOCTI XAPYOBUX IPONYKTIR CTOPIHKCA
M. Tcpnoni_ﬂh’ Tepﬂoninb(:b}qa obnacrth POSITION ABOUT THE GROUP OF FOOD SAFETY 318

1. 3arajsnHi HONOKeHHH

1.1. TI'pyma OesmeuyHocTi xapuoBwx npoayktiB (Hamani - I'BXII) ¢ Bumum
poboYMM OpPraHoM 3 NMHTaHE OE3NETHOCTI XapYOBHMX MPOAYKTIB TA CTBOPEHA HAKA30M
KEpiBHHKAa 3 METOK pPO3POOKH, BHPOBAPKEHHS Ta MiATpEuMKE CHCTEMH aHamizy
HeOe3neYHuX PaKTopiB Ta KOHTPOIIO y KPUTHYHHX Touykax (mani mo tekcry - HACCP)
Ha BHPOOHHITBO (IIPHTOTYBaHHM) TOTOBOI XapdoBOi HpoayKiii (cTpas).

1.2, Ile Ilonoxenns BcraHoBmoe BuMoOr g0 [BXIL, i1 @yuaxmii, mpapa,
OpraHizanilo JAisJIBHOCTI, BiANOBINANBHICTE, pPO3MOAI OCOB'3KIB 1 NOBHOBAXKEHH YIICHIB
I'BXIIL

1.3.  Kepisaukom TI'BXIT imaneni  TepHominbCbKoi — 3araibHOOCBITHBOI  LIKOIH
I-III crynenis Ne 18 € ®OIL

1.4,  I'bBXII agminicTpaTHBHO i QyHKIIOHANEHO TMiAHOPsiKoBaHa KepiBHEKY I BXIT.

1.5.  Kepieauurso poboru I'EXIT 2xificHroerses nuisixoM TUiaHyBaHaa polGir ta
KOHTPOJTIO 32 iX BHKOHAHHSM.

1.6. OmepaTuBHe ynpaBuiHHS 3HIHCHIOETRCS IUIIXOM IPOBEACHHS KEPIBHHKOM
I'BXII 3acigans 3 uneHamd I'BXTI, a Taxox Bumavero 3aBmadb i JOpydens B pobGouomy
TOPSAKY .

1.7.  Texniunnii cexperap I'BXII obupaersca mna sacimammi I'BXII, BimmosimHe
pitmeHHs (IKCYEThCS B IPOTOKOMI.

1.8.  Texuiunuit cexperap I'BXII - sBimmosinamsuuii 3a Texmiune (yHKIIOHYRAHHS
cucteMd HACCP, mo mnepexbadae [oxymeHTallbHE 3a0e3MeucHHs MisIbHOCTI 3aKiany 3
METOIO YIOPAIKYBaHHA il B cuctemi HACCP.

1.9.  Ynenu I'BXII minmopsaxoraui Gesnocepennno kepiBauky I'bXI1.

1.10. Bumum oprarom ynpaeininas ['BXI1 e ii 3acinanms.

1.11. I'BXII B cBoili poGori KepyeTrbcs YMHHEM 3aKOHOMABCTBOM: 3aKOHAMH
Vkpainu, VYkaszamu IIpesunenta VYipaiuu, TlocranoBamu KaGinery Minictpis Vipainm,
AEpXKaBHUMH CTaHTapTaMu Ykpainw, MbxHapomuumu nopMamu (Codex  Alimentarius,
nupextuBr €C Tomo), iHCTPYKUiIMHI 3 oxopoun mpart, «lIpaBuiamMu [omKexKHoT Gesnexy B
VYxpaiHi», BETCpUHAPHO-CAHITAPHUMEK HOpPMAaMH Ta NpaBUIAMH, (UM |lOJOMKEHHSIM,
BKa31BKaMH Ta PO3NOPSHKCHHAMH Kepinanka I BXTT.

Kepisauk I'BXII kepyerbes Takox Tomoxenusm mpo kepisauka ['BXI1.

1.12. I'BXII noBuHHa 3abe3neuyBaTvics MPHMIIICHHIM Ta HeoOXigHuM YCTATKYBAHHSM.

- MarepianbsHo - TexHiuHe 3abe3nedenns zyiicuoerses GO ,

1.13. KoHTpons 3a BUKOHaHHSM IUIAHOBHX DPOOIT, MEPEBIPOK, & TAKOX MISNMBHOCTI THIINX
BHJIIB 3JIHCHIOETECA B ONepaTHBHOMY mopsnky kepismuxom ['BXII, mepiommanmicrs ta dhopumu
KOHTPOJTIO HE PETIaMEHTOBAHI.

2. OcHOBHI 3aBIaHHS TA 060B'I3KH

2.1. VYwuacte B peanmizaunii [lomituxu mono 6Gesmewwocri npoxykmil  (Hajaii
IMoniTukw) inansri TepHONinbceKol 3aransHooceiTHROl mikonu -1 crymemnie No 18,

2.2. BupimenHs muTaHb 3 0e3meqHOCTI IPOAYKLIL (CTpas) MO yChLOMY LMKIY 3TiAHO 3
BumoramMu HACCP Ta xoopsmHanis po6iT mozno edbextusHOro ¢pyHkmionypaunas cucremu HACCP,
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2.3. AmanisyBaHHs Ta OIIHIOBAHHS CHCTEMH 3 METOIO 3abesrneuenHd i1 TOCTIHHOT
TIPUJIATHOCTI, 81€KBaTHOCTI, Pe3yNBTATHBHOCTI Bi/INOBIHO 110 TToJiTHKY 3aKIIa/Ty.

2.4. Po3pobka pexoMeHallii o0 nominmenas cacrema HACCP.

2.5. TIpoBeeHHs JOCHIIKEHb 3TIHO 3 BHMOraMM CHCTEMH HACCEP, ix peectpaiis Ta
3aTBEPIKECHHS.

76. AmHaui3 3MiH IS ONIHIOBAHES IX BINHEBY Ha GE3MNEUHICTH XAPUOBMX MPOIYKTIB
(crpas).

2.7. Tlnamypanus nepegipok [lnany HACCP.

2.8. TlnaHyBaHHS Ta MPOBEJCHHS BHYTPILIHIX ay/NTIB.

2.9. TIligrotoBka 3pitHocTi g ananisy cucremu HACCP.

2.10. Vuacts y BeeHHi, po3pobiii Ta akTyalizanii 10KyMeHTallil CHCTeMHU HACCP.

2.11. 3abe3medcHHs peaizamii 3axo/IiB MOKO YCYHEHHS HEBIAMOBIHOCTEH, AK1 BHSIBJICHI
y Tpoleci BUpOOHMIITBA HpO,HYKI.IH (cTpaB), a TaKox IpH ii peamizaiii (CTIOKHBAHHI ).

2.12. llposenenns pobir, CHpsMOBaHMX Ha IIPAKTHYHY peamizallifo  BHMOT CHCTEMH
HACCP Ta lloniTuku 3aKiaiy.

2.13. Po3spobka, po3riii Ta 3aTBEP/UKeHH!

- MarepianiB TEPBHHHOI EPEBIPKH TOYHOCTI, JIOCTOBIpHOCTI Ta  BLINGBIIHOCT
OIHCIB CHPOBHHH, XapUOBUX NPOAYKTIB, CXEM Ta IIaHiB BHPOOHUYNX TPUMIIICHD;

- nnany HACCP;

- MaTepialiB IEPEeBIPOK MOHITOPHHTY KPUTHIHHX KOHTPONBHUX TOHOK (mapani - KKT)
Ta KOPUTYBAIBHUX JIiH;

- PE3YJIBTATIB OLIHIOBAHHS CHCTEMH HACCP Ta pexoMeHIaIi# MO0 il TOJIIIEHHS.

2.14. VwyacTh y nposenenni mepesipox mnanis HACCP.

2.15. TlposemeHHs MiATBEPKEHH (YHKIIOHYBAHHS CHCTEMA HACCP, peecrpanis
pe3yIbTaTiB Ta MONAIBIINX JIH.

2.16. B obor's3ku TexHiunoro cexperaps I'bXIT BXomuTh:

- oprarizanist 3acizans I'BXI1L

- peecrpanis unenis I'BXIT na 3aCimaHHsK;

- BEJICHHS TIPOTOKOMIB pilmiess, sxi mpuiinsti I'BXIT;

- Bi/ICIIL/IKOBYBATH HAIXOMKEHHs HOBOT (260 3MiHEHOI) NOKYMEHTAI, CHCTEMATHIHO
HajaBaTH BiZIOMOCTI PO cTaH jirouoi gokymenranii cucremu HACCP;

- BecTH OOJIK, peecTpamiio JOKyMeHTalil, Mo nie B cucremi HACCP.
[ ITpUMYBATH MEPENiK Aif040i B Hilf ToKymeHnTauil B poGoYoMy CTaHi;

- KOHTPOJIIOBATH 36ip i BecTH 3alHCH MO0 OE3MEUHOCTI mpoyKil (CTpas);

- ByacHO  iH(QOpMyBaTH  KepiBHHKA i  BIOBITATBHHX BHKOHABI(IB  IIPO
BIPOBA/UKEHHS, 3MiHY, KOPEKIIO, BHILyUCHHS JIOK yMeHTaLil T8 IPO HOBI HAJXODKEHHS,

- pOGHTH BHIIYIEHHS TOKYMEHTIB. IO BTPATAIN CHIY 3 06iry, HiArOTOBKY JTOKYMEHTIB
710 3HANIEHHS i, ¥ pa3i moTpeOH, po3finbHe 30epeieHHs aHyIbOBaHHX JIOKYMEHTIB;

- 3TiCHIOBATH CBOEYACHE BHECEHHS 3MiH y BpaxoBaHi Komii jiiouol JIOKyMEHTAITi1
cucremu HACCP;

- o(OPMIIATH BUIMCKH 3 TEXHIYHO! JOKYMEHTauil Ui KOPUCTYRAHHS HA pobouux
MICISX ¥ BCTAHOBJIEHOMY TOPSIIKY;
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Iranous Tepnoniabebicol CHCTEMA AHAJI3Y HEBE3IEYHUX
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- BECTH HOMEHKIATYpPY CIIpaB, 3J(MCHIOBATH 30€pekeHHs MOKYMEHTAIl CHCTeMH
HACCP BignoBimHo 0 BCTAHOBIEHHX BHMOT, HIiArOTOBKY CIpaB i 30epexerHHs ii B apxini y
BCTAHOBIICHOMY TIOPSIJIKY.

3. iipasa

Unenn I'BXII marote mpago:

- BUKOHYBATH PoOOTH y Mexax (yHKIIIM, Bkazaaux y posaini 2 usoro Ionoxerus;

- BHOCHTH IIPOMO3MIII IN0XO HEOOXINHOCTI BIPOBADKCHHS KOPHIYBAILHUX Ta
3an001KHMX Aif, HApaBJIeHUX Ha yjaockonanenss giesocti ['BXIT;

- 3MiMCHIOBATH B3a€MOJIIIO, 38 JIOPYUYEHHAM KEpIBHMIITBA 3 OPraHi3al(isiMH 3 IIHTaHb.
M0 BiHOCATLCA 10 chepw JisuibHocTi T BXIT;

- BHPINIYBATH B OHNEPATHBHOMY TOPSAKY 3 KEPIBHUITBOM Ta iHIIMMH MiIpO3IiliamMu
NIMTaHHs, OB'A3aHi 3 BAKOHAHHAM PoGiT Moo BUNYCKy Gesneunoi npoaykiil (6e3neunux crpas);

- BHKOPHCTOBYBATH IIpaBa, sKi mepeadadeHi KONeKTHBHOW YTo/I010;

- MiJNACYBaTH B MEXaxX CBOCI ITOCANOROT JsUIBHOCTI i KOMIETEHTHOCTI MaTepiany
JOCTJDKEHB, IEPEBIPOK TOIIO;

- 3alyyaTd N0 BHKOHAHHS POOIT 100 Oe3MeYHOCT XapyoBMX HPOAYKTIB (CTpaB)
npaniBHEKIB igambHi Tepmominechkoi sarameroocBiTHROI mKoIM I-ITI crymenmie Ne 18 3a
HIOTO/KEHHSIM 3 KEPiBHHIITBOM;

- OTPUMYBaTH BiJI NpalliBHUKIB MaTepianw i BioMocTi, HEOOXinHi MId BUKOHAHHS
CBOIX 0DOB'SI3KIB;

- TO/IaBaTH KePIBHHUTBY IPOHO3HUILIT PO 320X0YEHHS IPAIIBHUKIB 32 BIIPOBAKEHHS
CyY4acHHMX METOMIB INOJNO BHIYCKY (MpuToTyBamHs) OGesneuHol npoiykuii (CTpam), a TaKoX
HPONO3MIli PO HAKNAJaHHA CTACHEHb | NPWTATHEHHS A0 BIANOBIMANBHOCTI 0Cib, BUHHMX y
nopymerHi BuMor cuctemu HACCP.

4. Bijgrosizanpuicrs T HXET

Kepisuuk ta unenn ['BXIT HecyTs Matepiaibiy Ta JUCIHANIIHAPAY BiANOBIAaIbHICTE 3a:
- HEBHKOHAHHA Y BCIX HanpsMmkax mistbHocTi [ BXII BHMOr, BCTAHOBIEHHX
nokyMmenrariero cuctemu HACCP; '

- HECBOEYACHE 1 HESKiCHE BUKOHAHHS (YHKIIOHATBHMX OOOB'A3KIB, Ta 3aBIaHb,
nepenbadenux 1uM ITostoskeHHAM Ta TOCAOBUMY THCTPYKITIAMHU;

- HEBI/IOBIIHICTh BUKOHAHKK pO3pOGOK AIFOYAM BUMOTAM;

- He;[OCTOBipHig:TL 3BITHOI indopmariii;

- HEBUKOHAHHS BHMOT JHIOHOT0 3aKOHOABCTBA;

- HETPaBHIbHE BUKOPUCTAHHA Ha/IaHUX [PAR T4 IOBHOBAKEHD;

- He3abe3nedeHHs KoHpineHiHoCTI iHhopMaIiil;

- HeHaJlexkHe 30epeKeHHs MaTepiallbHuX [IHHOCTEH;

- HEBMKOHAHHS IIPAaBHJI BHYTPIIITHLOTO PO3MOPSIKY, BHPOOHHYIO! IUCITATIIIHM,
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sarajibnoocsiTabol mkonu I-11 crynenis
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Ne 18 DAKTOPIB TA KOHTPOJIO ¥ KPUTHYHNMX TOYKAX (HACCPH)
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BHMOTI 3 OXOPOHH Mpalli, OKEKHOI Oe31TEKH Ta BeTepUHAPHO-CAHITAPHIK BHMOT,

HECBOEYACHE BHKOHAHHSI 3aXOJiB, HaKa3iB, PO3MOPSIKEHb 3 IUTaHb OXOPOHH
nparii;

HEBUKOHAHHS YMOB KOJIEKTHBHOI YTOJIH, & TAKOXK IPABII TPYAOBOT IMCIUILTIHH.

5. Bracmonii

KepiBauk I'BXII ta wienn I'BXIT B Mexax csoei komrereniii Ta nocamgoBHx 000B'SI3KIR
B33€MO/IIOTE 3 30BHIIHIMHK OpraHizaiisMu:

Tepuropiansaum opranom Jlepxnponcrioxuscnyi6u 8 M. Tepromnoi;

- YIOBHOBaXEHHAM  OpPraHOM Ha [PaBO OPOBEICHHS TOBIPKH  3aKOHOMARYO
BperynsoBanux 3BT JIT « TeprominbcTannapTMeTpoioris;

IHIMMHA ~ THAMPHEMCTBAMH, OpraHizanisMu Ta yCTAHOBAME 3a NOPYYEHHSMM,
PO3NOPSPKEHHSMY KEPIBHUKA 3 MMTaHb, siki BiaHOCSTECS N0 chepu misprocti I'BXIL.
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Inansus Tepuoninbenicol

saransuoocsiTHbol mroay -1 erynenis

CHMCTEMA AHAJIIBY HEBEINEUHNX

HAEBXI 01

Ne 18 DAKTOPIB TA KOHTPOJIIO ¥V KPHTHYHUX TOUYKAX (HACCP)
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m. Teproniis, Tepuoniibebka ofnacrs POSITION ABOUT THE GROUP OF FOOD SAFETY 738
JHACT O3HAHOMJIEHHS

3 puMoramu Homoxenns ozuaiioMieni
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{nanens Tepromiabebiol
saranbaoocsiTnsol wkony I-IH erynenis

CHCTEMA AHAJIEZY HEBEINEYHNX

IUTBXI -1 |

Mo 18 DQAKTOPIB TA KOHTPOJIO V KPUTHYHIX TOUKAX (HACCH )
npocnexr C. Banyepy, 14 MOJOKEHHA NP0 ['PYIY BESNEYHOCTI XAPYOBHUX IPOIYKTIB CTOPIHKA
M. Tepuonine, Tepuoninncnia obnacte POSITION ABOUT THE GROUP OF FOOD SAFETY 818
JUCT PEECTPAIIII 3MIH
Cnocid BHeceHHSI 3MiH B JOKYMEHT :
Besoro apkymis < -
. HMonaBanms 1o " ... | Ilizxmue ocobwu,
Buecenns 3min HOBOT peaKiil
JOKYMEHTAa fAKa BHeCHa
m/Ne NISIXOM JAOKYMeHTa/ i :
: OKPEMOro apKyia indopmarniio B Hata
3MIiH BHKJIaJAeHHH .y JOKYMEHTA,
.| (iB) i3 3a3HaYeHHAM Jluer
AOKYMEHTa Yy HOBI . . HKHM BHOCATHCH -
IMiH, AKi y peecTpauil 3MiH
penaxmii 3MIHU
BHOCHTH CH
1 2 3 5 6

4
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