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V crarTi BUCBITIICHO 0COOIMBOCTI BUPOOHMIITBA BEPIIKOBOIO Maciia METO-
JIoM 30MBaHHS BEpIIKiB Ta eTany BruposamkeHHs cucteMu HACCP y BupoGHu-
LTBI Maciia.

Po3misHyTO MiAroTOBYI KPOKU Ta MPUHIUIM CHUCTEMH, IO BHKOPHCTOBY-
F0ThCs 32 po3pobiienns wiany HACCP. 1t orpuMaHHs 6€311e9HOT0 Ta SKiCHOTO
MPOAYKTY OyII0 po3poOIieHO PO UIaKTUIHUH IMiXi]l, B OCHOBY SIKOTO ITOKJIaJIe-
HO aHaJli3 KPUTUYHUX KOHTPOJIFHUX TOYOK IJIs 3armoOiraHHs rnpodiremaM Oes-
MIEYHOCT] TOTOBOTO MPOAYKTY. 3 Ii€I0 METOI0 BHKOPHCTOBYBAJIM HACTAHOBH Ta
peKOMeH a1, TapMOHi30BaHi 3 MDKHApOIHUMH JeP>KaBHUMH CTaHJapTaMU.

3a aHanizy MeToxy BUPOOHHITBA Macia 30MBaHHAM BEPILKiB II€PiOIUIHIM
Ta 6e3nepepBHUM CII0COOOM BCTAHOBHIIM HEJIOTIKH TEXHOJIOTIT OO MiABHIIIe-
HOro MiKpOOHOTO OOCIMEHIHHS Ha eTanax IiJrOTOBKH BEPIIKIB 10 30MBaHHS Ta
JI0faBaHHS HAIIOBHIOBAYiB.

3riguo 3 JICTY 4399 : 2005 «Macno BepmkoBe. TexHIYHI yMOBH» 3pO-
OJICHO OIMC TOTOBOTO HPOAYKTY 3 XapaKTEPHUCTUKOIO CKJIaxy IPOMYKTY, CTaHy
YIaKOBKH, TPUBAJIOCTI Ta YMOB 30€piraHHs IIPOAYKTY, CIOKUBUOI IPAKTHKH. Y
OJIOK-CcXeMi BHPOOHUIITBA Macjla METOZOM 30HMBaHHS BEPIIKIB Oe3NepepBHIM
croco0OM TIPEJICTaBICHO TEXHOJIOTIUHI Oreparii 3 yTOYHEHHSM OJaTKOBUX
oreparliii Ta niit: 30epiraHHs 3HEKUPEHOTO MOJIOKA Ta BEPIIKIB, JOIaBaHHSI COJI
Ta OapBHUKA, OTPUMAHHS Ta 30epiraHHs MaKyBaILHUX MaTepiaiB.

IIpoanamizoBano Ta ineHTH(IKOBAaHO HEOE3NEYHI YMHHUKH, IO MOXYTh
BIUIMBAaTH Ha Oe3MeKy Ta SKiCThb Macia. 3a JOIOMOTIOIO IpOorpaM-IepesyMoB
YCTaHOBJIEHO KPUTHYHI KOHTPOJIGHI TOYKH Y BUPOOHUIITBI MacJia: acTepu3ariist
BEPIIKIB; OXOJIOMKECHHS Ta (pi3HYHE JO3pPiBaHHS BEPILKIB.

YcTaHOBIIEHO, IO KOPUTYBAIBHIMU JIISIMH 32 MOHITOPUHTY Y KPUTHYHHX
KOHTPOJBHUX TOYKaX € XIMiUHI BUMIpDIOBaHHS: BH3HAYCHHS aKTHBHOI Ta TH-
TPOBAHOI KUCIOTHOCTI BEPIIKIB Ta MIKpOOioNOTivHi JociipkeHHs. Busnadeno
KPUTHUYHI TOUYKM KOHTPOJIIO BUPOOHHIITBA Macila BEPIIKOBOTO i3 3a3HAYEHHSIM
MTOKA3HUKIB KOHTpOIIO: peskuM nacrepusanii, BI' KIT, MADAHM, temmieparypa,
TPHUBATICTh JO3PIBAHHSL.

BusBnenHs Ta MOHITOPHHT KPUTUYHHUX KOHTPOJIBHHUX TOYOK Y IPOIIECi BU-
PpOOHHMIITBA MaciIa BEPIIKOBOTO A€ 3MOTY OiIbII e()eKTHBHUM Ta €KOHOMIYHUM
cIroco0oM gocsratu 3a0e3eueHHsI TKOCTI Ta Oe3MeKr, HiXK TpaauLiliHi 3aco0u
IHCTIEKIIi Ta BUPOOOBYBAaHHS TOTOBOT IIPOMYKIII.

Kurouosi cioBa: cucrema HACCP, npunimu HACCP, HeGe3mneuni yuH-
HUKH, OJIOK-CXeMa, IIPOTpaMU-IIepelyMOBH, KDUTUYHI KOHTPOJIbHI TOUKH, MOHI-
TOPHHT KOHTPOJIIO, O10JIOT19HI PH3HKH.
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ITocTaHOBKA MPOOJIEMH Ta aHAJI3 OCTAHHIX
JA0CTiIKeHb. SIKiCTh Ta Oe31e9HICTh POMYKITii HHU-
Hi BU3HAYAIOTh HE JIMIIC ii CIIOKWBYY MPUBAOITH-
BICTh UISI BITUM3HSHOTO CIOKHMBa4da, a i KOHKY-
PEHTOCTIPOMOXKHICTh Ha CBITOBUX pUHKaX [1, 2, 3].

3akon Ykpainu «IIpo 6e3medHicTh Ta SKICTh
XapYOBUX MPOMYKTIBY» [4] BU3HAUAE ITOHATTS «0Oe3-
MEYHUNA XapuoBUH TPOIYKT» — XapuyoOBUM MpoO-
IYKT, SIKAI HE Mae€ IIKiJJTMBOTO BIUIMBY Ha CTaH Ta
3IOpOB's JIONWHU 32 YMOB HOTO BHPOOHMIITBA Ta
00iry (pearizartii) 3a JOTpUMaHHS CaHITAPHO-TITi-
€HIYHUX BUMOT [5, 6, 7].

Mono4yHa TPOMHCIOBICTE XapaKTepU3y€eThCs
BHKOPHUCTAHHSIM BEJIHUKOI KUTBKOCTI PI3HOMAaHIT-
HOI CUPOBHHH, XapuOBUX JI00ABOK, MMaKyBaJTbHUX
MaTepialiB, MO 3yMOBIIIOE TIOSIBY SIK TIO3UTHUBHUX,
TaK 1 HETAaTUBHUX HacmiikiB [8, 9]. 3a Takoi cu-
Tyarlii HalOUTBII JIOTIYHUM KPOKOM € 3aCTOCYBaH-
Ha 3aranpHOBH3HaHOI Mozaemi HACCP (Hazard
Analysis Critical Control Points — aHamni3 pu3uKiB
Ta KPUTHUYHI TOYKH KOHTPOJIO) SIK CHOCOOy Ta-
PaHTOBAHOTO BUPOOHUIITBA OE3MEUHUX XaPUIOBUX
mponykTiB [9, 10, 11]. HACCP nepenbadae 3axo-
Y, TII0 TapaHTYIOTh HEOOX1HMM piBEHb ITOKa3HU-
KiB O€3MeKH MPOMyKITii y TpoIieci i BUpOOHHIITRA,
Ta 3a0e3nedye CHCTEeMHHM MiAXiM IO BHSIBICHHS
HeOe3MeYHNX YWHHUKIB Ta OI[IHIOBAaHHS IMOBIp-
HOCTI X BHHHMKHEHHS Ha YCIX eTarax BHUPOOHH-
IITBA, BH3HAYA€ 3aCO0H iX KOHTPOIIO 1 3amo0iran-
HS BHITYCKY HeOe3meqHoi mpoaykmii [17].

HaransHor0 ipo6ieMoro B YKpaiHi € TUTaHHS
e(heKTHBHOCTI BUPOOHHUIITBA OE3IIETHOI MOJIOTHOT
MIPOAYKITi BITYM3HSHUMH TOBAPOBUPOOHUKAMHU
st 3a0e3meueHHsT  KOHKYPEHTOCIPOMOYKHOCTI
rajxy3i Ha BHYTPINTHEOMY 1 30BHIIIHEOMY PHHKaX
[14]. T'apanTyBanHs 0e3MEYHOCTI Ta SKOCTI MO-
JIOKa OCOOJIMBO BaXKJIIMBO ITiJT Yac BHUPOOHHIITBA
MOJIOYHHX TIPOAYKTIB, a TAKOXK IS TapMOHI3aIlii
HaI[IOHAJIbHOTO 3aKOHO/ABCTBA 3TIAHO 3 MiKHa-
POIHUMHU BUMOTaMH Ta 3MIHCHEHHS 3aXO0IiB MO0
BIIPOBA/DKEHHS Ha MIANPHEMCTBAX MOJIOKOTIEpe-
pOOHOI TIPOMHUCIOBOCTI IHTETPOBAHOI CHUCTEMH
VIIpaBITIHAS OC3IeKOI0 XapuoOBUX IPOAYKTIB 3a
ISO 22000 [12, 13, 15, 16].

Otxe, po3pOOJICHHS Ta BIPOBAKCHHS CHC-
temu koHTpomo HACCP nHa momokorepepo0-
HUX IMANIPHEMCTBAX € OCOOJIMBO aKTyaJIbHUM,
OCKITBKM 3a OakTepialbHUM OOCIMEHIHHSIM 1
YaCTOTOIO BHIMAJKIB Xap4OBUX OTPYEHHb MOJIOKO
Ta MOJIOYHI IPOIYKTH BiTHECEHO BcecBITHROIO
OpraHi3aIi€ero OXOpoHHU 3MOpoB’s 10 | Kareropii
SIK Ti, TIT0 HAHYACTIIIE € TIPSIMHUM JHKEPEIIOM Xap-
YOBHUX OTPY€EHb [17].

MeTo10 gO0cCJiT:KeHHs Oylo TMpoaHalizy-
BaTH OCOOIMBOCTI BHPOOHHIITBA BEPIITKOBOTO
Macjia METOAOM 30WBaHHS BEPIIKIB MO0 HOTO
OesneunocTti, Ta po3podurn mwran HACCP 3 Bu-

3HAYEHHSM HEOEe3NMEeYHNX YWHHUKIB, KPUTHIHHUX
KOHTPOJILHUX TOYOK BUPOOHMIITBA, 0 Oyze 3a-
OesmedyBaT BHUITYCK OE3MEUYHOTO Ta SIKICHOTO
Xap4OBOTO MPOAYKTY.

Marepiaa i meTonu gociaimkennsi. Crucrema
HACCP rpyHTy€eThCS Ha 3aCTOCYBaHHI TEXHITHUX
1 HayKOBUX TIPHHITMITIIB JIO BCHOTO JIAHIIOTA BH-
POOHHIITBA XapUOBMX MPOAYKTIB: Bix moms (dep-
MH) — 10 croiry [18].

s po3poonenns mianie HACCP 1miono siko-
CTi 1 OE3MEYHOCTI MOJIOYHUX IMPOIYKTIB MOXKYTh
OyTH TpHU3HAYCHI OKpEeMi cIiemiairi3oBani pobodi
rpymu. [1o 3aBepmenHi ckinamanns mwiany HACCP
JUISL OTIEPaTOpiB PO3POOIIAIOTECS (DOPMH Ta TIPO-
IIEypH MOHITOPHHTY, & TaKOX KOPHUTYBAIBHI IIii.
HeoOxigHo mpoBecTH MiATOTOBKY BHPOOHHYOIO
MIepPCOHAITY, SKHH BiAMOBiMaTUME 32 MOHITOPHHT
Ta JOKyMEHTYBaHHS, a Takok OyBae KOPHCHUM
po3poduTH rpadik 3axoiiB, HEOOXITHUX IS IO-
gaTKoBOTO 3anpoBamkeHns iany HACCP [17].

Codex Alimentarius CTPYKTYpy€ 3ampoBa-
mxerass HACCP y Bursaai 12 KpokiB, 3 IKUX S €
MiTOTOBYNMH, a 7 — BIIaCHE MPUHIIUIIAMH CHCTe-
mu HACCP [18].

[TixroToB4i KPOKHU 3IHCHIOIOTH Iepen 3acTo-
cyBaaasaMm cucteMu HACCP, mo HUX HaleKaTh:
ctBopernst pobodoi rpynu HACCP; ommc roro-
BOT'0 TIPOAYKTY 3 BU3HAUEHHIM Tepe0adyBaHOTO
croco0y CITOXKUBAHHS MPOAYKTY; CKIAJaHHS Ta
mepeBipka OJIOK-CXEMH TEXHOJIOTIYHOTO MPOTIECY
BUTOTOBJICHHS TIPOIYKTY.

Croci6 xontpomo HACCP ckmamaetscs 3
CeMH TaKuX MpuHIUMIB [1, 2]:

[Ipunamun 1. IlpoBeneHHs aHaizy Hebe3med-
Hux unHHAKIB. [ pyna HACCP mae nepepaxyBatu
BCi HeOE3MMeUH1 YNHHUKH, 10 MOXYTh BHHUKHYTH
Ha KO)KHOMY BHPOOHHMYOMY €Talli BiATIOBIAHO 0
ctepu 3aCcTOCYBaHHs, IOYWHAOYH BiJl IEPBUHHO-
ro BHPOOHHWIITBA, TEPEPOOKH, BHUTOTOBJICHHS Ta
30yTY, 1 3aKiHIYIOUH CITOKUBAHHSM.

[Ipuamun 2. Bu3HaueHHS KPUTHIHHUX KOH-
tponsHUX ToYoK (KKT). Buznauenns KKT B cuc-
temi HACCP MoXHa CHpOCTUTH 3a JOIIOMOTOIO
«ziepeBa MPUIHSTTS PIlIeHbY, M0 MPOIOHYE JO-
TiYHO OOTPYHTOBAHUM MIiAXIi.

[Ipunatun 3. BcTaHOBIIGHHS KPUTHYHAX MEK.
Kputnunoro Mexer € MakcUMalibHe a0o MiHi-
MaJbHE 3HAYeHHA, B TPAHUIIIX SKOTO HEOOXiTHO
YTPUMYBATH TIEBHUU O10JIOTIYHHAN, XIMIYHHN UM
Gisnunnii nmapamerp Ha KKT mis 3amo6GiraHus,
YHUKHEHHSI 200 3MEHIIICHHS 10 IPUHHITHOTO PiB-
HS PU3UKY IIOMO OE3MEKH XapuoBUX MPOMYKTIB.
Jlo HUX HanexaTh: TeMIIeparypa, 4ac, aKTUBHICTh
BOIH, pH, THTpOBaHa KUCIOTHICTB.

Jlo KpUTHYHUX MEX, SKI 9acTO BHKOPHCTO-
BYIOTBCSI B KPUTHYHHX KOHTPOJBHHX TOUKAX Y
MOJIOUHIN ray3i, HaJIeXKaTh: yacTa TeMIieparypa
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nactepu3antii [19, 20]. Haituacrime KOHTPOIIBO-
BaHi MapaMeTpu MICTATh TeMIleparypy, 4ac, BO-
sorictb, pH, aKTHBHICTH BOIM, OPraHOJEITHYHI
napaMeTpH, Taki SK 30BHIIIHIA BUIVISA Ta CTPYK-
Typa.

[punnun 4. BctaHOBICHHS! CUCTEMH MOHITO-
punry KKT. MoHITOpUHT BUKOHYE TPH IIiJIi:

1. MoHiTOpHHT € 00OB’SI3KOBUM IJIsl YIIPaB-
JiHHS OEe3MEeKOI0 MOJIOYHOI MPOMYKIii, OCKUIBKU
JIa€ 3MOTY BiICTEKUTH POOOTY CUCTEMHU.

2. MOHITOPHHT BUKOPUCTOBYETHCS [T BU3HA-
YeHHS BTPaTH KOHTpoMo Ta BiaxunenHns Ha KKT
(ToOTO MIEpeBUIIICHHS KpUTHYHOT Mexki). HeoOxi-
HE 3aCTOCYBaHHs KOPUTYBaJIbHOT [ii.

3. MoHiTopuHTr 3a0e31edye MUCHEMOBY JOKY-
MEHTAII0 I BUKOPUCTAHHS IiJ] Yac MepeBipKH
iany HACCP.

[punmun 5. Po3pobneHHs Ta 3acTOCYBaHHS
KOPHUTYBAJIBHUX TiH U1 KOXKHOI KPUTHYHOI KOH-
TPOJILHOI TOYKH y pasi, SKIIO0 CHCTEMa MOHITO-
PHUHTY 3aCBiJUUTh TMEPCBUILICHHS TPAHHYHHX 3HA-
YeHb BUMIPIOBAHOT'O TEXHOJIOTTYHOTO napamerpy.

[Ipuanum 6. P03p06neHH;1 NpOoLEAyYp MepeBip-
KU JJ151 YIIEBHEHOCTI B €()eKTHBHOCTI (DyHKILIOHY-
BaHHS CUCTEMH.

[punnun 7. JJokyMeHTyBaHHS IPOLEAyp i pe-
€CTpallisi JaHUX, HEOOXiMHUX IS (DYHKIIIOHYBaH-
Hs1 cucteMu. Bei nponenypu HACCP marots Oyt

Tabmuus 1 — Onmuc roroBoro NpoayKTy

3aJIOKyMeHTOBaHi. PekoMeHpamiliHi Marepiaimy,
PO3pO0IIeHI eKcIiepTaMH, MOXXHA BUKOPUCTOBYBa-
TH SIK YaCTHHY JOKyMEHTallii 32 YMOBH, IO TakKi
Marepiaju BiJoOpakaloThb KOHKPETHI omeparii 3
XapyOBHUMHU NPOIYKTaMH, 311HCHIOBaH] MiATPHEM-
CTBOM.

Marepiasiom Uil IOCHIDKEHHS Ta PO3PO-
onennst mwrany HACCP Oyno macno Bepiikose,
TEXHOJIOTIYHI omepauii Horo BUPOOHHLTBA Ta
TEXHOJIOTiyHe OONaAHAHHS, IO 3aCTOCOBYETH-
cs. Ilix gac omparioBaHHs 1 po3poOJIeHHS TUIaHy
HACCP pns BupoOHHMIITBA Maciia BEPIIKOBOTO
3rigno 3 npuHuunamu HACCP BukopucToByBann
MOJIOKEHHS Ta peKOMEHallii HalliOHATbHUX CTaH-
JapTiB, rapMOHi30BaHKX 3 MibkHapogHumu JCTY
4161:2003 «Cuctemu ynpaBiiHHS O€3MEUHICTIO
Xap4yoBuX npoAykriB. Bumormy» [22], ICTVY ISO
22000:2007 «Cuctema ympaBiiHHS O€3MEUHICTIO
XapuoBHX mponykTiB. Bumornu 1o Oyap-sSKkux op-
rasizarfiit xapuoBoro naniora» [23], ICTY 4399
: 2005 «Macno BepikoBe. TexHiuHI yMOBI) [24].
J1st po3po0IIeHHS eTalliB BIPOBAIXKEHHS CUCTEMHU
HACCP 6yno o6paHo MeTo; BUPOOHHUIITBA Maciia
croco0oM 301MBaHHS BEPLIKIiB.

PesyabraTtn nociaigxeHHs: Ta iX 00roBopeH-
Hsl. BaxxnuBi sIKicHI XapaKTepUCTHKU Ta TOKa3-
HUKU O€3MEeKd Macia BEpUIKOBOTO HAaBEACHO Yy
Tabnumi 1.

Hassa nponykry

Macio BepiikoBe

HopmaruBHuit 1oKkyMeHT

JICTVY 4399: 2005 «Maco BepuikoBe. TexHiuHiI yMOBI»

XapakTepUCTHKH 1010 Oe3re-
KH{ Xap4oBO1 MPOAYyKLii

Bci ckiaHUKK acTepU30BaHi, 32 BUHATKOM OapBHHUKA Ta coili. BHCOKHI BMICT JKHPHUX
KHUCJIOT y BUIBHOMY CTaHi, nigBuienui smict coi (1,8%)

CKJIaHUKN

MoJ10Ko0, BEpILIKH, Cijib, GapBHUK

Sk MPpOAYKT Ma€ BUKOPUCTO-

ByBaTHCS MIPOIYKTiB

IMpusHaueHuit 115t 6e3MocepeTHHOr0 BXKUBAHHS B DKy Ta BUPOOHHUITBA iHIINX XapuOBUX

Linp0Bi crioxuBavi
MPUEMCTBA

Po3npibHi cokuBadi BCix BIKOBHX KaTeropid, a TakoXk KOMEPIiHHI Ta IPOMHCIIOBI Mij-

YHaKyBaHHﬂ, 110 BUKOPHUCTO-
BYETBHCSL

VYrakoByeTbCs y IIepraMeHT, BOIIEHNUIT Iatip, KalupoBaHy (QOJIBrY, TFOOHKH 3 IOJIieTHIIe-
HY Ta IDTACTUKY Pi3HOMAaHITHHX PO3MIpIB, a TAKOXK y KOPOOKH TSI XapuOBHUX IPOIYKTIB

Bumoru 1o MapkyBaHHS

Ha3Ba roToBoro npopiykTy 3 MOKa3HHKOM MacoOBOi 4acTKH JKHpY, Ha3Ba Ta ajfpeca BUPOO-
HMKa, Maca HETTO OJIMHHMIII ITAKYBAHH:, CKJIaJ Xap4oBOTO MPOIYKTY y MOPSIKY IepeBaru
CKJIAJHUKIB, XapuoBa Ta eHepreTHyHa iHHICTh 100 T MPOAYKTY, KiHIIEBA JaTa CIOXKUBAHHS
«Bxutu no» abo naTa BUPOOHHUUTBA Ta CTPOK MPUIATHOCTI, yMOBH 30epiraHHs, O3HAYCH-
HsI HOPMATHBHOI JOKYMEHTALlil, TOBapHHi 3HaK (3a HasBHOCTI), wtpuxkoq EAN 3 JICTY
3147-95 «Koau i xomyBanns iHpopmanii. lllTpuxoBe komyBaHHA. MapKyBaHHS 00 €KTiB
ineHTudikamii. opmar ta po3TaiyBaHHs ITPUXKOAOBUX MOo3Ha40K EAN Ha Tapi Ta maky-
BaHHI TOBapHOI mpoayKuii. 3aragbHi BUMOTUY.

IIpusnauenns

IIpoayxr rotoBuii 10 BxKHBaHH:. TakoX MOXKE BUKOPHCTOBYBATUCS SIK CKJIATHUK Y BUITI4-
1i a00 U1t IPUrOTYBaHHS CTPaB

Tepmin 36epiranss

Binx 3 mo 12 micsmiB 3a HajexHOro oxonomkeHHs 3rigHo 3 JICTY 4399 : 2005 «Macino
BepIukoBe. TeXHIYHI yMOBI»
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Vci 3a3HaueHI XapaKTEPUCTHUKHU TPOIYKTY
HEOOXIHO BpPaxXOByBaTH IIiJi Yac BU3HAYCHHS
PHU3UKY 1 CTYIICHS IMOTEHINIHHOI HeOe3MeYHOCTi
YUHHUKIB.

HacTymHUM miroTOBYMM KPOKOM y PpO3pO-
onenni miany HACCP e ckmagaHHs ONOK-CXeMH
(puc. 1), s;ka Mae OXOILIIOBATH BCi €Taly TEXHO-
JIOTIYHOTO TIPOIIECY, IO 3HAXOIATHCS Oe3mocepe]-
HBO 111 KOHTPOJIEM ITiAMPHUEMCTBA.

Jlo 3araJibHUX MiATOTOBYMX OIEpaLii BUPOO-
HUIITBA Macja HaJeXaTh: NPUHMaHHS Ta MiAro-
TOBKa CUPOBHMHH, OTPUMAaHHS BEPIIKIB Tpajau-
IIHHOT JKUPHOCTI, TMacTepu3allisa 1 Je300pallis
BepiIKiB. MeTon 30MBaHHS BepIIKIB Iepeada-
yae omepariii (Gpi3UUHOTO J03piBaHHS; 30MBaHHS
BEPIIIKiB; IPOMHUBAHHS MACIITHOTO 3¢pHa (3a He0O-
X1THOCTI); COMHHS (VI COJIOHOTO Macia); Mo/a-
BaHHS OapBHHUKA (32 HEOOXITHOCTI); MEXaHIYHOTO

[IpuiimanHg MONOKa

\

[Tinirpis Ta cenapyBaHHs MOJIOKa

Bepmkn

36epiranHs 3HEKHUPEHOTO

MOJIOKa

l

TepmiuHe Ta BakyyMHe 0OpoGneHHs
BEpUIKiB (MacTepusarlis, ae3o/0parlis)

|

30epiraHHs NacTepU30BaHHX BEPILUKIB

BEPLIKIB

OxonomxeHHs Ta (izHyuHE N03PIBAHHSA

36epiranns

30uBaHHs BepLIKiB

Macnsane 3epHO

HeOoOX1HOCT1)

HpOMHBaHHSI MacCJIssHOI'O 3epHa (33

Bona

<1

3epHa

MexaniuHe 06podIeHHsS MacIsHOTO

/l JonaBaHHs coi l

\ JlonaBanHg GapBHUKIB ‘

Bepumkose macno

dacyBaHHs1, TaKyBaHHSI

Otpumanns Ta 30epiranus
MaKyBaJlbHUX MaTepialliB

OxonompxkeHHs Ta cTadinizaris CTPYKTYpH

36epiranHsa Ta BHKOPHCTAHHSA

Puc. 1. Biiok-cxeMa BUPOGHHMIITBA MAaCJa BEPIIKOBOIO.
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00p0o0IeHHS MacsTHOTO 3epHa 1 Macia; dacyBaH-
Hs 1 30epiranHs mMaca.

HamionansHa KOHCYIBTaTHBHA KOMICIS 3 Mi-
KpOO10JI0TITHIX KPUTEPIiB OI[IHKH XapUIOBHX IIPO-
IyKTiB BU3HAYA€ PU3HK SK Ol0JOTIYHUN, XiMid-
HUH a00 (Qi3MyHUN YUHHUK, SKAHA 32 BiICyTHOCTI
KOHTPOJIIO HajJ HUM MOXE CTaTH MPUYUHOIO 3a-
XBOPIOBAHHS UM 3aBATH NIKOJH 370pOB’10. AHa-
73 pU3UKY BHUKOPHUCTOBYETHCS ISl OITIHIOBAHHS
KOXKHOTO TIPOIYKTY Ta MOTO TPOIECiB, MO0 TIe-
PEKOHATHCS, IO MEXaHI3MU KOHTPOJIIO TIIOTh JJIS
3MEHIIICHHS MOYKJIMBOCTI BUHUKHEHHS TTOTEHIIIH-
HUX pU3HKiB [22, 25].

IToTentiitai mkepena pU3MKIB, Taki K CHpE
MOJIOKO, CHp1 BEpIIKH, KOHJICHCAIlisA, CTOPOHHI
JIOMIIIIKY Ta IHTPEIIE€HTH, TOMAHI IICII MacTepu-
3arii, HeoOXiTHO peTeNbHO TpoaHaiizyBarn. Ha
KOKHOMY €Tami Tporiecy HeoOXiJTHO BU3HAYUTH
3aX0/I KOHTPOITIO JIJISl KOXKHOTO PUBHKY.

Heb6e3neunnmu  Gi07OTIYHUMH ~ KOMITOHEH-
TaMH y MOJIOII CUPOMY Ta CHPHUX BEpIIKax
e: Bunu Salmonella, Listeria monocytogenes,
Staphylococcus aureus, €HTEpOTOKCHH cTadi-
nokoky, Clostridium perfringens, TIaTOTCHHI
IITaMHA KUIIKOBOI malmuku Escherichia coli,
Bunn Yersinia, Campylobacter, Bacilluscereus,
Brucella, Shigella [26].

XiMIYHI PEYOBHHH IO MOJOYHHX IPOIYKTIiB
MOXYTh TOTPAIUISITH y MOJOYHY CHPOBUHY Ha
erari 1l OTpUMaHHS Ta MIEPBUHHOTO OOPOOJICHHS.
JxepenmoM XiMiYHOI HEOE3NEKW Ha €TaIi OTPH-
MaHHS CHPOT'O MOJIOKa MOXYTh Oy TH 3aCOOU MHTTSI
Ta ae3iH(deKIi T0IMbHOr0 00IaTHAHHS, 3ATAIITKHA
JKapChKUX PEYOBHH, ITECTUIIUIN, BAXKKI METaIH,
HITpaTH, HITPUTH Ta iH. XiMiuHI HEOS3MEKH, 10
MOXKYTh 3’SIBUTHCS Ha €Tali BUPOOHHUIITBA Macia
BEPIIKOBOTO, HACTYITHI: 3aCTOCYBaHHS JIOJaTKO-
BUX JIO3BOJICHUX PEUOBHH y MIEPEBUINEHHUX JI03aX
(cinb, GapBHHKH, Xap4uoBi T00ABKH, CTabUTI3aTOpH
Ta 1HIII1); 3aCTOCYBaHHS 3a0pyIHEHOT BOH, 3aCTO-
CyBaHHS XIMIYHHX 3ac00iB Y HEBIATIOBIIHUX KOH-
IIEHTPAIiAX; HEHAJIEKHA CKCIUTyaTaIis TEXHOJIO-
TIYHOTO yCTaTKOBaHHS Ta OOJamaHAHHS (MacThia,
MeTaJigYHui T Ta iH.) [8].

®Di3nYHIMH KOMITIOHCHTaMH € KoMaxwu, ¢par-
MEHTH CKIIa, YIAMKH METally, TPyHT, CTOPOHHI pe-
YOBUHH.

IMicas igentudikamii Ta rpynyBaHHS HeOe3-
MEYHUX YHHHUKIB PO3MVISJIAIOTh T4 BH3HAYAIOThH
KPUTHYHI TOYKH KOoHTpoio [12]. KputnuHa koH-
TPOJIbHA TOYKA BHU3HAYAETHCS K €Tall, Ha SKOMY
MOYKHA 3aCTOCYBATH 3aXiJ| 3 KOHTPOIIIO, Ta KUK €
000B’SI3KOBUM JIJIs 3al00IraHHs 3arpo3am Oesrie-
K{ Xap4oBOTO MPOIYKTY, YCYHEHHS TaKOi 3arpo3H
YW 3HIWKEHHS 1i 0 npuitHsaTHOTO piBHA. [lim dac
aHajizy pH3HWKiB, TpoBeACHOMY 3rigHO 3 IlpwH-
nunoM Ne 1, BU3HAaYeHO Miclisd, B IKMX HEOOX1THO
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3arpoBaJUTH 3aX0I1 3 KOHTPOIIO. /|11 KOHTpOIIIO
0araTthb0oX BUSBIICHUX PH3UKIB MOXE BUKOPHCTO-
ByBaTHCs Tporpama-nepeaymona. [Iporpamu-me-
peayMOBH — HaJIeXKHa TITI€HIYHA MMPaKTHUKA BiIO-
BITHO 110 3arajbHUX MPUHITUIIIB Tiri€HN Xap4OBUX
npoayktiB Codex Alimentarius Ta BiAIOBiIHI BH-
MOTH 10 0€3MeYHOCTI Xap4oBHUX MPOMyKTiB. [Ipo-
rpaMu-TIEPEAYMOBH  3aMl00IraloTh BUHUKHEHHIO
CEpPHO3HUX PU3UKIB 1 pO3POOIAIOTECS KOHKPETHO
JUTSI KOOKHOTO TriampruemMcTsa [25].

Byne-ski pu3uky, KOHTPOJE SIKAX HE 31HCHIO-
€THCA 32 JOMTOMOTOI0 TIPOTPaM-IepeyMOB, MAlOTh
Ooytu Bm3HaueHi sk KKT. Lli Toukun MOXyTh pi3-
HUTHUCS 3aJIKHO BiJl aHATI3Y PU3UKIB, IMiIITPHEM-
CTBa, MIPOAYKIIii Ta METOAY BUpPOOHHMIITBA [16].

BusHaueHHS KPUTHYHUX KOHTPOJIHHHUX TOUOK
BiIOYBAa€THCS 3a JOMTOMOTOI0 BCTAHOBIIEHUX ITH-
Tawb [3, 17].

IMutanas 1. Y mocraTHS iMOBIPHICTH BH-
HUKHEHHS! BH3HAYEHOTO HAa IIbOMY €Talli pU3HKY
VIS TOTO, 1100 HEOOXiTHUMH OYyJIM 3aX0IH 3 HOoro
koHTpOomo? «Tak»: mepetimite mo Ilutamms 3.
«Hi»: mpurnuHITE aHAI3 Ta 3a0KyMEHTYHTE pe-
3ynbTar 3rimHo 3 [lutanasaMm 2.

[Mutannas 2. Bu3nadre nporpamy-nepeasyMoBy
abo eram TpoIenypH, SKi 3HWKYIOTh IMOBIPHICTh
BUHUKHEHHS PU3HKY, 100 MepEeKOHATUCS, IO 3aXO0-
¥ 3 KOHTPOJTIO Ha ITLbOMY €TaIll He € HeOOXiTHUMH.

[Muransas 3. Yu 3amolirae 1eif KpOK BHHUK-
HEHHIO I[LOTO PHU3UKY, UM YCyBa€ ab0 3MEHIIye
HOTO0 710 MPUUHATHOTO PiBHA? «Tak»: 3aIeKOMEH-
tyiiTe sik KKT. «Hi»: BKaxiTh, Ha IKOMY €Talli 1I¢
CTaHEThCS.

BusHaueHHS KPUTHYHUX KOHTPOJIHHHUX TOUOK
Yy TEXHOJIOTIYHOMY IIPOIIECi BUPOOHHIITBA Macia
MPEACTABIICHO Y Ta0IuUIN 2.

OTxe, T Yac aHAMI3y MOTEHIIIHHUX PU3HKIB
Ha KO)KHOMY €Talli TEeXHOJIOTIYHOTO MPOIECY BH-
pOOHUIITBA Macjla METOIOM 30WBaHHS BEPIIKIB
YCTaHOBHIIH, III0 KPUTUIHO KOHTPOJIbHUMH TOUYKA-
MU € TTaCTePH3allis BEPIIKIB Ta OXOJIOMKEHHS 1 ¢i-
3UYHE J03piBaHHA BepIIKiB. KOHTpOJIL BereTaTHB-
HUX (popM MIKpOOpPTaHi3MiB 3armodirae Ta 3HIWKYE
IMOBIPHICTb BHHUKHECHHSI 010JIOTIYHUX PH3UKIB.

Ha xoxwuiit KKT Oyne 3acTocoByBarvcs oquH
4y OBl 3aXOMIB 3 KOHTPOJIIO CYTTEBO HEOE3-
TeyHoro YnHHKKA (MoHiTopuHT) [17]. Koxxauii 3a-
X1 3 KOHTPOJITIO Ma€ CBOi KpUTHUIHI 3HAYCHHS, 10
€ mexxamu 6e3nearocti it KKT y BUpoOHHUIITBI
Macja BepurkoBoro (Tabim. 3).

[Tix gac mactepu3aiii BEpIIKiB, OXOIOKEHHS
Ta (I3MYHOrO J03piBaHHS BEPILIKIB 3M1HCHIOIOTH
MOHITOPHUHT 3a TeMITepaTyporo. i MOHITOpUHTY
e(DeKTHBHOCTI 3HHINEHHS IMaTOTEHHUX OakTepiit
91 KOHTPOJIIO iX POCTy HOTO CIIiJ KOMOIHYBaTH 3
rmapaMeTpoM 4acy (TPHBaIOCTI epeOyBaHH IIPoO-
IYKTY B YMOBax IEBHOI TEMITIEPATyPH).
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Tabuuit 2 — BUsHaYeHHs KPHTHYHUX KOHTPOJBHUX TOYOK Y BUPOOHUITBI Mac/ia BepPIIKOBOTO

Eranu npouecy/

[MoTeHuiiHI PU3UKH:
— Biosnoriusi (B)

CKJIaIHUK ~ Ximiuni (X) TIuranns 1 ITuranus 2 ITurauus 3
a00 HaIXOMKeHHS . .
— ®i3puHi (D)

1 2 3 4 5
IIpuiimanns Monou- b — BererarusHi ¢popmu Tax Hemae Hi — xon-
HUX NPOIYKTIB (MO- MIKpOOpTaHi3MiB 1. TIIT miom0 BXiMHHUX CKJIAJHHKIB. TpOJIb
JIOKO 200 BEPILKH) X — YTBOpeHHSI TOKCHHIB Hi 2. CBigoUTBO HPO aHAI3. 3milCHIO-

X — 3amumku GeTa-IaKTam- 3. IIT mon0 BXiAHUX CKIAIHUKIB 3 €THCSI Ha
HHX [pernapariB Hi HPOrpaMoI0 TOCIIPKeHb Ha HasB- cramii mac-
@ — CropoHHI pe4OBHHH HICTB JIIKAPCHKUX IIPEIaparis. Tepu3arii
Ounnienns (pinerpy- | b — Bererarusni popmu Hi 1. TIIT utono GiabTpyBaHHs — 110~
BaHHSI) MIKpOOpTraHi3miB JICHHE OYMIICHHS.
@ — CTopoHHI pe4oBHHH Hi 2. TIIT urono ouMIeHHs Ta caHiTap-
HOTO 00pOOJICHHS 0018 JTHAHHSL.
36epiraHHs CHpHX B — Pict Mmikpooprani3mis Hi 1. IIIT miono ynpaBmiHHS TeMIIepa-
MOJIOYHHX MPOAYKTIB | X — YTBOpPEHHS TOKCHHIB Hi TYpOIO.
X — nesingikyroui 3acobu Hi 2. TIIT urono ynpaBmiHHS TeMIepa-
TYpOIO.
3. III1 mono ouwIneHHs Ta caHiTap-
HOTO 00pOOJICHHS 0018 JTHAHHSL.
CenapyBaHHs b — BererarusHi ¢opmu Hi 1. TIIT oo OYMIICHHS Ta CaHiTap-
MIKpOOpraHi3miB HOTo 00pOOIIeHHs 00NaIHAHHS.
36epiraHHs CHPOTo B — Pict Mikpooprani3mis Hi 1. IIIT mono ynpasmiHHS TeMIIepa-
3HEKUPEHOTO MOJIOKa | X — YTBOPEHHS TOKCHHIB Hi Typolo.
X — 3anuIikd MUIOYHX Ta Hi 2. TIIT urono ynpaBmiHHS TeMIepa-
ne3ingikyrodnx 3acobiB TYpOIo.
3. TIIT urono ouMIeHHs Ta caHiTap-
HOTO 00pOOJICHHS 001 JTHAHHSL.
Cupi Bepiiku B — Pict MikpoopraHi3miB Hi 1. IIIT mono ynpaBmiHHS TeMIIepa-
TYpOIO.
30epiranHs CUpUX X — YTBOpeHHSI TOKCHHIB Hi 1. TIIT uiono ynpaBiiHHS TeMIepa-
BEpIIKiB X — 3anMmKy MUIOYHX Ta Hi TypOI0.
ne3iHQIKyoUnX 3ac00iB 2. IIT o1omo ovMIeHHS Ta CaHiTap-
HOTO 00pOOJICHHS 001 JTHAHHSL.
[Macrepu3ariis b — Bererarushi ¢opmu Tak Hemae Tak — KOH-
BEpILKiB MIKpOOpTraHi3mMiB TPOJIb Be-
FEeTaTUBHUX
¢dopm Mikpo-
OpraHi3MiB
Je3onopariis b — BererarusHi ¢opmu Hi 1. TIIT utono ynpaBiiHHS TeMIepary-
BEpIIKiB MIKpOOpraHi3MiB POIO Ta THCKOM.
X — 3anuniky MUIOYHX Ta Hi 2. IIIT momo OYMIIEHHS Ta CaHITap-
ne3iH(IKyoUnX 3ac00iB HOTO 00pOOJICHHS 001 JTHAHHSL.
OXO0NomKEHHs Ta b — BererarusHi gopmu Tak Hemae Tak — KoH-
¢iznuHe 103piBaHHs MIKpOOpTraHi3mMiB TpOJIb Be-
BEpILKIB X — YTBOpEHHS TOKCHHIB FeTaTHBHUX
X — 3anunKy MUIOYHX Ta ¢hopm Mikpo-
ne3ingikyrodnx 3acobiB opraHi3miB
36epiranns nactepu- | b — Bererarusni dpopmu Hi 1. TIIT uiono ynpaBiiHHS TeMIepa-
30BaHHX BEPIIKIiB MIKpOOpTaHi3MiB TypOI0.
X — YTBOpEHHS TOKCHHIB Hi 2. IIIT momo OYMIIEHHS Ta CaHITap-
X — 3aJMIIKA MAFOYUX Ta Hi HOTO 00pOOJICHHS 001 JTHAHHSL.
ne3ingikyrodnx 3acobiB
30uBaHHS BEPILIKiB b — BereraruBHi Gpopmu Hi 1. TIIT o0 OuYMIICHHS Ta CaHiTap-
MIKpOOpTaHi3MiB HOTO 00pOOJIEeHHs 00NaIHAHHS.
X — Muzoui Ta ne3ingikyrodi Hi 2. HanexHi BUpoOHNYI IIPAKTHKH.
3acobu
@ — CTopoHHI pe4oBHHH Hi
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IIpooosawcenns mabnuyi 2

1 2 3 4 5
HonaBauHs coii b — BererarusHi ¢popmu Hi 1. HanexHi BUpoOHNYI IPAaKTHKN
MIKpOOpraHi3miB II0/I0 TTOBOKEHHS 3 MaTepiaiaMu.
X — 3abpyaHeHHs Hi
® — CTOpOoHHI peYOBHHUI
JlonaBanus GapBHuka | b — Bererarusni dpopmu Hi 1. HanexxHi BUpOOHIYI IPAaKTHKA
MIKpOOpraHi3miB II0ZI0 TTOBOXKEHHS 3 MaTepiaiaMu.
X — 3abpyaHeHHs
Bona b — Bereraruszi popmu Hi 1. IIIT momo Ge3meKku BOOH.
MIKpOOpTaHi3MiB
X — 3abpynHeHHS Hi
ITpomuBaHHs BOJOIO b — BereraruHi ¢popmu Hi 1. TIIT uromo Ge3mexu BoH.
MAacCJITHOI'O 3€pHa MIKpOOpTaHi3MiB 2. HanexHi BupoOHNYI IPAaKTHKA
X — 3abpynHeHHS Hi 010 ITOBOJKEHHS 3 MaTepialaMH.
36epiranHs Macisi- b — Pict mikpooprati3mi Hi 1. TIIT uiono ynpaBiiHHS TeMIepa-
HKH X — 3aJMIIKH MUIOYHX Ta TYpOIO.
ne3indikyounx 3acobiB Hi 2. TIIT urono ouMIeHHs Ta caHiTap-
HOTO 00pOOJICHHS 001 JTHAHHSL.
36epiranHs Macia b — BererarusHi ¢popmu Hi 1. TIIT mioz0 OYMIIEHHS Ta CaHiTap-
MIKpOOpraHi3miB HOT0 00pOOIIeHHs 00NaIHAHHS.
X — Mutoui ta ae3ingikyrodi Hi 2. TIIT urono ynpaBmiHHS TeMIepa-
3aco0u TypOIO.
®dacyBaHHsl, ynaKy- b — BererarusHi ¢popmu Hi 1. TIIT miom0 BXiMHUX CKJIAJHHKIB.
BaHHS MIKpOOpraHi3miB
X — 3abpyaHeHHs Hi
® — CTOpOHHI peYOBHHH Hi
36epiranHs maKy- b — BererarusHi ¢popmu Hi 1. TIIT mono 30epiranHs BXiqHUX
BaJIHHX MaTepiaiB MIKpOOpTaHi3MiB Marepiaiis.
X — 3abpyaHeHHs Hi
® — CTOpOHHI peYOBHHH Hi
36epiranHs Macia b — BererarusHi ¢popmu Hi ‘YnakoBaHUH NPOLYKT 3aXULICHUN
MIKpOOpTaHi3MiB BiJl yCIX THIIOBHX 3arpo3.
X — 3abpynHeHHS Hi
® — CTOpOHHI peYOBHHH Hi

Ipumirka: [1I1 - [Iporpamu—tiepexymMoBH.

Tabmuus 3 — MOHITOPHHT Ta KOPUTYBAJBHI il y KPUTHYHO KOHTPOJIBHUX TOYKAX BHPOOHHIITBA MACJIa BEePIIKOBOI0

. . MoHitopuHT
Etan IMotenuiiinuii | Kpuruuni .
. KopurysanbHa zist
pouecy PHU3HK Mexi 1mo K KON XT0
Iacrepu- b —Berera- | 85-95°C; | Temmeparypa, | ®izuxo-xi- | Illomo6oBo Jlabo- | Bu3HaueHHS akTHBHOI
3anis THBHI popMH 5-10¢ 4ac BUTPUMKH | MiYHI BUMi- | Yy KOXKHIH paHT | Ta TUTPOBAHOI KUCIOT-
BEpIIKiB MiKpo- PrOBaHH:A naprii HOCTI
OpraHi3mis
KMA®AEM Mikpo- OpnuH pa3 Ha | Mikpo- Mikpobiosno-
BI'KII Giomnorivni 10 ni6 6iojsior | riYHHH KOHTPOIb 00-
JIOCIIPKEH- JaJHAHHS Ta CHPOBHHU
H
Oxono- b — Berera- 4-20°C; | Temmeparypa, | ®izuko-xi- | Ilogo6oBo Jlabo- | Bu3HaueHHS aKTHBHOI
JDKCHHS Ta THUBHI 7-10 rox | yac BUTPUMKHU | Mi4Hi BUMi- | y KOXHI} paHT | Ta TUTPOBAHOI KUCIOT-
¢isuune ¢opmu Mikpo- PrOBaHH:A naprii HOCTI
J03piBaHHs OpraHi3miB
BEPLIKIB KMA®AEM Mikpo- OpnuH pa3 Ha | Mikpo- Mikpobiosno-
BI'KII Giomnorivni 10 ni6 6iojsior | riYHHH KOHTPOIb 00-
Joci- JaJHAHHS Ta CHPOBHHH
JDKEHHS
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MikpoOiosoriyHuH aHali3 MaiKe HIKOMH He
OyBae edekTmBHUM 3aco0oM MoHiTopuHTY KKT
gepe3 00MekeHy KUTBKICTh 9acy, HeOOXiTHOTO Ha
tioro mposeneHns [25]. [lepepara HamaeThes Qi-
3UYHUAM 1 XIMIYHUM BHMIpPIOBaHHSM, SKi MOXYTh
OyTH TIPOBEIECHI IMIBHUIKO 1 BKaXyTh HA YMOBH
MIKpOOI0JIOTTYHOTO KOHTPOJIIO 0E3M0CEPEIHbO B
nporieci BupoOHHITBA. OTKE, KOPHUTYBAIHHOIO
TEI0 MOHITOPUHTY BH3HAUCHUX KPUTHYHO KOH-
TPOJILHUX TOYOK Y BHPOOHHIITBI Maciia METOIOM
30MBaHHS BEPIIKIB € BA3HAYECHHS aKTUBHOI Ta TH-
TPOBaHOI KUCJIOTHOCTI BEPIITKIB.

Ilix yac BUpOOHUIITBA BEPIIKOBOTO Maciia MO-
HITOPHHT 3MIMCHIOETHCS TAKOXK Y TOYKAX KOHTPO-
JII0 13 BU3HAYCHHSM TIOKA3HUKIB KOHTPOJIO, SKi
HaBeJICHO Y Ta0muIli 4.

Tabnuus 4 — Touku KOHTPOJII0 BUPOOHMIITBA MacJia
BEPLIKOBOIO i3 3a3HAYEeHHSIM NOKA3HUKIB
KOHTPO.II0

Touka KOHTPOJIIO [TokazHuK KOHTPOIIIO

[MacTepu3aniiHO-0XOJI0IKY- Pexxum macrepusanii,

BanbHa ycraHoBka (KKT) BI'KIT, MA®AEM

PesepByap 11151 0X001KEHHA
. . Temmeparypa, TpuBa-
Ta (hI3UIHOTO 103piBaHHS

] JiCTh I03piBaHHS
BepuikiB (KKT)

OTxe, BUSBIICHHS Ta MOHITOPUHT KPUTHIHUX
KOHTPOJIBHUX TOYOK € OiNIbII €(EKTHBHUM METO-
JIoM 3abe3neueHHs Oe3IeKH Ta IKOCTI, HIXK Tpaju-
Ii}HI JTabopaTOpHi METOMH AOCIIHKEHHS TOTOBO1
MPOAYKITii. BU3HAYEeHHS IKOCTI TOTOBOI MPOIYKITii
B cuctemi HACCP 3anmmaioTeCsi BaKITUBUMHU
00'€eKTHBHUMH TIOKa3HUKAaMH, IO XapaKTepH3y-
I0Th CTa0lIBHICTh POOOTH MiAIPUEMCTRA.

BucHoBku. 1. Bussnensas ta anami3 He6e3-
TICYHUX YUHHUKIB (PU3UKIB) HAa KOXKHOMY eTarli
TEXHOJIOT1YHOTO TPOIIECy BHPOOHHIITBA Macia
METOIOM 30MBaHHS BIAMOBITHO A0 KOHIEMIIil
HACCP, omiHtoBaHHS iMOBIpHOCTI iX BHHHK-
HEHHS Ta BCTAHOBJICHHS KPUTHYHUX KOHTPOJIb-
HUX TOYOK 3amo0iraloTh BHITYCKY HESIKICHOI
MIPOAYKITII.

2. Po3po0iieHHs Ta BIpOBAKCHHS IPUHITAITIB
HACCP pgns BupOOHHUIITBA Macijia BEPIIKOBOIO
HaJaCTh MOJIOKOTIEPEPOOHUM MiATIPUEMCTBAM PSIT
repeBar: MiBUINUTL O€3MeKy Ta SKICTh TOTOBOIO
MPOAYKTY; MIATBEPAUTEH BiAMOBITHICTH MPOIYKTY
HOPMAaTUBHINA 1 TEXHIYHIN JOKyMEHTAITii; ITiBH-
IITUTH JOBIPY CITOKUBAYIB IO OE3MEIHOCTI MACTIa;
JIaCTh 3MOTY 3MCHIITUTH COOIBapTICTH MPOIYKTY
Ta MiJABHIIMTH MPUOYTOK MIiAMPHEMCTB 3aBISKU
3MCHIIICHHIO 3aTpaT 3a BHUPOOHUIITBA HEAKICHOL
MPOAYKITii.
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YcTaHoB/IeHHEe KPUTHYECKHX KOHTPOJIBHBIX TOYEK
no cucreme HACCP npu npousBoicTBe CJIMBOYHOIO
MacJia cnocodoM cOuBaHMsA

BoBkoron A.I., Hanroumii B.H., Poas H.B.,
Mepsiosa I'.B., Ciirocapenko A.A., Ciocapenko C.B.,
Yepniok C.B., Kauan A./l., Henamkosckuii B.M.

B crarbe ocBeleHbl 0COOEHHOCTH POU3BOCTBA Macia
croco06oM cOMBaHHUS CIMBOK U 3TaIlbl BHEAPEHUS] CUCTEMBI
HACCP npu npousBoacTse maca.

PaccMOTpeHBI TOATOTOBUTENBHBIE IIATH U MPUHIUIIBI
CHCTEMBI, HCHONb3yeMble IIpu pazpaborke mana HACCP.
Jlist momydeHust 6€301acHOTO M KadeCTBEHHOIO IIPOIYKTa
66U pa3paboTaH NPOPUITAKTHYSCKHIA OAXO0, B OCHOBE KO-
TOPOTro JIEXKHUT KOHTPOJIb KPUTHUECKUX KOHTPOJIBHBIX TOUEK
IUTSL TPeAyNpexaAeHusl mpodiaeM 0e30IacHOCTH TOTOBOTO
npoxykra. C 9TOi IENbI0 NCIONB30BAIN YCTAaHOBKH H Pe-
KOMCHJIAINY, TapMOHHM3HPOBAHHBIE C MEXIyHapOIHBIMU
TOCYIapCTBEHHBIMH CTAH/IApTaMH.

AHanu3upys croco0 MpoU3BOACTBA Macyia COMBaHUEM
CIIMBOK NMEPUOANYIECKUM U HEIIPEPhIBHBIM CIIOCOOOM, yCTa-
HOBWJIM HENOCTATKH TEXHOJOTMU IO MOBBIIIEHHOMY MH-
KpOOHOMY OOCEMEHEHHIO Ha JTarax HOATOTOBKH CIMBOK K
COMBaHMIO M JOOABJIEHUIO HAITOITHUTEIICH.

Cornacao 'OCT 4399 : 2005 «Macno ciuounoe. Tex-
HUUECKHUE YCIOBHS» CAENAHO OMHCAaHHE TOTOBOTO MPOLYKTa
C XapaKTepHCTUKON cOCTaBa MPOAYKTA, COCTOSIHUS yTIaKOB-
KH{, TPOJOIIKUTELHOCTH U YCIOBUI XpaHEHHs INPOIYyKTa,
MIOTPEOHUTEIILCKOH MpakTHKH. B G110K-cxeMe mpou3BoiCTBa
Macja COMBaHMEM CIIMBOK HETIPEPHIBHBIM CIIOCOOOM IIpeni-
CTaBJICHBI TEXHOJOTMUECKUE OINEPALUH C YTOUHEHUEM J0-
MOJTHUTEJBHBIX ONepaluid M NeHCTBUNA: XpaHeHHEe 00e3KU-
PEHHOTO MOJIOKA U CIIMBOK, 100ABIEHUE COIH U KPACHTENs,
MOTy4eHHEe YIIAKOBOUHBIX MAaTepPHaIOB.

[Ipoanann3upoBaHsl M WAEHTH(GUIHMPOBAHBI OIIAC-
HbIe (DaKTOpPBI, KOTOpbIE MOTYT BIMATH Ha OE30MacHOCTH
" KadecTBO Macya. C IMOMOIIBI0 IPOrpaMM-TIPEIIOCHIIOK
YCTAaHOBJIEHBI KPUTHUYECKHE KOHTPOJBHBIE TOUKU B IIPO-
W3BOJICTBE Macja: MacTepU3allisl CIUBOK; OXJAXKICHUE U
(uznuecKoe co3peBaHNE CIUBOK.

YcTaHOBIIEHO, YTO KOPPEKTHPYIOMINMHY ASHCTBUSIMHE 110
MOHHTOPUHTY KOHTPOJIS B KPUTHIECKUX KOHTPOJIBHBIX TOU-
Kax SIBITIOTCS XUMHYECKHE M3MEPEHHS: OIpEICIICHHE aK-
TUBHOI U TUTPYEeMOH KHCIOTHOCTU CIMBOK U MHKPOOHOIIO-
rHyecKue uccnenoBanus. OnpeneneHbl KpUTHUECKUE TOUKU
KOHTPOJISI MIPOMU3BOJICTBA Macjla CIMBOYHOIO C YKa3aHHEM
Noka3zarenei KoHTpoit: pexxuM nacrepusanuu, bBI'KII, MA-
DAHM, Temrieparypa, IpOAOIKUTEIHLHOCTE CO3PEBaHMSI.

O0HapyXeHHe ¥ MOHHTOPUHI KPUTHUECKUX KOH-
TPONBHBIX TOYEK B IPOIECCE MPOU3BOJACTBA MacCia CIH-
BOYHOTO 1103BOJIsIeT Oosiee 3 (GEKTUBHBIM M SKOHOMUYHBIM
crocoboM OCTUraTh KauecTBa U O€30MacHOCTH, YEM Tpa-
JIUIMOHHBIC CPEACTBA WHCIIEKIIMM M HMCIBITAaHUS TOTOBOM
TIPOIYKITHH.

Kimouesbie cinoBa: cuctema HACCP, npunnunst HA-
CCP, omacuble (hakTophl, ONOK-cXeMa, MpOrpaMMbl-Ipe-
MOCBIIKH, KPUTHYECKHE KOHTPOJIbHBIE TOUKU, MOHUTOPHHT
KOHTPOJIsI, OMOIOTHYeCKUE PUCKU.
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Setting the critical control points according to the
HACCEP system for the production of butter by whipping
cream

Vovkogon A., Nadtochiy V., Rol N., Merzlova H.,
Sliusarenko A., Sliusarenko S., Chernyuk S., Kachan A.,
Nedashkivsky V.

The article highlights the features of butter production
by the method of hammering cream in batch and continuous
butter makers and the stages of implementation of the
HACCEP system in butter production. The preparatory steps
and principles of the system used in the development of the
HACCEP plan are considered. To obtain a safe and quality
product, a preventive approach was developed, which
is based on the principle of critical control points in the
analysis of hazards. For this purpose, we used regulations
and recommendations harmonized with international state
standards. Analyzing the method of butter production by
hammering cream in a periodic and continuous way, we
identified the disadvantages of the technology for increased
microbial contamination at the stages of preparing cream for
hammering and adding fillers. According to SSU 4399: 2005
“Butter. Technical conditions”a description of the finished
product was made with the characteristics of the composition
of the product, the state of the packaging, the duration and
conditions of storage of the product, consumer practice. In

Copyright: Bokoron A.T". Tain.© This is an open-access article distributed
under the terms of the Creative Commons Attribution License, which
permits unrestricted use, distribution, and reproduction in any medium,

the flowchart of butter production by the continuous method
of knitting cream together, technological operations are
presented with the specification of additional operations and
actions: storage of skim milk and cream, addition of salt and
dye, and the resulting packaging materials. Hazards that can
affect the safety and quality of the oil have been analyzed and
identified. With the help of prerequisite programs, critical
control points in butter production have been established:
pasteurization of cream; cooling and physical maturation
of the cream.It was found that the corrective actions for
monitoring control at critical control points are chemical
measurements: determination of active and titratable acidity
of cream and microbiological studies. The points of control
of butter production were determined, indicating the control
indicators: pasteurization mode, bacteria of the Escherichia
coli group, the number of mesophilic aerobic and facultative
anaerobic microorganisms, temperature, ripening duration.
The detection and monitoring of critical control points in
the butter production process allows a more efficient and
cost-effective method to achieve quality and safety than
traditional means of inspection and testing of finished
products.

Key words: HACCP system, HACCP principles,
hazards, block diagram, prerequisite programs, critical
control points, control monitoring, biological risks.
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