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[penuciosae

I PASPABOTAH BeepocCHRCKHM  HAVYMHO-HCCAEA0BATEILCKHM  HHCTHTYTOM  CepTHMKALIHM
(BHHMC)

BHECEH ¥Ynpanmesues MPpoIyEUHH CENLCKOXOIAHCTEEHHOMO NPOMIBOICTED MHILEROH, MTerkoil |
EHMHYeCKOR npoMuiusiennocTd [occTanaapra PocoHuu

2 NPHHAT ¥ BBEAEH B AEACTBHE MNocranontennes lNoceranoapra Poccuun ot 23 susaps
2001 r. Ma 3l-cr

3 Hacroamuuii cTaniapr paipaboTan ¢ yaeToM HpekTHEL Coieta Erponeiickoro Coobinecrsa 93,43
ot 14.06. 193 r. <0 rurHese MHNEELY NPOIVETOR:

4 BBEOEH BINIEFBBIE

53 NEPEH3IIAHHE. Houabpe 2003 1.

& MITK Hamatenscteo cradaapros, 2001
& MK Hagarenwcteo cranaapron, 2004

HacToammi cTalIapT He MOMeT OLThE TIOIHOCTEI0 HAH YACTHYHO BOCOPDHIBSTEH, THPAKUDOREAH H
PACOpOCTPpAHEH B KaYecThe ofiHIIHAILHOTD HIGaHHa §e3 paipeiedun Docctangapta PoccHH
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FOCYJZAPCTBEHHBHA CTAHAAPT POCCHHACKON GEJEPAUMHM

CHeTeMbl Ea9ecTRA
¥TIPABNEHHE KAYECTBOM IIHINEBBIX NPOAYKTOBR HA OCHOBE INIPHHUMITIOB XACCII
Obie Tpedosanns

Cueality systems. HACCP principles for food products guality management. Genenal reguirements

Jara eeeaenss 20001—07—01

1 ObaacTs NpAMEHEHHA

Hactomupi cTaniapT yeTaHaETHEReT GCHOBHEE TPeDOBIHHA K CHCTEME YOPARISHHA Ka4eCTROM W
DEIOMACHOCTER MHILUERBLY OPOIVKTOR Ha ocHoBe NPpHHUHIOE XACCIE nan B anradickoll TpaHCKpHILIHH
HACCP — Hazard analysis and critical control points (AHAIHI PHCEOR H KPHTHYSCKHE KOHTPOIRILE
TOMKHA), HUOEEHHLIX B AdpekTine CoseTa Epponeickoro coobiiecTsa 93 ,/43,

2 Onpenenenns

B vacToAmesM CcTARIAPTE MCOOABIOBAHLL CAEIYIOUINE TEPMHHL ¢ COOTBETCTEYIOLLIHMH OMpege-
AEHHAMH:

2.1 XACCIH (anaans pHCEOE W EPHTHYECKEE KOHTPOILALIE TOUKH): FOHUSTIINA, NPeIveMaTiHRas-
WS CHCTEMATHUECKY D HIEHTHMHUKAUMIO, OUSHEY W VIPEBieHHe OMaciHMi GakTopaMi, CYLILECTEEeHHD
BIHAIDLIHMH Ha De3D0acHOCTE MPOIVRLIHN.

2.2 cueresa XACCI: CoporymHOCTE OPAHMIALHOHHON CTPYKTVPRL, JOKVMEHTOR, NPOHINOICTRE -
HLIX POHECCOR H PECYPCOR, HeoDNOIHMEIN 1A peanusaun XACCTL

2.3 rpyoma XACCIL [pynina CHeudanucTon (¢ KBadudHEamel B pasHLIX obmacTax), KoTopad
paspadaTHBAST, BHeAPIeT W NoLTepxinacT B paboues cocTosHME cHeTeny XACCTL

2.4 onacnocte: [loTeHUIHATLENEN HCTOMHEE BPeid J00P0REI0 YeloneKa.

2.5 onacuwil pakTop: Bl onacHocTH © KOHKEPSTHIIME IPHIHAKA M.

2.6 puck: CoueTauHe BEPOATHOCTH PeATHIAUHN OMACHOrs (RAaKTOPd H CTENSHH THHRECTH ero rociel-
CTEHIH.

2.7 nonyeTHMBE pHCE: PHCE, MpHEMIeMbld 108 NOTPeGnTens.

2.5 penonyveTHMBbIE pEcK: PHCK, NPenbainiMil vpoBeHE T0MYCTHMOMD PHCKL.

2.9 DezomacnocTs: OTCVTCTEHE HEeAONVETHMOI0 PHCK.

2.1y ananma peka: [Tpouesypa HCNOIB3ORAMMA JOCTYIHON HAGOPMALRE 1080 BEEBIEHHA ONacHLx
hAaKTOPOR M OLUeHEH PHCKA.

211 ppempynpesaammes gedcrede: deldcTene, NpeanpUEsaToE 08 YCTPAHSHHA NPHYHMHLL TOTEHLH-
AMLHOMD HECOOTBETCTEHA MAH IPYrod NoOTEeHLUMHATLHO HeRenaTelbHOol CHTVAUHH H HanpapisHHoe Ha
YETPAHEHHE PHCKD HIH CHMAEHHE 2ro 10 I0MyCTHMOrD YPORHE,

2.12 xoppexTHpyiomes seiicteme: deficTare, NpelnpUiEaToe LTA YCTRAHSHEA MTPHYHNLT BRI LTS HHOMD
HECOOTHRETCTEHA WAH APYVEoH HeMelaTe elol CHTYAUHH H UANPERTeHHOE HA VCTpaHeHHE PHCKAD HIW

CHHEEHNE €MD 00 OOMYCTHMOMD VDB .

213 ynpagnesHe puckoM: [Ipouetyvpa peIpadoTEd B PeaTHIAINH NPSIYTIPeATAIIHY, H KOPPeKTHpY =
IOUIAN Jefic TEHIL
214 EpHTHYECKAN KONTPOABNAS ToUKa: MecTo npopeie e KOHTPOIA I MIEHTHRHKILNA 0030 1000

dhakTopa M (HIM) VIPAmIe A PHCKOM.

Hipanwe odhemmaimnoe
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215 npusMenenHe no natnasenss: Henonbsosanue npoayvELHe (H0eTHE) B COOTRETCTERH ¢ TPeho-
BAHMSAMM TEXHHUSCKMX VORI, HHCTPpYKIHel 1 HidopMalHed nocTaslmHEa.

216 npeMeneHse Be 00 HEaIHauendn: FICTonpiosaiie IpoavKauy (MITenda) B veIoBMAx Wi 414
peneil, ue NpeIyCMoTPEHHEIY NOCTARLLEHEGM, 00YCIORIEHHGE IPHBRMHLIM MTORSIEHHEM MOIL30OBATENA.

217 npepenpice Inavenne: Kpurepull, pasgcnsmioliyil J0OVCTHMBEE H HEIOMYCTHMLEIE 3HAYSHHA
KOHTPOTHEVEMOR BETHYHHLL

218 mounTopdnr: [lpopeleiie SIUTAHHPOBRIHHLIY. HATOACHMA MM H3MepeHHi napaMeTpoR B
EPHTHYSCKHY KOHTPOALEHBLY TOUKIY ¢ UETB0 CHOSEPEMEeNHOrD oOHAPYESHH HX BLINOOD T3 OpereibHLIE
THAMEHHA W MOAYUeHHA HeobXoaHMOH HHQOPMALTHY 014 BMpaboTEH MPeaynpeadaniiny el cTiHi.

2.1% cHeTema MONHTOPHATA: COBOKVITHOCTE NPOOSIyp, MPOUSCCOn ¥ pecypoon, HeoOx0IHMEX 114
APOReIeHHA MOHHTOPHETA,

2.2 npopepka (ayadt): CHcTeMarHueckas M O0LeKTHEHAA OSATelbHOCTE MO OUSHKE BLATOIHSHHA

VCTAHOBISHHEIN TReBOBANMH, IPOBOAHMAA THIOM (IKCOEPTOM) WIH TEYVINoN 1M (JKCOepToR), He JanH-
CHMMBIX B TIPHHATHN Peinesil

2.21 moyrpenias nposepra: [posepya, 0poBoIMMad NENCOHAI0M OPFaRHIANKH, B KOTOPOH OCYILecT-
BIACTCH MPORERKIL.

3 Npusouns pazpaborsn cucremun XACCII

Crctesa XACCT] pomsia patpadaThiBaTeCcs © YUeTOM CeMH GCHOBHE MRHHLEHIIORE,
1 — maeHTHHEKALHA TOTESHUHATLHOND DHCKA HIH PHCKOE {ONACHLIX (DAKTOPOE), KOTOPLIE COpsHe -
HEL C MPOHIBOICTROM POAVETOR IIHTANWA, HAYHHAA ¢ NOIVMEHHA CLIPLA (PAIBeneHid HiH RRIPALIHEAH WA )

00 KOHevHoro norTpefinennd, BEIoUas BCee CTAIMM HHIHeHHOM UWHKL npoayvkunn (obpaboTiy, nepepa-
GOTKY, XPAHEHHE H PeAIHIALMIO) ¢ UeNLI0 BEHABISHHA YCI0EHH BOIHHKHODEHHA NOTEHUHANLHOMD PHCK

(PHCKOB) M VETAHORTENHA HeODXOAMMEIX Mep A7 HX KOHTpONA,

2 — BRUIETE HHE KPHTHYECKHX KOHTPOILHEIX TOUEK B MPOHAGONCTES I VCTPaHe M { MHHPEMATALHE )
PUCKD WM BOIMOKHOCTH 00 NOSBETEHHA, MPH 3TOM PACCMATPHEASMEIE OMEpallAN MPOHIBOACTE MHUIEGLEX
NPRVIVETOR MOTYT OXBATEIBATL NOCTABKY CHPLE, Noafop HHIrpeoHenTos, nepepadoTky, KpaleHHe, TPaHc-
NOPTHROGEAHME, CKIMTHPOBAHME ¥ PEaTHIAIHD,

3 = B JokyMeHTaX cHeTesbl XACCT Al TeXHONOrHYECKHY MHCTPYELMAX COEIVeT YCTAHORHTE M

COQTIAATE NPefefibHbE SHAMEHH NAPAMETPOR AN NOITEePAIEHHE TOMD, YT0 KPHTHYSCKLS KOHTPOILHAA
TOMKD HAXOIWTCH MO0 KOHTROIEM,

4 e paapaBoTEA CHCTEME! MOHHTOPMUID, NOIBMIAI0IEA ODeCIeuNTE KOHTPOAL KPUTHYSCKHY KO-
IPOILHEN TOYEK Ha OCHORS MTAHHPYEMLIY MEep WM HaG1oae M
5 — paIpaboTEa KOpPeETHPYIOWHY DeficTouil W NpHMedeHne HX B CAVYAE OTPHUATENLHEX PEIVILT-

TOB MOHHTOPMNATA]

6 — paspaboTEa MPOUSIyD MPOREPEH, KOTOPBRIE DOTAHL PEryaspio MPOBGIHTRCA 108 o0ecTie e HHA
e KTHEHOCTH vHELHOHHPOBAHNAS CHCTEMB XALCCTL;

7 — DOEYMeHTHPORIHHE BCEX MPOLSAYP CHCTEMLL, (POPM H CHOCOSOR PETHCTPALIMH TAHHEIY, OTHOCH -
WHXCH K cHeTeme XACCIL,

4 O0mme Tpebosanna

4.1 Opranmaamas padoT
4.1.] B coorReTcTEHM ¢ NelCTBYMILAM 3AKOHOTATENLCTEOM MEPCONATLHYD OTBETCTREHHOCTL 34

DEIOMACHOCTD BRIYCKASMOH NPOAYKUHE HECET PYKOROACTRD OPraHHIaIHH.

4.1.2 PyKoBoIcTEO OPradnsanHH JODEHO ONPEeaeiiT: H J0KYMENTHPOEETE MOUTHTHKY OTHOCHTENEH0

DEIOMACHOCTH BLMYCKAe MO NPOIYKIMHA W 0DeceyH T 88 OCYIUECTRISHHE H IMOLIeAHKY Ha BCEX YVPORHAX.

[MonuTHea 6 oDMACTH Ge30MACHOCTH DOTEHD OBTE NPAKTHUECKH NOpHMeHMMOil B peanHsvenod,

COOTRETCTRORATE TPEGOBAHWAM OPTaHOE TOCYIAPCTREHHOND KOUTPOIA H HATION W GEMIAHHAM noTtpehu-
TEme.

4.1.3 PYyKOBOACTED OPraHHEALHH TOMKH0 Ol PeIe/IHTE OOIacTh PACTIPOCTRAHE A CHeTeMLl XACCTI
MPAMEHNRTENLHO K OMPeIeneiibM BHIaM (TPYONAM WIH HAHMEHOBAHMAM BRIYCKIeMON NPpOIvELHE H
ITANAM HHIHEHHOND UHETA, ¥ EOTOPREM OTHOCATCA NPOHIGOACTRG, XpaHeHHe, TRaHCIopTHPOBAHHE, 0=
TOBAA H POIHHYHAA NPOSAKE W noTpelnenue, Brodas chepy ohlecTR2HHOTO TTHTAHMA.

>
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4.1.4 PYEOBOICTRG OPraddIande I0GEHO MOI00paTe M BasHaduTe rpyvnny XACCH, kotopas Hecer
OTBETCTEEHHOCTE 38 PASPAGOTEY, BHSAPEHHE H NoEiepsande cueTesmsl XACCH b paboues COCTOAHME.

4.1.4.1 Ynens rpynnbl XACCI B COBOKVITHOCTH AOTAHE O0IALNTL JOCTATOUHLIME THRHHIMH H
OOLITOM B 00TACTH TEXHOROMHH VOPARTEHHA KA4eCTEOM, 00CTVAHBIHHA 000pYAOBIHHA M KOHTPOILHO- 13-
MEPHTEARHEY MPUGOP0oR, 4 TAKKE B YACTH HOPMATHEHEX ¥ TEXHHYEC KHY IOKYMEHTOR Ha TTROOyKITHID.

4.1.4.2 B ecocrase rpyrntd XACCI 200#Hel DEITE: KOORAHHATOP B TEXHHYECKHH CeKpeTaph, 4 THKEE,
MNP HeoBXONHMOCTH, KOHCYILTAUTL COOTRE TCTEVIOHEH OOIacTH KOMIETEHTHOCTH.

4.1.4.3 KoopaHHATOP BENOAHAET COSIyIouIde dyHELHA!

ropaupyeT coctar paboueid rpynne & COOTRETCTEME ¢ ODIACTLEY paIpaboTrH;

BHOCHT WIMEHEHHA B COCTAR paboyved TPYTING! B CAy4ae HeoDXOIHMOCTH,

KOOPIHHHPYET padoTy TPy

Of2CIEYHBAET BLINOIHEHHE COrMACOBAHHOrO MIAHa;

pacnpegenser paboTy W ObH L HOCTH,

OBeCNEYHBAST OXBAT Beel ohMacTH paspatoTi,

MPeIcTAGNAST CROGOAHOS BEIPEEHHE MUSHHH KamaoMy YieHy TPYInL;

JAENAET BeE BOAMOMHOE, YToDL H30eXaTh TPeHHE WiH KOHGIHETOE MEEAY WIeHAMH IPYNIE H HX
MCIPATIETEHHA MM

AOBOAMT A0 HCMOJIHHUTEReH pelleHHd TPy,

NPeICTARTALT FPYIINY B PYKOROICTRE OPraHWIaLniL.

4.1.4.4 B oDazaniOSTH TEXHHYECKOND CeKPeTapsa BXOAHT:

OPTAHATAHA TACSTAHHI TRV

PEFHCTPALIAA WISHOE FPYVTINGL Ha 3EceTaHnax,

EeAeHHe MPOTOKOIOE PeleHHl, NPHIATLN padoged rpynnoi.

4.1.45 PyvkoaoicTeo OPradHdIaudy JO0TEHO ONPEISAdTE M CBOSRPEMEHHO NPedocTABHTE TRpYIne
KACCT HeofxooHuMe PECYPCE, B TOM 9HCAE:

BReMA W MECcTO LT 3acedaHuil, aHanHia, caMoobyueH d | MOMTOTOBKH JOKYMEHTOR CHCTEMEL !

CPEACTER HA NePROHAMATLHOE 00VMe HHE WISHOB MPYITLE

HEQDXOIUMYH TOKVAE HTAIIHED,

AOCTYTE K HCTOMHHKAM HHQOPMALIHK,

nparpaMsuoe odecnedeie padoT;

BEMHCTHTEALHYIO W ORFAHHEUHONHYD TeXHHEY.

4.2 Hexomnas mndopuaudn ana paipaborsn cacrems XACCTI

4.2 1 Mudropsaunsg o npoavEUHEi

Jna RaEnOnD BIOA (FPYTITEG) APOTVELAHE GO0UEHE OLITH YKASANGLL

- HAHMEHOBAHHA H OD0IHAUNCHHA HOPMATHRHEIX IOKYMEHTORE H TEXHHMECKHX VCIOBHH;

- HAHMEHOBAHHE H COOIHAYEHHE OCHOBHOTD CLHPLA, MHILEEEY BO0AR0K H YIAKOBKH, HX MPOHCNDE=
OeHWe, & TAKKE ODOIHAYeHHA HOPMATHEHLIX A0KYMEHTOR W TeXHHYSCKHX YCIOoBHN, N0 KOTOPBIM OHH
RLITYCKAKTCA!

- TpeboBaAHHA Del0onACHOCTH (VEAJAHHEE B HOPMATHEHOH IOKVMEHTAUHH]) W IPHIHAKH HIEHTH{H-
KALHH BEHOYCKIEMOH MPOIVEIINN;

= VCRORMH XPEHelia W CPORH FOSHOCTH]

= HABECTHLIE W MOTEHUHATEHO BOSMOMHEE CAYYAH HCITOILIOBAHHA NPOIYKUHHE He MO HATHATE HH D,
A ApPH HEODXOIHMOCTH — PEKOMEHIALHN N0 MPAMEHEHHIO H OTPAHHYLHHA B OpHMeHeHHR NPOIVELHA, B
TOM SHC2 M0 OTICILHEM TPYIINay noTpebHTetcl (1eTH, DepeseH B HeHIIHHE, DolsHbe DHateTOM #
T. 0L} € YEAZAHHEM COOTBETCTEVINUER HHpOPMALHT B CONPOBOIHTENLHOH TOKYMEHTALIHH,

- BOMOAHOCTL BOIHHKHOBEHHA OMACHOCTH B CIy4ae o0LeKTHEHD MPOrHOIHPYEMOrs MpHMeHEHHHA
He Mo HaTHANSH I,

4 22 HMudopyaunsg o npoMInoacTee

4221 Upynna XACCH 000xHa COCTARNTE GUIOK-CX2MEl APOHIBOICTECHHBIX NPOUECCOn { MpeaoHe-
HEe A) M, TPH HedOXOAMMOCTH, TAHE APOHIBOACTASHHLX MOMEUEHHH.

4227 Ha Gnok-cxemax, Miapay Wi B OPHIOEe HHEX K HHM T L DLITE MPHBEIe bl CIleqvioune
CHEdeHHA:

KOHTROAHPYEMEE  MERPAMETPE TEXHOIOTHUECKOrD NPOLIECen, NEPHOTHMHOCTE W 00BeM KOHTWIH
(CXeMBI NPOMIBOACTRSHHOMD KOHTROLA),

HHCTPYKEOHH O Npousaypay vOopeEd, O23HHpekiiy o Iesaspalii, a Takke HTHeHe nepootaa,
COTRACOBAHNEIE C opradaMu Munagpana Pocoui;

TEXHHUYECKOE OOCTVAHEIHHE H MOHKS 00ORYVIOHAHMA W WHEEHTAPA,
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METIH BO3GPATA, J0PaDOTKH H MepepadoTiE MPpOIyKLHH,

AVHETE CAHUTAPHOH oDpadoTKH, PAciomoEeH e TYLIETOR, YMUIBLILHMEOE, X03HICTRE HHO =01 TOBLIX
O

MYHKTE BOIMOKHBIY 3ATPAIHEHHH OT CHPLA, CMAZ0MHBIYX MATEPHANOE, XNIAJAaTeHTOB, MNOA10HOB,
MepeoHana;

CHCTEMA BEHTHIALMN M ap.

4.2.3 Tposepra nHgOpMatng

CHTAcaHEe MPOAVELRH K MPOHIBONCTEE 10UEKHEL DRITL HpoBepesl rpymnod XACCH na cooTeeTeTRHE
PEASIEHGN CHUTYALHK. DTA NPOBePEA TOMKHA MPOHIEOIHTLCA MEPHOOHYSCKH H &8 DesVILTATEL O0TATHE
AOKYMEHTHPORATLEA.

4.3 Onacusie GAKTORL B DPELYIPERIAMNIHE JelcTRNA

431 Bunw onacuocTei

Fpyoma XACCH nomHa BEUEBHTE W OUEHHTE BCE BHIL ONICHOCTEH, BEBOUYAd GHOIOTHUeCKHS
(MHEPODHOTOTHYECKHE), XHMHYECKHE W HINUECKHe, H OLAGMTL BCE BOSMOMHBIE OTACHLIE PaKTope,
KOTOPLIE MOMYT TPHCYTCTBORATE B APOHIBOICTESHIEY [POLECCaX.

Onaciele @akTopsl, NTPHREEIEHHBE LI TPYON MHUEEDH OpoavkUHH B CaHHTAPHX [PaGHIAY M
HOPMAX, CHeayeT BEIoYATE B NepeyueHh YYUTRIBGeMBLIX (PAKTOPOR B Nepiyic ouepell H 83 HIseHeHH.

4.3.2 AHaATHI PHCKOR

Mo kkaoMy NOTEHEHATLHOMY HakTORy NPOBOIAT AHATHT PHCKD ¢ YIeToM BeposTHOCTH NOABReHHA
haKTOPA ¥ IHAYMMOCTH erd NOCASICTRHE H COCTARIRIOT NepedeH (PakTOpon, N0 KOTOPRBRM PHCK TIPenk -
WAET OONYCTHMBIA vpobeHs, Ecap mudopualidd O NpHesiesos pHCEE OTCYTCTBYET, rpyvnna XACCH]
FETAHARTHBIST erd IKCOEepTHRIM nyTes. B npinoxennyd b npupeied MeTol aHAnW3a pHCKOR 0 JHATPAMAE.

CagiayeT YUHTLBATE ONACHLE ETOPL, NMPUCYTCTRYIOWNE B MPOOYKUHK, a TAakK#e HCXOIHIIHE oT
oDOPYI0EANNE, OKPYRAICILEN Ccpedkl, NepCoraia W T. 4.

4.3.3 Npeaynpesiaiiie 1CACTEHA

IMpymma XACCH gomrsma onpeientiTh H I0KVMEHTHPORATL APSIVIPERIANNIHE 1eNCTRH, KOTOPLE
VOTPAMADT PHCKM WITH CHIEAKGT WX A0 J0TIVCTHMOTD YPOLHA.

B npeaynpeskiaounMs BelicToHAM OTHOCAT:

KOHTPOAL MAPAMETPOE TEXHOMOM HYECKOnd NPOLEcca. NPoH3R0NCTR]

TePMEYECKVID 0DpPaboTEY,

MPHMEHEHHE KOHCEPRAHTOR!

HCMOMBSOBARNE METALIOIETEKTOD,

MEPUOIHYECKH I KONTPONE KOHLUEHTPALMH BReIHEY BeLUECTE]

MoiEy W aesdie Kuae oDOpYIOEAHHA, HHREHTAPA, PVE | 00VEH H Ap.

[Mepevenh npeayIpeXIAMMAY TeHCTERI CeayeT MPeacTanaaTe: B BHae TalnMULL.

Vo rersaem b s e
¥ i i i (i (4 F A¥nm il L
Huumenu aHpe anepiEn I Eoaramp I PYEM BT NIHIHLIKE n ESFEPEEILADIILHE JEACTEAS
IpakTon

| 1 3 4

B rpade 3 coeayer TAKEE VEAILIBATE KOHTPOAHPYEAMBIZ HA TaHHOH ONepalHy mpHsHaky pUIcKa HIH
KOHTHOUTHRVEMBIE MAPAMETPEl 408 MISHTHHHEILHA ONacuoro akropa.

4.4 KpHrHeecKHe KOHTPONLHEE TOYKH

4.4 ] KpUTHYSCKEHE KOHTPOALHLIE TOMKH ONPEIeNdnT, NPOEROEE aHATHS OTIIBHO [0 KaRIoMy
YUHTLIBIEMOMY OMAacHOMY AETOpY H PACCMATPHEAR MOCHEOoBATeIRHO Boe ONEPALHM, BEIKMEHHLIE B
DOK-CXeMY NpoHIBIcTEeHHOTO npodecca (4.2.2). Tlpy 2ToM HCNOALIVIOT TabAHWY, COCTARISHHYK
no 4.3.3.

4.4.2 HeoOXoaMMuM YCIOBHEM KPHTHYSCKOHN KOHTPOMLHOM TOUKH ARMRETCH HAMHYMHE HA [FCCMaT-
PHBAEMOE CREPALIHH KOHTPONA OPHIHAKCE PHCKE (HIEHTHEHMELLIHR ORacHone QakTopa H (WIM) npeayn-
PEXOANIIHMY {YITPABTAIOWIMK) BOYIEHCTRHI, YCTPaHMAOIIHY PHCE HAH CHHAADWHY ero 10 JOTYCTHMOr
VPOBHA ).

ANropHTM OnNpefeie A KPHTHUECKHY KONTPOIBHLIY TOUEK MeTOR0M «/lepena NpHHATHA pelueHris
APHBEOEH B MpUIoKeHnHd B.

i

GOST
I

FOCT P 51705.1-2001, Cuctembl kadyecTBa. YrnpaBneHne kayecTBOM NMULLIEBbIX NPOAYKTOB Ha OCHOBE npuHUMNoB xaccn. O6wue TpeboBaHms
Quality systems. HACCP principles for food products quality management. General requirements



rocT P 517T05.1--2001

4.4.3 C pedsld COKPpAlieHnd KoTHUecTEl KPUTHUSCKHY KOHTPONLHEEX Touek Bea yiuepha as obec-
MetueHHd Ge30MacHoCTH K HHEM He CheayeT OTHOCHTL TOYKH, 104 KOTOPLIX BREOOTHAKTeA yenonusd £.4.3. ]
i 4.4 3.2

4.4 3.1 Tpeavnpesaamitie po30edcTERE, KOTOPEE OCYILECTRIAIOTCH CHCTEMATHYECKH B ITAHOROM
AOHUIKE H PErIaMeHTHPORAHEl 1 CaHuTAPHLIY NPaRHIas B HOPMAX, B CHCTEME TEXHHYSC Koo O0CayEHBa-
HHA H peMOHTa ODOPYIOBANMA, B JIPOUSIVPAX CHCTeMLI KAYecTHa W OPYTHX CHCTEMAN MeHeLsMeHTa
NpeInpuaTHA.

4.4.32 BrimonueHHe NPenynpesiainiiiy soineicTEM, He OTHOCHIIWXCH K KONTPOABHLIM TOMKAM,
oueHuBaeTcH rpynnoil XACCI commacko 4.3.3 ¥ NepaoIHYeck NPOoGepEeTca MpH NoRe e M BHYTPEH -
HHX MpoBepor mo 4.5,

4.4.4 PeayiaeTaThl aMaIN3a OMNACHLIY (AKTOPOE M BLIARICHHA KPHTHYECKHX KOHTPOALHLIX TOUEK
AOMAHE OWTL OBOCHORANE! H OOKYMEHTHPOERHEL.

4.5 KpHTHYECKRE HPETeIL

4.5.1 MnA KpHTHYMECKHY KOHTPONLHIAK TOMEK CAeIveT yeTAHOLHTL::

= KPHTEPHY HOSHTHPHKILHN — 1718 ONacHsIY GakTopon,

= KPHTEPHY AOTYCTHMOr0 (HeInnyCTHMOIO) PHCKL — 718 KOMTPOTH NMPHIHAKOE PHCKA:

= TOMVCTHMBIE TIPSAETL — 008 MPEMEHSeMLIY TIPeIyTIPe $TaI00 U B0 ACTEWH.

452 KpuTepHH H OOMYCTHMEBE NPedeibl, HMEHYEMBIE JATES KAK «KPHTHUECKHE NPeieibls, Q0T LI
DEITE 3A0AHLL C YHETOM BCEX NOPELIHOCTEN, B ToM YHCIS HIMEPeHHA.

453 llpn oueHHBAHHA KAYECTReHHLIX TIPHIHAKDE BHIVATLHLEIM HAGIKIeHHEM UEneconipaing Ho-
ACILIGHAT b GOPAII L= ITATOHEL.

454 KpuTHuecKHe Npeleibl CHeIVeT 3aH0CcHTLE B padounil et XACCTL, dopya kKoToporo npei-
CTAENEHA T MIPWIOREHHH [

4.6 Cacrema MonHATORRITA

461 Ara Kaxaod EpHTHYeckoll TOUKH O0DKHA DITEL paspadoTada CHCTEMA MOMHTORHHEA 1718
NPOBEICHHAR B MAHOROM MOPALKe HADMoneH HE H HaMepeHHH, HeQDXOIHUMEX 108 CROeERe MeH oo obHa-
PVEEHHA HAPYILIEHWH KPUTHYSCKHE NPeIeilor H Peaii3alHy cOOTRETCTEVIOWMX TIPeRyTTPelHTe L LY HITH
KOPPEKTHPYIOIUHY BOATeRCTRHE (HanaloK npoueccal.

4.6.2 TlepHoaduHOCT MPOUSIVD MOHETORMHIE J0HHEL GDECNeMUBATE OTCYTCTRNE HeROMYCTHMOrD
PUCK.

4.6.3 Beoe perHcTpHpyeMEbe TaHHEe B QOKYMEHTERL, CEAIANNLE & MOHATOPHHTOM KPHTHUECKHY KO-
TPOALHBEX TOHEK, BOTHKHL GRTL MOIMHCAHB HCIGTHATERNMH H FHeCceHbl B paboune ancTh XACCTL

4.7 KoppekTHpviomue JeHcToHA

4.7.1 Jdna Kaxnool EpHTHYLCKOH KOHTPOALHOH TOUKH SO0VEAHE DLTE COCTARISHE M J0KYMEHTHPO-
BaAHL KOPREETHPYIONHE JeHCTRRA, NPeInpiHEMasMeie B CIV4AEe HApVIHeHHA KPHTHYESCKHY NPeasion.

4.7.2 K KoppexTHPYIOUMAM JSACTEEAM OTHOCAT!

= TIOBEPKY CPEICTE MIMePeHMIA]

- HATAAEY OBOPYIOBAHHA;

- HIOTAHM I HECOOTEETCTRVEOLIEN MPOIy KL,

= NepepaldoTey HECOOTRSTCTRYIOUEH MPOIVKLIHN,

= VTHIHIANHID HECOOTBETCTEVEGLH NPOIVELIHHE H T. 1.

473 KoppeKTHPYIOWIHe OelCTEHA M0 BOIMOMHOCTH JOEHL BBTh COCTARNEHL ZApaHes, HO B
OTIENLHLIY CHVIAAY MOIYT OWTL paspadoTaHsl ONepaTHBEHO NOCIe HADYIEHHS KPHTHYeCKOrD Npeteia.
[Toanoasouia THIL, OTEETCTREEHHLIN 1 KOPPeKTHPYVIoUWHe GelcTom, 1oie DLITE YoT2HORIEHEL 3apaHee.

4.7.4 B caoyuae nonagadHd OnacHod NpoIykiHe HE PeanHIalin UK ORTE COCTRWIENa Q0KY-
MEHTLTEHO HPOPMASHHAA MMPOUSIYPE 22 OTIhIBL.

4.7.5 TNnauupyenrile KOPPReKTHRYIOWIHE DSHCTIHA DOTANET GLITL 3aHSCeHE B pabotie THeTe XACCT
(npinokenne ).

4.8 BuyTpennse nponeprH

4 5.1 Buvrpenune npopepkd XACCH 100EHE TPOBOIHTECHE HENOCPSICTESHHG [TOCIE BHEeapeHHA
cHeTesi XACCIH v 3arem © VETAHORISHHON MePpHOIHYHOCTLEY HE Pee OIHOMD pala o rod MM Bo
BHEMIAHOBOM TIOPHAKE NPH BRARIEHHA HOBLIX HeYUTEHHEX OMacHLIX PAKTOpOR W PHCKOE.

4.85.2 llporpadsa NPOBEPEN JOMEHA BETIOVITLE B ooba;

- AMATHI 3APerHCTPHROBAHHENY PEKIaMAUWH, npeTerivi, ®anod U NPOHCIUecTBHA, ChAAMHLIY C©
HapyueHHes Get0nacHDicTH IPOIVKITHN,

= OUEHKY COOTBETCTEMA (MKTHUSCKH BLINOAHAEMBIX TIPOUSIVE IOKYMeHTaM cHeTeMsl XACCTT,

= MPOBEPKY BLNOAHSHHA MPEIynpesIaolmy AeHCTEHIT,
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= AHAMHS PEIVILTATOR MOHHTOPHHIA KPHTHUYECKHY KOHTPONBHLIY TOUEK M NMPOBEISHHBY KOPPEKTH-
PYIOLEH Y BefcTRME;

= OUeHKY dpbBekTHEHOCTH CHeTeMBbl XACCT] W coCTaARIEHHE PEEOMEHIALNH [0 22 YIIVIIISHA KD,

- AKTYATHILIHID JOKYMEHTOR,

4 83 lporpavsy nposepkr paspadareipzer rpynoa XACCHL, a omuer 0 OpoBepre VTBEpEILaeT
PYKOBOIHTENE OPTAHMIALNHA.

4.9 Jloxkysentauma

4.9.1 Hokysentaima nporpassdil XACCT] 1o ia BET0YATL:

- NUIMTHEY B 00AcTH GelonacHOCTH BHMIYCKAeMOoH NpoavELHM;

- TIPHEAT O COATANHKE H COCTaBe rPpynmsl XACCT;

= HHQOPMALHEG O NPOIVELN

= HHBOPMALEKD O MPOHIRO0ICTEE,

= oTueThl rpyrnns XACCH ¢ obocHoBaHMes BROOPa NMOTEHUHAILHO ONACHLIX (RKTOPOR, Pe3yik-
TATAMH AHANHIA PHCKOD W BEIGOPRY KPHTHYECKHX KOHTPOILHEIXY TOMEK W ONpefeldeiHi KPpUTHHeCKHY
MpeIenas,

= padoune mHcTel XACCI:

= APOHETYPE MOHHTOPHE A

- IPOUEIY[E NPOBeIeHHE KOPPeKTHPVEOMINY Jeic TR,

= [AparpaMsy BHYTpEHMHeH npomepki cHeTemiul XACCIL;

= OepeveHls PerHCTRALHOHHO-Y4eTHOR A0KYMEHTILHH.

4.9.2 llepedeHl: PErHCTPRLHOMHO-YUETHON JOKYMEHTAMH MOHET OLTE COCTABRSH MO opMe, NpH-
BEOSHHOH B TPAToEeHHH [, yTRepaIeH PYKOBOICTROM ORraHH3audl B COIepaMT I0KYVMeHTL], OTPHAK-
e grvHriHoHEposanie cHCTeMbl XACCTL, B KOTOPLIX NPUGEIEHLL

= TAHHELE MOHHTOPHHT;

- OTEAGHEHHA W EOPPeKTHRYIOWIHE BOINeHCTEHE,

= PEKIAMALIHH, TIPeTedIdl, HAnotGul ¥ NPOUCIIECTERA, CEASAHHLIE ¢ HAPVIHEHHEM TPeDo s Hi
DEIOMACHOCTH MPOIYKIIHH]

= OTYETE BHYTPEHHNX [POBEPOE.

4.9.3 Ecam Ha npeanpUATHR OTCYTCTEVET ODLIEA MPpOoUeIypa, A0EHa OLITh COCTARTEHA Npousayp:d
Mo YTEEPRIZSHM K, MyDIHEILME ¥ Nepeiadl JpVTHM JHLAM i OPrafvIaiias, TepecMOorpy, PerHCTPauHH
H EOIMPOBAHAK SOKYMEHTOR CHCTeEMEl XACCTLL.
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[Ipusmep nocTpocHna DI0K-CXEME APOHIBOICTBEHBOTD NPOUECCA

Al Ha pucynse ALl npuseaess Gios-cXemMa NposieoseT noaydabprelTa — roToEnre K yoTpeiie HHe node
PESITPEEE [THEHPOBIHHOTT MACH.

K&
JaKynKa Macia nm.m Boas 33:;‘,&“ Jakymka Maca

i 1 ' 1]

MpreMka 1 Mpremxa 1 Mpuewxa u Mpsenka W
KPAHEHHE KPEHCHHE B CYXOM KPAHEHHE B CVXO0M ApAHSHUE B
COCTORHIH COCTORHHH KOOI BHHK e

t ¥

[Mpocensanns [pocennanne

ol CMELIHBAHHE C
oo

Ofpadorka
[]
lMamuposxa

1
Kowrponssos

s LR T
(HOPMA MOTERL)

!

Mozatop W dwneTp AApKa nonHER

'

ChanaxneHmne

¥

Ynakoeka Mager

1
Maprrposxa
1

XpanzHue

]

TMocTapka ¥
POAHMMNHEN
Tiposasa

Pacynok ALl

E u 5 '|' FOCT P 51705.1-2001, Cuctembl kavecTsa. YnpaBfeHve ka4eCTBOM NULLEBbIX NPOAYKTOB HAa OCHOBE NpuHUMNOB xaccn. O6lme TpeboBaHus
AW  Quality systems. HACCP principles for food products quality management. General requirements



rocT P 5170512001

MPHACKEHHE |
[P ROME HOVEMOE ]

ARANHI PHCKOB N0 THATPAMME

B.1 -.:'|HL'I]E[!I'I'H BIM METOOOM C YHETOM HCEX JOCTYIIHEX HCTOMHEHKODE HHII_:II'_'I[!IM.-:ILI_HH H NPT HYECRND Ol LETE WIS HRI
IPYTIER] XACCH CLEHABIHNT BEPOATHOCTE PCEUTHAAU RN OFEACH I:I:liJ.K'IT!IFI":'I. HOXINIA M3 HCTEHPEN BOSMOEHBIN BADHLHTOE
OUCHEH! MPEKTHUCCEN PABEHE HYAR, HOSHAYMHTCIBHAN, SHEHHTCNEHEA H BBRICORKLHE.

B.2 .HHCIJI’:FIHHIM MTCM DUCHHBAKIT TAKKES THHICThH noCAcIcTani or AL O TLES HOTO r.I:uu.Tupu. HCXIH
H1 METRIPEN BOIMIBEHEL BEIDHEHTOE OLCHKN ! JerKos, CpeaHe T THHMECTH, THEEAODE, KPHTHHCCKOE.

b3 I:-_-'I'[H'I'SIT IPEHALY JO0NYCTHMONG PHCKE HY KEHECTREHHOT AMATPEMME C KOOPUHHITAME BEPOATHOCTE [EUEH-
JHHH OIERCHOITY IIIZILEK'I'IIEIFI‘EI — THALCTE NOCASICTEI, KaK YEAEHO K PHCYHED BE.1.

Ecan Toqea AckuT Ha MO Bl rPEHHU R — it.l..“.'l'ﬂp VEIH T BAHFT, C0AH HHEDS — HC YU ThIBAKIT.
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3
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BapORTHOC T DEELTILLEEA
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