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cTapLuuii BUKnagay kadeapy MapkeTuHry
HauioHanbHuii yHiBEpCUTET

BO/ZHOTO rocrnogapcrsa

Ta NpUpPOAOKOPUCTYBaHHSA

Y cmammi posensiHyma cneyugbika cucmemu
Yripag/iiHHS SIKICMI0 8 Xap4oBili MPOMUC/I080CM.
Bu3Ha4yeHO pPosib  MKHAPOOHUX CcmaHoapmis,
AKI MOXymb BUKOpUCMOByBamucsl 6y0b-sIKuM
niorpueMcmsom 07151 3a6e3MeYeHHsT  sIKocmi
nMpodykyii. 3 oensidy Ha crneyucbiky OKpemux
2asny3ell MpoMuUC/1I080CMI, 06IPYHMOBaHO HEO6-
XiOHICMb  BUKOPUCMAHHS 2a/ly3esux mooesell
cmaHOapmis. [lpudineHa ysaza Ynpas/iHHIO
6e3r1exKor0 xapyoBuX NPOOYKMI8 Ha NpuHyunax
HACCP. 3acmocysaHHsi cucmemu HACCP dae

3Moey eapaHmysamu BUPOGHUYMBO Ge3MeYHOT

MPOOYKYIi 3@ O0MOMO20I0 aHaslizy HebGe3nedHUX
hakmopis | KPUMUYHUX MOYOK KOHMPO/IK0. Hay-
KoBO 0brpyHmosaHa cucmema HACCP niepeo-
bayae 6Ge3nepepsHUll KOHMPO/IL BI0 MOMEHMY
BUPOBHUYMBA Xap40oB80oi MPodyKyji 00 MoMeHmy
i BUKOpUCMAHHSI YU CrioxusaHHs. Oxapakme-
pU308BaHO cucmeMy MiXKHaPOOHUX CmaHOapmis,
cmBopeHuUx Ha 6asi npuHyunis HACCP, I1SO
22000. Ockiflbku 20/108HOK0 CK/1a00BOK  Yac-
MUHOO SIKOCMI MPOOYKMIB Xap4yBaHHs € IXHs
6e3sneka, y cmammi ripudineHa ysaza nobydosi
echeKmuBsHOI cucmemu MeHedXMeHMy 3a paxy-
HOK ynposao)eHHs1 crieyjia/lbHuUx cmaHoapmis
Ha nidnpuemMcmsax xap4osoi MpoMUC/I080CMI.
KntouoBi cnoBa: yrpas/iHHS 6e3MeKor xap4o-
BUX IMPOOYKMIB, SIKICMb, MKHapPOOHI ma 2asy-
3e8i cmaHOapmu, KOHMpPOosTb, MpuHyunu HACCR,
Hebe3neyHi chakmopu, KpUMUYHI MOYKU.

B cmamee  paccmompeHa  creyucbuka
CcuUCMeMb! YIpas/eHUsl Ka4ecmsoM 8 MuLyesoll

rpombIwIeHHocmu. OnpedesieHa Po/ib MeXoy-
HapOOHbIX CcmaHoapmos, Komopbie Mo2ym
ucrosb308ambCsi /1K06bIM npedrpusimuem 07151
obecriedeHus: kadecmsa npooykyuu. Yqumel-
Basi crieyuchuky omoesibHbIX ompacsel npo-
MbIW/IEHHOCMU, 060CHOBaHa HEo6X00UMOCMb
Ucro/Ib308aHUsi ompacsiesbix Modeseli cmax-
0apmos. YOesieHo BHUMaHUE Ynpas/ieHuto 6es-
0nacHoCMbH0 MUWEBbIX NPOOYKMOB Ha MPUHYU-
nax HACCP. lMpumeHeHue cucmembl HACCP
1o3gos1siem  eapaHmuposame  NPoOU380ACMBO
6esoracHol npodykyuu C MOMOWbI0 aHa/u3a
onacHbIX (hakmopos U KpUMUYECKUX MOYeK
KOHmMpo/is. HayyHo 060CHOBaHHasi cucmema
HACCP  nipedycmampusaem  HerpepbisHbIU
KOHMPO/IL 0M MoMeHma npousgoocmsa nuuje-
Bol rpodykyuu 0 MOMeHma ee UCIo/b308a-
Husi unu rompe6neHus. Oxapakmepu3osaHa
cucmema  MEXOYyHapOOHbIX  cmaHoapmos,
C030aHHbIX Ha 6ase npuHyurnos HACCP, I1SO
22000. [Mockonbky enasHoli cocmassnsoweli
Kadecmsa rpoodyKmos numaHusi sie/issemcsi ux
6e3ornacHocmb, 8 cmamese yoe/ieHo BHUMaHUe
ocmpoeHUro aghghekmusHoU cucmembl MeHeo-
JKMEHma 3a cyem BHEOPEHUs Crieyua/ibHbIX
cmaHdapmos Ha npeornpusimusix nuujesod rnpo-
MbIUW/IEHHOCMU.

KnioueBble cnoBa: yrpasieHue 6e30rMacHo-
CMbHO NUWEBBIX MPOAYKMOB, KA4eCMBO0, MeXAy-
HapOoOHble U ompacsiesble CmaHOapmbl, KOH-
mposib, npuHyusl HACCP, oriacHble ¢hakmopsi,
Kpumu4eckue moyKu.

The article considers the specifics of the quality management system in the food industry. Clearly defined the role of international standards that can
be used by any enterprise to ensure product quality. Such as a generally accepted international standard ISO 9000. Taking into account the specifics of
individual industries, the necessity of using industry models of standards is justified. Industry standards tend to focus on the creation of appropriate pro-
duction management systems. The most demanded are such industry models as: ISO-international organization for standardization; GMP-standards of
good manufacturing practice; HACCP-system of hazard analysis and critical control points. The article is focused on the management of food safety on
the principles of HACCP. The usage of HACCP system allows to guarantee safe production by means of the analysis of dangerous factors and definition
of critical control points. The scientifically-based HACCP system provides total control from the moment of food production to the moment of its use or
consumption. The system of international standards based on the principles of HACCP, ISO 22000 are characterized. Since the main component of food
quality is their safety, the article focuses on the construction of an effective management system through the introduction of special standards in the food
industry. For proper functioning of HACCP at a particular enterprise, the latter should develop its own system of rules and regulations, which will be based
on a timely and objective assessment of the entire production process. A special role is given to professional training, the use of innovative technologies in
the production process of modern equipment and instrumentation, the growth of the level of computer-aided design of new products. However, it should be
borne in mind that the principles of HACCP are advisory in nature and can not act as a regulatory and legislative framework. The necessity of continuous
improvement of quality management of the enterprise, product quality and quality of life of the consumer as a whole as a strategic goal of activity of any
enterprise in the conditions of growing competition and globalization processes in economy is proved.

Key words: food safety management, quality, international and industry standards, control, HACCP principles, hazards, critical points.

MoctaHoBKa Npo6nemun. 3 MeTOl 3abe3neyeHHs
e(DeKTMBHOIO (PYHKLIIOHYBaHHS NiANPUEMCTB Y cy4ac-
HUX yMOBax HecTabi/IbHUX EKOHOMIYHMX MPOLECiB
rocnofaploBaHHA HasiBHa Ha MiAnpueMcTBax Cuc-
Tema ynpas/iiHHA AKICTIO MOBMHHA ByTU THYYKOHO i 3a
MOX/IMBOCTI LUBMAKO NPUCTOCOBYBATUCA A0 (PYHKL-
OHYBaHHS B YMOBaXx MPOrHO30BaHOr0 €KOHOMIYHOro
cepefoBula. HuHi SKiCTb € OCHOBHWUM (hakTopom,
SKWA  BU3HA4Ya€e piBEHb KOHKYPEHTOCMNPOMOXHOCTI
NPOAYKLi i XapakTepu3yeTbCA TakUMU BaOX/MBUMMU
nokasHukamu, $K MoKasHUkM 6e3nekn. PakTU4HO
AKICTb | 6e3neka NpoayKUil € HaiBaXKNMBILWMMU KpU-
TepiamMn [ianbHOCTI nignpuemcTsa. MNpy ubomy 6e3-
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neka xap4yoBuX MPOAYKTIB — Lie JOCUTb CK1aHa KoMr-
NeKkcHa npobniemMa, BUPILLEHHST SIKOT 3HAYHOK MipOHo
NMOB’'A3aHO 3i BMPOBaKEHHAM CUCTEMU MEHemX-
MeHTy Ha npuHumnax HACCP. Cuctema HACCP
3aCTOCOBYETLCA MPaKTUYHO Y BCiX KpaiHax CBITY K
HafiiHUIA 3aXMCT CNOXMBAYIB 3a paxyHOK NOeTanHoro
KOHTPOJI0 BCbOrO JlaHLora BUPOOGHMLTBA XapyoBKX
NPOAYKTIB: Bif, MOMEHTY 3aKyriB/i CUPOBUHU [0 Cro-
XMBaHHSA TrOTOBOI Npoaykuii. OgHak edeKkTUBHICTb
3actocyBaHHA HACCP 3HauHOK Mipolo 3anexunTb
Bi, NPaBW/IbHOTO /i 06’EKTUBHOIO BYKOPUCTAHHS Bia-
NOBIOHNX MDKHAPOAHWX CTaHAapPTIB, AKi pernamMmeHTy-
I0Tb AIANBHICTL NiANPUEMCTBA LWOAO 3abe3nevyeHHs



B EKOHOMIKA TA YIPABJIIHHA M AMPUEMCTBAMUN

6e3nekn XxapuoBuX NPOAYKTIB 3a PaxyHOK CTBOPEHHS
Cy4acHOI cucTeMmn ynpasniHHA AKICTIO NPOAYKLI.

AHania ocTaHHiIX pocnimkeHb i nyo6nikayin.
MUTaHHAM ynpaBs/liHHA AKICTIO NPOAYKLIi SK Y Teope-
TUYHOMY, TaK i B MPaKkTMYHOMY acnekrax, il BninBy
Ha KOHKYPEHTOCMNPOMOXHICTb MignpuemMcTaa i 3a0-
BOJIEHHA NOMUTY CMOXNBAYiB Ha AKICHO HOBOMY PiBHi
NPUCBSIYEHI NpaLi BITYM3HAHNX | 3apyObKHNX aBTOPIB,
Takux Ak: B.B. Anoniin, /1.B. BanabaHoBsa, |.A. BnaHk,
A.M. BuHorpaacbka, M.M. dap6iHsaH, B.A. Kapgadu,
®. Kotnep, A.4. Koctornogos, X. Jlam6eH, ®.I. MNaH-
kpatos, A.H. PomaHoB, T.K. CepboriHa Ta iH.

BogHouac ue nutaHHs NoTpebye BGinbLu IIM60KOro
JOCnimKeHHA 3 nornagy nigsuweHHA edekTUBHOCTI
yrnpaBniHHA 6e3NeKo XapyoBMX NPOAYKTIB 3a paxy-
HOK GiNbLU LLIMPOKOTO BNPOBAKEHHS HA BITUN3HAHNX
nignpuemcTeax MbKHapOAHVX CTaHdapTiB, 3acHOBa-
Hux Ha npuHumnnax HACCP.

MoctaHoBKa 3aBAaHHA. MeTOl JOCNIMKEHHA €
BM3HAUYEHHA cneundiky Ta y3araslbHEHHSI CUCTEMU
ynpasniHHA 6e3MeKo XapyoBUX NPOAYKTIB Ha NPUH-
ymnax HACCP.

Buknap ocHOBHOro marepiany [oCnimKeHHS.
[ns 3a6esneyeHHs i NISTPUMKLA BUCOKOTO PIiBHA SAKOCTI
i 6e3nekn xap4oBOi MPOAYKLIi B yMOBax 3pOCTaryoi
KOHKYPEHLU|i 3a crnoxusaya i puHKA 30yTy Baxkmsa
POJIb HANIEXMTb KOMIM/IEKCHOMY MiAXOAY LLOAO0 CUCTEMN
yrnpasniHHA AKICTIO NpoayKLji Ha npuHumnax HACCP,

HuHi HACCP € Hali6inblu edeKTMBHOK HayKoBO
06I'pyHTOBAHOK CUCTEMOID, KA rapaHTye HeooXia-
HWIi piBEHb YynpaBniHHA 6e3MeKol XapuoBMX MPO-
OYKTiB, BW3HAHA MDKHApPOAHUMW OpraHizayisimMu,
rapaHTye BUPOOHULITBO Ge3MneyvHOl Mpoaykuii Lwis-
XOM 3Ai/iCHEHHS 6e3nNepepBHOr0 KOHTPOIO Ta igeH-
Tndpikauii Hebe3neyHnx gpakTopis. IHWKUMK CrioBamMu,
LS cuctema fJae 3MOory BUSIBUTU i OLIHUTW CTYMiHb
Hebe3neku, WO MOXe HeratMBHO BM/IMHYTU Ha Xap-
4OBMI NPOAYKT AK Y NPOLECi I0ro BUPO6HMLTBA, Tak
i B NpoLeci ioro 36epiraHHs, 36yTy, peasisauii, BUKO-
pucTtaHHsA abo cnoxwusaHHA. [ia cuctemu HACCP
nepenbayae, WO BeECb BMPOGHMYMIA NpoLec noains-
€TbCA Ha OKpeMi OyHKUiOHaUIbHI 6/10KK, a cuctema
KOHTPOJSII0 3@ MNOTEHLUIiHUMY pr3NKaMn 3anpoBaKy-
€TbCS | Qi€ HA KOXHIl i3 unx AiNAHOK. MaaHytoun BCi
4i1, 3abe3neuytoun kBavslipikoBaHe i BignosiganbHe
BMKOHaHHA onepauin KoXHUM daxiBuem nignpuem-
CTBa Xap4oBOi MPOMMC/IOBOCTI, 3AIACHIOYM CBOE-
yacHe i 06’€KTMBHE [JOKYMEHTYBaHHS BCIX 3axOpiB,
MOXHa 3BECTWU MMOBIPHICTb BUPOBOHMLTBA HE[ob6po-
AKICHOTO NMPOAYKTY A0 MiHIMyMY, Malixe [0 Hy/s.

3 ornagy Ha Te, wo ocobnmeicTio HACCP € Ti
30aTHICTb nepegbayary i nonepeskysaTy NOMUSIKN,
AKI MOXYTb BWHMKATV NPOTArOM YCbOro faHufora
BMPOBHMLTBA NPOAYyKLUil (& He BMABIATK X 3a (pak-
TOM BWHWKHEHHS), NiANPUEMCTBA MNOBUHHI NpUAi-
NATN HaNeXHy yBary CUCTEMi MDKHApPOAHMWX CTaH-
Japtie ISO, Aka aBnse cobol KOMMIEKC KpUTepiiB
OLiHKN Gi3Hecy i TEXHOMOTrIN, siKi HUHI BUKOPUCTOBY-

I0TbCS BCiMa rpaBLUAMUN CBITOBOrO PUHKY SIK eTaUTOHHA
OCHOBa cTaHgapTu3auii [1].

€OVHUM  MDKHapPOOHMM CTaH4apTOM, BUKOPUC-
TaHHA AKOr0 MOXJ/IMBE Ha Oy[b-AKOMY NiAnpUEMCTBI,
€ cTaHgapT 1SO 9000. OgHak Tpeba BpaxyBaTu, LLO
€ ranysi NPoOMUC/IOBOCTI, SKi Mal0Tb CBOK CreLmaiky,
i iTM He OOCWTb ANA 34iACHEHHSA CBOEI AISNIbHOCTI i3
3a6e3neyeHHs1 IKOCTi NPoAyKUil TisIbKM BUMOT CTaH-
fapty ISO 9000 (Hanpuknag, xap4yoBa MPOMMUCIIO-
BiCTb, (hapMaueBTUYHA TOLW0). Y TakoMy pasi BOHU
3060B’AA3aHi BUKOPUCTOBYBATW rasly3eBi MOgeni CTaH-
4apTiB, SKi BpaxoBytoTb cneundiky ranysi Ais/ibHOCTI
nignpuemMcTea. Ak npasuno, ranysesi Mogeni OpieHTo-
BaHi, B OCHOBHOMY Ha CTBOPEHHS1 CUCTEM yrnpaBiHHA
BMPOOHMLTBOM. Cepep HaibinbLL BiAOMNX | TakuX, WO
HallyacTille 3aCTOCOBYIOTbCS, — Taki rasly3esi Mogeni,
AaK: 1SO (MixHapogHa opraHisauis 3i ctaHgapTu3aui
(International Organization for Standartization), GMP
(cTaHgapTV HanexHoi BUPOGHNYOI npakTnukn — Good
manufacturing practice), HACCP (cuctema aHanisy
Hebe3neyHrx hakTopiB | KOUTUYHUX TOHOK KOHTPOSIHO —
Hazard Analysis and Critical Control Points).

CraHgaptu GMP, cnpsiMOBaHi Ha 3HXEHHSA pU3K-
KiB 'y npoueci BMPOOGHMLUTBa NpPOAyKLUii, ocobnmy
yBary MpuAiNawTb CTBOPEHHIO | NIATPUMLI Hanex-
HOrO pIiBHA $SKOCTI Ha BCiX eTanax BUPOOGHUYOro
umkny. Hanpuknag, ynpoBagXeHHA YKpaiHCbKUMMK
nignpuemcTBamMmy CUCTEMU MEHELKMEHTY 6e3neku
XapyoBMX MPOAYKTIB MO BCbOMY JlaHLOry npocy-
BaHHS, MOYMHAKYMN Bif BUPOOHUKIB CMPOBUHK, NPO-
AyKuii, obnagHaHHS, opraHizauiii, BianoBiganbHNX 3a
nepeBe3eHHs1, 30epiraHHs i 3akiHuyun pPo3apibHOH
Mepexelo, fae 3MOory nianpuemMcteaMm ajantyBaTtu
CBOK po6OTY Nif BUMOIM MiXXHApPOAHOrO CTaHAapTy
ISO 22000 «CucTteMyn MeHemKMeHTY 6Ge3nekn xap-
YOBMX NPOAYKTIB» A0 YKpalHCbKMX YMOB. Lleli cTaH-
[apT yCTaHOB/OE BMMOIN [0 CUCTEMU YMNpPaBiHHSA
6e3neyHiCTIoO Xap4oBKX NPOAYKTIB, AKLWO OopraHisayis
B XapyoBOMY /aHLIO3I Mae HeobXxigHiCTb npeacTta-
BMTW CBO 34ATHICTb KepyBaTu Hebe3neuHumMmn YuH-
HMKaMu XapyoBUX MPOAYKTIB A1 rapaHTyBaHHS TOro,
LLIO Xap4oBuii NPOAYKT € 6E3MEYHNM Ha MOMEHT Oro
CMOXMBAHHSA TOANHOIO.

MiXHapofHi cTaHO4apTW, CTBOPEHi Ha 6a3i MpuH-
umnis HACCP, 06’egHaHi nig 3aranbHo0 Ha3sow SO
22000 (Tabn. 1).

OfHak ¢ 3ayBaXunTH, LLO CTYMiHb peanisayii cuc-
Temy HACCP Ha KOHKpeTHOMY nignpuemMmcTBi 6arato
B UYOMY 3a/1eXuUTb Bif HaABHUX PecypciB, OCKI/IbKM
ue i hiHaHCOBO, i MaTepianbHO AOCUTbL BUTPATHWIA
MPOEKT, | HE KOXHE MNiANPUEMCTBO Y 3MO3i BUKOHATU
BCi HEOOXifHI BMMOIM WWOAO MOro 34iNCHEHHS. Kpim
TOro, BnpoBagxytum cuctemy HACCP, nignpuewm-
CTBO MOBWHHO 3a6€e3neunT 3ailiCHEHHS A0AATKOBOrO
KOHTPO/IKO 3a npouecamu, siki 6epyTb yy4acTb y CTBO-
PEHHI NPOAYKTY, NiABULLEHHSA eDEKTUBHOCTI 3aTpavy-
BaHVX KOLUTIB i pecypciB, a TakoX 3pOoCTaHHs [0Bipn
00 niagnpuemcTsa i Moro NpoAayKuii 3 60Ky CroXmBadis.
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Tabnuya 1
XapakTepucTtuka cepii craHgaptis ISO 22000
CraHpgapTt HasBaHue Xapakrepucrtuka

BrMoru o BCix opraHisadiii B 1aHL03i BUpO6GHMLTBA
1SO Food safety management systems —Requirements |i CNOXMBaHHSA Xap4yoBWX MNpPoAykTiB. CepTudpikauis
22000:2005 for any organization in the food chain / Cuctemu | cuctem MeHeIXXMEHTY 6e3nekn XxapuoBuX NPOAYKTIB
’ ynpaB/iHHA 6e3NeKoto XapyoBuX NPOAYKTIB NpoOBOANUTLCA Ha BIAMNOBIAHICTL LUbOMY CTaHAapTy.

IHWi cTaHAapTy cepii € AONOMDKHUMMN
- .|Lenn ctaHgapT MOxe 3acTOCOByBaTUCS CMiNIbHO 3
Prerequisite programmes on food safety — Part 1: L k . . - _
ISO/TS Food manufacturing / Mporpammu nornepeHix ymos ISO 22000:2005. Bix Aeanisye okpemi sumory pos

22002-1:2009 | onsa 3abe3neveHHs 6e3nekn xapyoBrX NPOAYKTIB —
YactuHa 1: BUpoOHULITBO XapyoBUX NPOAYKTIB

4iny 7.2.3 ubOoro crtaHfapTty, a TakoX BK/to4yae B
cebe [oAaTKOBI acnekTn, siki 6axxaHo BpaxoByBaTu B
NpPOoLECi BUPOGHNUNX Onepawdlii

Food safety management systems — Requirements | MicTUTb A0KNagHi i cneumdivHi 18 XxapyoBOro cek-
for bodies providing audit and certification of food | Topy BUMOrK, Ski NOBUHEH BNPOBaAMTY OpraH i3 cep-

BMPOBAYKEHHS CUCTEM

ISO/TS safety management system / Cuctemn meHepx- | Tudpikayii. MonoxeHHs ISO / TS 22003 Bu3Ha4aK0Thb
22003:2013 |MeHTY 6e3nekn xapyoBuX NPOAYKTIB — Bumorn [0 | Nopsaok NpoBefeHH: ayauTiB i cepTudpikauii cuctem
OpraHiB, LLIO 34iACHIOTb ayauT | cepTudikaLiio CUC- | MEHEKMEHTY 6e3nekn xap4oBuX MPOAYKTIB, noby-
TEM MEHeKMEHTY 6e3nekn xapyoBuX NPOAYKTIB | AOBaHWX BiANOBIAHO A0 BUMOr ctaHzapTy ISO 22000
Food safety management systems — Guidance o . . L
ISO/TS on the application of ISO 22000:2005 / meHenx- '\L/Il.g)ljl(y;:ga%pﬁﬁT 3ZICCTT0V(I;T(;DB:$a£;I1::I B%er;(gya%ﬁ;ﬂ; ?;'

22004:2005 |MeHTy 6Ge3nekn xap4oBuX NPOAYKTIB. KepiBHNLTBO -
i3 3aCTOCYBAHHS 1SO 22000:2005 3a6e3neyeHHs PyHKLioHyBaHHSA cTaHgapTy ISO 22000

Traceability in the feed and food chain — General

principles and basic requirements for system |Lleli cTaHgapT MOXe 3acCTOCOBYBaTUCS OpraHisadi-
ISO design and implementation / MpocTexyBaHiCTb B | AMU Xap4yOBOi MPOMMWC/I0OBOCTI, KON HEOBXiAHO Bif-
22005:2007 | naHLOXKy XapyoBUX MPOAYKTIB i KOPMIB-3arasibHi | CTEXYBATMW iCTOPIt0 MOXOMKEHHS NPOAYKTY abo ioro

MPUVHLMNW | OCHOBHI BUMOTM [0 MPOEKTYBAHHSA |

NepeMilLieHHsl, a TaKoX KOMIMOHEHTIB MPOAYKTY

Lbkepeno: cepisi cmaHoapmis ISO 22000 [2]

[nsa Toro wob cuctema HACCP doyHKuUioHyBana
Ha/IeXXHUM YMHOM, MiAMNPUEMCTBO MOBUHHO PO3PO-
6UTK CBOK CUCTEMY HOPM i NpaBws, ska byge cnps-
MoBaHa Ha peasizaujto npuHumnis cuctemmn HACCP,
a came — CTBOPEHHS Cy4YacHOT CUCTEMU YMpaB/iHHSA
AKICTIO MPOAYKLIi, WO 6a3yeTbCsl Ha O06'EKTUBHIN,
CBOEYACHIl Ta NOBHIM OUiHLiI BUPOGHMYOro npouecy
3 nornsgy aHanisy 3arpo3 i pu3unkiB, SKi MOXYTb
BMHWKHYTW B NPOLLECI BUTOTOB/IEHHS NPOAYKLIT.

OcobnmBa ponb BIABOAMTLCA MNpauiBHMKaM Mia-
MPUEMCTB Xap4oBOT NPOMUCIOBOCTI, SIKi MOBMHHI MaTtu
BMCOKMIA piBeHb NPOeciiHOi NiAroToBKM 3 NUTaHb
AKOCTI, TOMY LU0 came M JoBefeTbcs 6paTu yyacTb
Yy BCbOMY KOMMJIEKCi POBIT 3 OLiHIOBaHHS NOTpe6 cno-
XVBauiB, AOCNIIXEHHA KOH'FOHKTYPY PUHKY, CTpaTeriy-
HOrO NflaHyBaHHSA PO3BUTKY KOMMaHii, po3po6/eHHs
HOBOT MPOAYKL|i, KOHTPOIO SIKOCTI MPOEKTIB, Miaro-
TOBKM BUPOGHMLTBA N OCMUC/EHHS iHLWMX 3aBAaHb,
SKi BUPILLYOTbCA (PYHKLiOHa/TbHUMW CryX6amu nig-
NpuMeEMCTBa. Y BUPOOHWLTBI MOBUHHI BUKOPUCTO-
ByBaTMCA IHHOBALiliHI TexHOoNOril, 6ifblW cknagHe
yCTaTKyBaHHS, KOHTPOJIbHO-BMMIPIOBa/IbHI - 3acobu,
O CNpUATMME 3POCTaHHIO BaroMoCTi CTATUCTUYHUX
METOAIB KOHTPOJ1t0, 306i/1bLLIEHHIO 06CAry poobiT 3 aBTO-
MaTW30BaHOro NPOEKTYBaHHA HOBOT NMPOAYKLT.

[na Toro wo6 nignpueMCcTBO MOIJI0 rapaHTyBaTu
6isTbLL BMCOKY 6e3neKy i SKiCTb CBOET MpoAyKLUii, iomy
HeoObXifHO 3a6e3neynTn noegHaHHA cuctemm HACCP
3TpaguLiiHUMM MeTogamuy Ta nepeBipKaMm KOHTPO/THO
AKOCTI, AKi Ail0Tb Ha nignpuemcTsi. Lle gacTtb 3mory
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He TiNbKn CTBOPUTK Ha NigNpUeMCTBI fobpe opraHi-
30BaHy i HanaromkKeHy CUCTEMY KOHTPOSIO SKOCTI,
asie | nobygysatu cucTeMy nonepesKyBasibHUX L.
Mpu ybomy cuctema HACCP moxe 6yTu BnpoBa-
[>KeHa Ha NignprueEMCTBI sIK camMOCTiliHa cuctema, pos-
pobneHa 3 ypaxyBaHHAM crieuudikn nignpuemMcTaa,
a TakKoX B6YyTU AOMOBHEHHSIM A0 (OYHKLIOHYHUQOI cuc-
TeMu ynpasniHHA akicTio [ISO 9000. Lie nosicCHeETbCA
TUM, LWLO Taki cknagHukn cuctemv HACCP, ik MOHiTO-
PWHT, ayauT, KOpUrysasbHi AiT Ta iHLWi, BXe BK/IYEHI
B cknag, ctaHgaptis ISO 9000.

Ak 3a3Hauyanocs padiwe, npobnema 3abesne-
YEeHHS SKOCTi 0COOMMBO aKTyaslbHOK € AN nianpu-
€MCTB Xap4oBOi MNPOMWUC/IOBOCTI, Big 6e3nekn Ta
AKOCTI NPOAYKLUil K0T 3HAYHOK MIpOK 3a/IeXUTb
300pOB’S i XUTTA N0Ael, NPoAoBObYa Gesneka kpa-
THU. Ons noGyaoBu edeKTMBHOI CUCTEMU MEHem-
MEHTY Ha MiANPUEMCTBAxX Xap4oBOi NPOMMUCIOBOCTI
pO3p06/ieHi CBOI creljianbHi cTaHaapTu (Tabn. 2).

B ocTaHHi poku AKICTb pO3rNAAacTbCA He TiIbKN AK
BMpPOGHMYa KaTeropis, ane i ik 6isibLL LUNPOKE NOHATTS,
fAKe XapakTepusye AKICTb CYCNiNbCTBa, AKICTb XUTTS.
AKe piBeHb 3a[0BOMIEHOCTI AKICTIO XWUTTA Garato
B YOMY 3a/1€XNTb Bif COL|ia/IbHOro CTaHOBULLA B CYyC-
NiSIbCTBI i PiBHSA cOLia/IbHOT 3aXULLEHOCTI, LLIO rapaHTye
AK ui3nyHy 6esneky, Tak i 6e3neky, NoB’sa3aHy 3i crno-
XXVMBaHHSIM XXWUTTEBO BaXX/IMBMX i HEOOXIAHMX NPOAYK-
TiB, OTPUMaHHAM nocsyr. ToMy CcTpaTeriyHow MEeTOH
LOisiNbHOCTI 6yAb-5IKOro NiANPUEMCTBA, OpraHisauii mae
CTaTy NOCTiliHE YAOCKOHA/IEHHS AKOCTI MEHEKMEHTY
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Tabnumuya 2

XapaKTepucTmka oKpeMux MbXHapoAHUX cTaHOapTIB
CUCTEMU MEHEeKMEHTY AKOCTI Ha NignpMemMcTBax Xap4oBoi MPOMUC/IOBOCTI

CrtaHpgapTt

HasBa

Xapakrepuctuka

HB
90.4-2000

The Food Processing
Industry — Guide to 1ISO
9001:2000 / XapuoBa
NPOMUCIIOBICTb —
KepiBHMUTBO no 1ISO
9001:2000

CraHpapTt ABCTpanii, Skuii ABNsie CO6010 pekoMeHAaL,i i3 3aCTOCyBaHHS i Npu-
knaan peanisauii Bumor ISO 9001:2000 Ha nignprvemcTBax Xap4yoBoOi Mpo-
MUcNoBocTi. PekomeHpauil MOXyTb OyTu 3acTOCOBaHi B OpraHisauisix, Lo
3aliMatoTbCs NiArOTOBKOK, BUIOTOB/IEHHSIM, YMAKOBKOK i 36epiraHHsIM Xapyo-
BMX NPOAYKTIB. Y [AOMOBHEHHS A0 LbOro CTaHAapTy po3pobneHwii ctaHgapT
HB 90.5-2000 — «Correlation between ISO 9001:2000 and the HACCP
Principles» — B3aemo3B’sa30k Mix ISO 9001:2000 i npuHymnamy HACCP

SQF
1000 Code

The Safe Quality Food /
BesneuyHi sKicHi npoayKTn
XapyyBaHHs. Cructemu
npaswsn

MixHapoaHuin cTaHgapT, po3pobnennini Food Marketing Institute (IHCTUTYT map-
KETUHIY NPOAYKTIB XapuyBaHHs). Lieil ctTaHgapT npusHaveHnin Ansi 3acTocyBaHHs
NEePBUHHUMWN BUPOBHUKaMN MPOAYKTIB XapyyBaHHA 3 METOK CTBOPEHHS HUMU
cucTeMM yrpaB/iHHA 6E3MeKOot0 | CUCTEMU MEHEKMEHTY SAKOCTI Nif, Yac BUPOOHU-
uTBa Xap4oBux npoaykTie. SQF 1000 Code nepenbavae cepTmdikaLito 3a TpboMa
piBHAMW. HaltHWKuUWiA, 1-i piBEHb — CTBOPEHHSI OCHOBM CUCTEMM YNpaB/iHHS 6e3-
MEKOH XapyoBKX NPOAYKTIB. 2-11 piBEHb — CTBOPEHHSI CUCTEMM YNpaB/iHHA 6e3ne-
KO Xap4yoBUX MPOAYKTIB Ha OcHOBI NpuHUMNiB HACCP. 3-ii piBeHb — CTBOPEHHS
iHTErpoBaHoi CUCTEMM YNPaBAiHHA SKICTIO | 6E3NEKOI0 XapYOBUX NPOAYKTIB

SQF
2000 Code

Safe Quality Food for
manufacturing, storage,
distribution & primary
production / Be3neuHa
AKicTb. CupoBuHa ans
BMPOGHULITBA, 36epiraHHs
i NEPBUHHOI NPOAYKL,T

Lleli mxHapogHuii ctaHaapT po3pobnennii Food Marketing Institute i npusHa-
YeHWn 00 BMKOPUCTaHHS OpraHisauismu, siki 6epyTb yyacTb y BUPOGHULITBI,
06po6Lj, TpaHCMoOpTyBaHHI, 36epiraHHi, PO3MOAIII MPOAYKTIB XapuyBaHHS,
CMPOBVHMN Ta iHITPEAIEHTIB A0 HUX, a TaKOX 3aiiMaloTbCsl NPUrOTYBaHHAM Mpo-
[YKTIB XapyyBaHHs i HanoiB. Lleit ctaHaapT nepegbavae nobynosy i ceptudi-
KaLilo cMcTeMu ynpas/liHHSA 6€3NeKol0 XapyoBUX MPOAYKTIB | CUCTEMU SKOCTI 3a
TpbOMa PiBHAMW CKAaAHOCTI

Lxepeso: cknadeHo asmopoM Ha OCHOBI [3]

nigNpueMCTBa, AKOCTI NPOAYKLT, SKOCTi PIBHA XUTTA
crnoxuvBsaya 3arasiom.

Y wrab-kBaptnpi OOH perynsipHo MpoBOAUTbLCS
aHani3 piBHA PO3BUTKY SKOCTI XUTTA. Y 1995 p. Ha
CBITOBIli KOHDEpeHLiT 3 CoLja/IbHOr0 PO3BUTKY Ha
6a3i pocnimkeHb «sAkocTi xutta» MPOOH (Mpo-
rpama po3suTtky OOH) 3anponoHoBaHO HOBWIA Mia-
Xif, 4,0 BMPILLEHHS COLia/IbHO-€KOHOMIYHMX NPo6/iem,
AKWIA Nnepegbavae 3MiLLEeHHS NPIOPUTETIB: He NanHa
3apaan [AOCSATHEHHS €KOHOMIYHUX Lifeid, a eKoHo-
Mika — B iHTepecax MoAnHW. 3rigHo 3i 3BiTOM, ony-
6nikoBaHuM OOH y 2018 p., 3a IHAEKCOM /1H0ACbKOr0
PO3BUTKY, SIKUIA XapakTepU3ye AKICTb XUTTS, YKpaiHa
3aiimae 88 nosuuito cepeq 189 kpaiH, W0 NigKpecoe
roCTpOTYy NpoGnemMmn AKOCTi ANns KpaiHu [4].

FAK y)Ke 3a3Hayanocs, rofloBHOK CKNafo0BOK Yvac-
TMHOIO SIKOCTI MPOAYKTIB Xap4yyBaHHsI € iXHsi 6e3neka.
TinbkM TOA4I MOXHa roBOPUTWU MPO SKICTb MPOAYKLT,
AKLLO 3ab6e3neveHa 6e3neka cnoxmsada. Sk npasuno,
30e06iNbLOro cMcTeMn ynpaeniHHA SKICT0, Nobyno-
BaHi Ha npuHumnax HACCP, noknvkaHi 3a6e3neunTu
6e3neky MpoAykTiB Ha BCIX eTanax BMPOOHMLUTBA 3a
O[IHOYACHOI0 3HWKEHHS MOXJ/IMBOTO PU3UKY ANs Cno-
XvBauiB. MNpn ubomy Tpeba BpaxyBaTtu, WO cami no
COGi MPUHUMNN He € CTaHAapTaMu, a OTXXe, HE MOXYTb
BMCTYNaTh ik HOPMaTUBHO-3aKOHOA4AaBYa 6a3a. dak-
TMYHO BOHM HOCATb PEKOMEHAALINHWIA XxapakTep.

B YKpaiHi, SK i B iHLIMX KpaiHax, KpiMm MbXHapogHUX
cTaHAapTiB, po3po6rieHi i AitoTb HauioHaslbHI CTaH-
[apTun Ha ocHoBi npuHumMnisB HACCP:

— ACTY ISO 22000: 2007. Cucrtema ynpas-
NiHHA 6e3MeKko MPOoAYKTIB  XapyyBaHHSA. Bumoru

0O OyAb-SIKMX  Opradisauiii  xapyoBOro aHuora
(ISO 22000:2005, IDT).

— OCTY-MI1SO/TS22003: 2009. Cuctema ynpas-
NiHHA 6e3neKol0 NPOoAYKTIB XapyyBaHHA. Bumorn no
opraHiB, siki NpoBaasATb ayauT i cepTudpikauito cuc-
TeM MeHeMKMEHTY O6e3nekn XapyoBMX MPOAYKTIB
(ISO/TS22003:2007, IDT).

— OCTY-H ISO/TS22004: 2005. Cwuctema
ynpasniHHA  6e3MeKko  MPOAYKTIB  XapyyBaHHS.
KepiBHMUTBO i3 3acTtocyBaHHA ISO 22000: 2005
(ISO/TS22004: 2005, IDT).

— ACTY 1SO 22005: 2009. [pocTexyBaHiCTb
Yy KOPMOBOMY i XapyOBOMY JlaHLlOXKax. 3arasibHi
MPUHUMAM Ta OCHOBHI BMMOTM A0 MPOEKTYBaHHA Ta
BnpoBamkeHHs cuctemun (ISO 22005: 2007, IDT).

— ACTYISO/IEC17025:2006 (ISO/IEC17025:2005,
IDT). 3aranbHi BUMOTM A0 KOMMETEHTHOCTI BMNPOOY-
BaU/IbHUX | KanibpyBasibHKX labopaTopiii.

BapTo 3a3HauuTK, WO nignpuemMcTBa Xap4yoBoi
NPOMUC/IOBOCTI 3a/1€XHO Bif, Xapaktepy [Ais/IbHOCTI
i BUpOGNeHOi NPoAyKuii MalTb CBOI BHYTpILLHbOra-
Ny3eBi CTaHAapTW, WO PEeryoTb KOHKPETHI BUAW
LOisSiNbHOCTI.

BucHOBKM 3 npoBeaeHOro focnigpKeHHA. Takum
YMHOM, MOCTIHWIA Ta AiEBMIA KOHTPO/Ib 3a SKICTIO Ta
6e3neKoto NPOA0BO/IBYNX TOBAPIB HA OCHOBI METOAMK
cuctemmn HACCP, cuctem MeHemKMEHTY SKOCTI Bif-
MOBIAHO [0 MiXHapOAHUX cTaHaapTis cepil ISO 9000,
BMPOBAMKEHHSA Yy BUPOOHMUMIA MNpouec iHHOBaLi
AafyTb 3MOry 3a6e3neunTy NiABULLEHHS PIBHSA ynpas-
NiHHA AKICTIO NPOoAYKUIT | 6e3neKy i CNOXMBaHHSA KiH-
LEBMMM CMOXMBAYaMMU.
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SPECIFICITY OF THE FOOD SAFETY MANAGEMENT SYSTEM BASED ON HACCP PRINCIPLES

The purpose of the article. The aim of the study is to determine the specifics and generalization of the
food safety management system on the principles of HACCP.

Methodology. As a theoretical and methodological basis, the fundamental provisions of modern economic
science were used.

Results. As a result of the study, the specificity of the quality management system in the food industry is
considered. Clearly defined the role of international and industry standards in ensuring food quality manage-
ment. The generally accepted international standard that can be used by any enterprise is ISO 9000. Tak-
ing into account the specifics of individual industries, the necessity of using industry models of standards
is found effective. Industry standards tend to focus on the creation of appropriate production management
systems. The most famous are such industry models as: 1ISO-international organization for standardization;
GMP-standards of good manufacturing practice; HACCP - system of analysis of hazards and critical control
points. Attention is paid to the management of food safety on the principles of HACCP. Application of HACCP
system allows to guarantee production of safe production by means of the analysis of dangerous factors and
definition of critical control points. The scientifically-based HACCP system provides for continuous control from
the moment of food production to the moment of its use or consumption. The system of international standards
based on the principles of HACCP, ISO 22000 are characterized. Since the main component of food quality is
their safety, the article focuses on the construction of an effective management system through the introduction
of special standards in the food industry. For proper functioning of HACCP at a particular enterprise, the latter
should develop its own system of rules and regulations, which will be based on a timely and objective assess-
ment of the entire production process. A special role is given to training of employees, the usage of innovative
technologies in the production process, the use of modern equipment and innovational instrumentation, the
growth of the level of computer-aided design of new products. However, it should be considered that the prin-
ciples of HACCP are Advisory in nature and can not act as a regulatory and legislative framework.

Practical implications. The practical importance of the obtained results is proposed by the author of ways
of improving the quality and safety of products by creating a corresponding system of norms and rules in a
particular company, which will take into account the HACCP principles and be based on timely and objective
evaluation of the entire production process. A special role is given to professional training, the use of innova-
tive technologies and modern equipment in the production process, the growth of the level of computer-aided
design of new products.

Valueloriginality. Analyzed and systematized the main modules of food quality standards; defined the
place and role of HACCP system in food safety; justified the need for continuous improvement of quality man-
agement of the enterprise, product quality and quality of life of the consumer as a whole as a strategic goal of
any enterprise in the conditions of increasing competition and globalization processes in the economy.
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