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MOCKOBCKMIA rOCYAaPCTBEHHBIA YHWBEPCUTET NULLEBLIX MPOWU3BOACTE

B HacTofilee Bpema NPOU3BOACTBO
NPOOYKTOB MUTaHUS OCNIOXHAETCH Orpa-
HUYEHWEM BO3MOXHOCTEW AnA Nnocraesok
Cbipbsi B YyCNOBMAX 3MBapro, NocTtosHHO
MEHSIOLLUMMWCS IKOHOMWNHECKMMI YCNo-
BUAMM, @ TaKXKe HeCOBEPLLEHCTBOM 3aK0-
Hopatenbcrea. OpHako 3afadqa Npounsso-
auteneil B NiobbIx yCNOBMAX COXPaHUTbL
npvBbI4HOE ANs noTpebuTenen ka4yecTeo
1 BesonacHocTb Npoaykumn. B paHHbIx
yCnoBumAx Heobxoanumbl He3aBUCUMbIN
KOHTponb 6e30MacHOCTW BbiNycKkaemMomn
NPOAYKLUMM, @ TAKXKEe He3aBUCUManR OLIeH-
Ka CBOMX cucTeM npowssoauTenem. Mo
BonbLuer YacT Takon KOHTPOnb CBA3aH
C [eATeNbHOCTbIO OpraHM3aunii, oka-
3bIBAIOWMX YCNYTU MO BHEAPEHUIO W
cepTMdurKaumMm cMcTem MeHeaXXMeHTa
nuuieson BesonacHoctn. Liens AanHoR
CTaTbW — MONbITKa NPOaHann3nMpoBaTh
3KOHOMMYECKMe acnekTsl obecnedeHus
nuLieBon He3onacHoOCT! M NPEAOKUTL
3KOHOMMYeckn 0boCcHOBaHHBIe cnocobl
peLUEeHWs 3TOW 3aa4n.

B HacToslwee BpeMsa KOHTponb bHes-
ONacHOCTU BbIMYCKaeMON NULLEBOW
NpoayKLuuW XapakTepusyeTca psaom
ocobeHHoCTel. Bo-nepebIX, OTYETINBO
NpoCnexnBaeTcs TeHAeHUNA K BHe-
ApeHuio AobpoBONbHO NPUMEHAEMbIX
craHgaptoB. K Hanbonee nonynapHeim
BHeApAeMbIM CTaHpgapTam B obnactu
obecneveHus HeszonacHocT npoayk-
TOB MUTaHWA MOXHO OTHECTW cneayio-
wwe: FSCC 22000 (ISO 22000 + I1SO/
TS 22002-1), IFS Food v.6, BRC Global
Standard Food v.6. MpuHumnel XACCH
ABnsaTCca 0653aTensLHOM COCTaBHOM
YyacTblo noboro U3 BbileykasaHHbIX
CTaHAapToB. 3a PeAKMM WUCKIIOHEHUEM
3TW CTaHOAPTbl ABASIOTCA AOMUHUPYIO-
WKWMK, B CUAY TOTO, 4TO TPaAMLMOHHO
B Poccum 3anpoc Ha BHeApeHWe UMEHHO
BblleyKa3aHHbIX CTaHAAPTOB BbICOK.

Bo-BTOpbIX, OBIIMPHAA CTaTUCTMKE
pe3ynbTaToB ayaMTOB NOCTaBLWWKOB
KPYNHbIX egepanbHblX PO3IHUYHBIX
ceTen — 310 Bonee 300 npeanpMATHA
OTpacny, 3aHATLIX BLINYCKOM NULLEBOW
npogykuun. B xopne ayanToB yCnoBWi
NpoW3BOACTBa y nogasnsiouiero Gonb-
WMWHCTBa NpeanpuaTuii Geino ycraHos-
neHo, 4To NpuHumMnsl XACCH BHeopeHsb
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(no kpaiHei mepe opmansHo), Bce
HeobxoavMble JOKYMEHTHI U 3anucK B
Hann4n ectb, 0QHaKO 3TO He NPUHOCKT
OLWYTUMBIX PE3ynbTaTOB, MOCKONbKY
BO3HMKaWT (a UHOrAa v BO3pacTaer
konuyecTeo) obpalueHws noTpebuTtenei
no noeofy Ka4yecTBa W HesonacHocTu
NPOAYKUMK, BCNEACTBME BO3HUKHOBE-
HWA HapylUeHWA Ha 3Tane Npon3BoacCTBa
nubo xpaHeHns y Npov3BoauTens.

BolweckasaHHoe obycnosneHo,
C OAHOW CTOPOHLI, 3aNPOCOM MNpeg-
NPWATUIA CETEBOW TOProenu (Tak Ha-
3bIBaEMbIMU «CETAMMW») U, C APYron
CTOPOHbI, BO3pacTaloLLen OTBETCTBEHHO-
CTbio Nepep, 0bLecTBoM 3a Bhinyck Hes-
onacHor npogykuuu. CToUT YnomMsaHyTb
YKPYMHEHWE NPeanpuaTLA, pa3BuTme
cnucTem ancTpubyumm, 4To NPUBOAUT K
paclumpeHuio poiHkos cbeiTa, a cneno-
BaTenbHO, He30NacHOCTL BbINyCKaeMoN
NpoAyKUWW BNuseT Ha notpebutenei
yXe He B npefenax ropoga wnu pe-
rMOHa, a yxe cTpaH. B To xe Bpems, B
cooTBeTcTBUM ¢ TpeboBaHmamm ¢1.10
TP TC 021/2011 «..NpU OCYLLECTBNEHWUM
NpOLECcCoB Npov3BoAcTBa (M3roToBne-
HWA) NULLEBON NPOAYKUMMK, CBA3AHHbBIX
¢ TpeboBaHMaMK Be3onacHOCTK Takomn
MPOAYKUWW, M3rOTOBUTENb JOMXKEH pa3-
pabotaTb, BHegpWTb W NogaepXKMBaTh
npouedypbl, OCHOBaHHLIE Ha NPMHUMNAX
XACCT...».

B pesynbTarte, HaxomoAack B XeCTKUX
pamkax TpeboBaHWi, NpoM3BOAUTENN
Ha4YMHaloT NCKaTb BbIXOL W3 CUTYyaLMK
W BHEOAPATb cUCTeMbl Mep GesonacHo-
CTW, O KOTOPbIX UMEIOT NOBEPXHOCTHOe
npencrasneHune. 3710 nponcxogunt no
HeCKONbKHUM NPpUYMHaM.

1. MpuHymne! XACCIT BblgepHyTbl 13
koHTekcTa. Cam no cebe kak mexay-
HapogHbin ctaHgapT XACCH He cywe-
cteyeT. XACCI (B aHrNMACKOM TpaHC-
kpununm HACCP — Hazard Analysis
and Critical Control Points) asnaetca
npunoxexunem Ne 1 (Annex to CAC/RCP
Rev. 4 — 2003) k cucTeme pekoMeHpaa-
unin Kommnccum Kopekc AnvmMeHTapuyc
«COOPHUK OBLMUX NPUHUMMOB MuLLe-
BOW rurmeHbl» (GENERAL PRINCIPLES
OF FOOD HYGIENE CAC/RCP 1-1969).
PaccmatpuBas nogpobree panssn

LOKYMEHT, DEnaeM BbIBOf O TOM, 4TO
BECH DOKYMEST NOCESLLEH NPaBUNLHON
ODra-ME31NM TMLLISBOTO NPeanpUATHA
€ Towxm 3pesms obecnedeHnn Heobxo-
Anmesix Basossix yCNOBUIA ANA NPOW3-
soacisa Besonacson npoaykuuK. 310
KEMHTSCCEHUMS 4EN0BeYeckoro onbiTa
NO CO3AaHMID YCNOBMWA NS BbiNyCKa
Dezonacsoi NpooyxuMKn, Haleawasn
oTpaxesme 20 acex Be3 ncknoyeHus
Crasaaprax no muweson besonacHocTn.
MNpumesutensso x PO, Haweawan oT-
paxeHne BO MHOMMX NOO33aKOHHBIX HOD-
MaTUBHBIX 3KTaX, NPAMO PEryNUPYIOLLINX
AeATENsHOCTE OTpacnen, CBA3aHHbIX C
obopotom nuweson npoaykumu. Ecnn
NpOaHanu3uposaTs CoBMecTHo «CHop-
HUK ODLUMX NPUHLMNOE NULLEBOW rUrme-
HbI», @ TAKKE BETEPMHAPHO-CaHMTapHbIe
npasuna nubo caHuTapHble Npaswna no
OTPadIAM MULLEBOW MPOMbILLNEHHOCTH,
nerko obHapyxuTs, 4To TpeboBaHua, B
TOM YWCNe W NOPAAOK PacnonoXxeHus
paspenos, MaeHTU4Hbl. B Poccminckon
Qenepauny 33[0Nro Jo BCTYNNeHUs B
cnny TpeboBaHWiA BbILLEYNOMAHYTOR CT.
10 TP TC 021/2011 yxe 6bin co3paH MoLL-
HbIK annapaT HoOpM npaea, perynnpyto-
WWIA Npov3BoacTeo U 0bopoT nuLLeBo
npogykumn. Takum obpa3omM, NepBrHHO
WMEHHO M3Ha4YanbHoe co3faHwe ycno-
BWI, NPX KOTOPLIX BbINyck BesonacHoi
NPoAYKUMW CTAHOBUTCA BO3MOXHbIM,
Be3 kotopeix NnpuHUMnel XACCH npocto
He BynyT pabotatb M He UMEET CMbICNa
WX paccmatpueats otgensHo. XACCH
ABNAETCA OONONHWUTENBHBIM, BCNOMOra-
TenbHBIM MHCTRYMEHTOM, @ HE OCHOBHBIM
ycnoeuem Boinycka besonacHon npo-
ayKumMK,

2. BHegpeHune npuHumnnos XACCH
npowzsoautca 6e3 npensapuTensHOro
aHanuM3a cooTBETCTBUS BCEM MPUMEHMU-
MbIM 33KOHOZATENNbHbIM TPeBGoBaHMAM.
Bbifl NOCTABNEH IKCMEPUMEHT, B Xoae
KOTOpOro conocrasneHsl TpebosaHms
Hanbonee pacnpoCTPaHEHHbIX CTaH-
napTos no nuweson BesonacHoctk (IFS
Food v.6, BRC Global Standard Food
v.6, FSSC 22000) TpeboBaHmamM poccuii-
CKOro 3akoHoaaTtenscrea. ObHapyxe-
HO, 4TO 3a HeBonbLWNM UCKTIOYEHMEM
(nokymeHTMpOBaHHblE Npoueaypsl,
OTHOCALUMECA K CUCTEME YNpaBneHma —
ynpaeneHua QOKyMeHTaMu, 3anncamm,
npuema obpawexHunin ot notpebute-
nein) sce TpeboBaHua, Kacawwmecs
MOEHTUDKUKALMK W NPOCNEXUBAEMOCTI
NPOAYKUMW, MHDPACTPYKTYPbI W NPOU3-
BOACTBEHHOM Cpefbl NpeanpuaTka, a ¢
BCTynnexvem s cuny k TP TC 021/2011 n
Tpebosanmna XACCT, HalwnW oTpaxeHua
B cooTBeTCTBYIOWMX TpeboBaHMaX 3aKo-
Hopatenscrea Poccun. Ecnu npoeoguth
ayaWT NPeanpusTUs Ha COOTBETCTBME
HOPMaM YNOMAHYTLIX MEXOYyHaPOAHbIX
CT2HO2pTOS, NPOU3BOAMTENU MOTYT
yOMaTpMBaTe B 3TOM WM 3aBbllWeHHbIE
HESNNONHMMSIE B DOCCMIMCKOW peank-



Hoctv TpebosaHWA (pacnpocTpaHeHHbIn
aprymMeHT — «HeT 3aKOHOOaTenbHbIX
TpeboBaHWA»), U Co3naHue AUCKPUMU-
HaLMOHHbIX YCIOBWIA NO OTHOLWEHMIO
MMEHHO K NOKanbHbIM / perMoHanbHbIM
/ POCCMIACKUM npoussoguTensm. Mpu
3TOM BCe npouseoauTenu Ha 100 %
yBepeHbl B TOM, 4TO yX TpeboeaHus
POCCMIACKOTO 3aKOHOAATEeNbCTBa OHM
3HaIOT W BbINONHAIT. Mocne Toro, Kak
LOEMOHCTPUPYIOTCH TpeboBaHUA Mexay-
HapOJHbIX CTAaHAAPTOB B CPABHEHUM C
TpeboBaHMAMM POCCUICKOrO 3aKOHOAA-
TenbcTBa (B HEKOTOPLIX Cy4asx NosHoe
cooTBeTCTBUE TPEDOBaHWUIA), apryMeHTb
MCYEePbIBAIOTCA.

3. BHenpeHue noboro u3 craHaapTos
10 nuLeBor be3onacHoCTH, B TOM Y1cne
XACCI (B gaHHOM KOHTEKCTE pedb maet
0 XACCT kak 0 caMOCTOATeNTbHOM CHCTE-
Mme cepTughukaumm), npoussoautca bes
pacyeta 3KOHOMuYeckow Lenecoobpas-
HOCTW BHEOPEHWS, YTO ABNAGTCA KNIoYe-
20 ownbkKoR, NOCKONBKY BHeApeHWe
craHpaprta, nmbo cncremsl XACCH — 310
TOXe MHBECTULWM B OCHOBHbIE Cpef-
CTBa, Cbipbe W MaTepuansl, NOCKONbKY
HEPA3PbIBHO C HUMW CBA3aHbl. 3TO AB-
NRETCA BaXXHbiM aCcNekToOM, NMOCKONbKY
x34ecTBO M Be3onacHOCTb NpoayKLUMK
HEPa3PbIBHO CBA3aHbI C IKOHOMMKOM.

MoBbileHWe 3aTpaT Ha NPOW3BOACTEO
¥34eCTBEHHON, B Nepeylo oYepenb, bes-
ONacHoW NPoayKUMM SBNSAETCA pe3ynk-
TaTOM MCNONb30BAHWA Ka4YeCTBEHHOro
C=IpbR U MaTepuanos (No onpeneneHuio
Bonee fopororo, 7.e. obnagaioero ny4-
WMK (PU3MKO-XMMUHECKMMU U CEHCOP-
HEIMW XaPaKTEPUCTMKAMM), MHBECTULIIA
& MHDPaCTPYKTYPY WM NPOM3BOACTBEH-
#y10 cpeny (T.e. UCNONb30BaHWA COBpe-
mesHoro obopynoBaHKa), pasMelleHns
NPOM3BOACTBA B HALNEXAaLLWMX YCIOBUAX
(8 3paHumax, cneumansHo obopynosaH-
HBIX W NpefiHa3Ha4YeHHbIX ANA Npoun3-
soncTea), 3aTpar Ha obcnyxusaHue
0BopynoBaHNA, 30aHWIA, MHBECTULIUIA
8 nepcoHan (oby4yeHue, noBbilweHue
kBanudUKaUMK), MHBECTULMIA B KaHa-
nel cboiTa (0becnevenue bGezonacHom
TP3HCNOPTUPOBKWM M XpPaHeHWs NPOAYK-
k). Ha KaxgoM 3Tane NpoM3BOACTBa
nNpoayKUMKM, Ha4uHaa oT eeibopa nno-
Wanku nop, pasmelleHve NpeanpuaTus,
NPOeKTUPOBaHWA, cTpouTenscTaa (nnbo
aperfbl CyLLEeCTBYIOLIEro 3aHuns), Bbl-
Bopa u ycraHoBku obopyaosaHus, noa-
Be[eHNA KOMMYHWKALWMA, Npuema u
0by4eHUs nepcoHana w1 T.4., Tpebyiorca
3aTpathl, 3a4aCTyi0 BeCbMa CyLLECTBEH-
Hble (C y4eToM CTpouTenbCTBa / apeHab
30aHWA, 3akynku obopyaosaHus U T.4.)
€ ANUTeNbHbLIM LMKIOM BO3BpaTa MHBE-
cmumin. Bce nepedncnerHble dakTopsi
yBenu4nBaioT cebecToMMoCTb NPoU3Bo-
OMMOK NPOAYKUWMK U BAWAIOT Ha Npw-
Beinb, ymeHbLUas ee.

3a4acTylo NnpeanpUuHUMaTens anAa
MaKCMMKM3aummn I'IpVIGbIJ'IM 3KOHOMMWT Ha

KaX[oM 3Tane co3faHusi Npoaykuuu,
Naxe Haxoaacb B pamkax NpasoBoro
nona (Mbl He paccmMaTpuBaeM BOMPOChI
HamepeHHOro HapyleHWa 3aKoHoaa-
TeNLCTBa), NPeanpuUHUMaTeNb SKOHOMMWT
NPakTU4ecKn Ha BCeM — apeHae 3aaHus
(3avacTyio He NpeaHasHa4YeHHoOro ans
MULLIEBOTO NPOW3BOACTBA), NpuobpeTe-
H1K obopyaosaHua, BbiBLIEro B yroTpe-
bneHunun, ero oBCNyXMBaHWK, MHBECTU-
umax B MHGBPaACTPYKTypy — noaseneHve
KOMMYHWKauui, cbpoc cTouHbIX Bog,
obcnyxuBaHWe NPOM3BOACTBa, HalMa
1 oby4eHre nepcoHana, 3akynka cbipba
W matepmanoe 1 gp. EctectBeHHo, npu
Takom Nogxoge uvkn Bo3Bpata WMHBe-
CTULMIA KopoYe, cebecTOMMOCTb NPoM3-
BOOMMOW NPOOYKUMM HUXe U Nprbbine
BbILLE.

Cnepnyet coenatb OroBOpPKY, 4TO ecin
paccMaTpuBaTh O4eHb ANUTeNbHbIN OT-
pe3ok BpemeHu (bonee 10 net), To B
AONroCpO4HOKN NEepCnekTMBe MHBECTULMN
B CO3[aHWe NpPoAyKUMW NPpK pPaBHOM
nmbo pactyuwiem cnpoce npuHecyT Bonb-
we npubbinuM, NOCKONbKY Ka4ecTBeHHoe
obopyaoBaHve, 30aHUA U COOPYXKEHWA
noTpebyloT MeHble 3aTpaTt Ha obcny-
XWBaHWe, a UHBECTULUUK B 0DyyeHme
nepcoHana no3sonsaT usbexatb Hpaka
NPy NPOU3BOACTBE BCNEACTBUE OWNBOK
n «4yenoeBe4yeckoro anKTopa», MHBIMK
cnoBamu, cebecToMMoCTb eanHULBI NPOo-
LyKUmMKM ByfeT CHUXaTbCA A0 OnpeneneH-
HOrO MUHWMaNbLHOMO 3Ha4eHWs.

OAHaKo B CYLLECTBYIOLLMX SKOHOMMHE-
ckmx ycnosuax 10 net ABNAIOTCA fonro-
CPOYHBIM FTOPW30OHTOM NNAaHWPOBaHWA,
BCNencTeme 4ero BONpocsl MHBECI'I/IL[M;‘I
B NPOW3BOACTBO BECbMA CNOXHBI, Mpe-
K[e BCero, W3-3a HeonpeaeneHHocTw B
OTHOWEHWK CObITa NPOAYKUMK, a Takxke
IKOHOMMYECKMX yCI'IOBVII;I, d MMEHHO 13-
MeHeHM s HaNoroBOro 3aKOHOAATENbCTEA,
3aKoHoAaTensCTBa B obnactu obecnede-
HWA BE30NacHOCTM NPOAYKTOB NUTaHKA.

Cnenyet OTMETWTb, YTO BbilenpuBe-
[eHHble acneKThbl Y4WUTLIBAIOTCA He BCEMM
NPOW3BOANTENAMMK. ITO MOXET NpPo-
WMCXOAUTL HenpenHaMepeHHo (B cuny
OTCYTCTBMA QOCTAaTOYHBIX 3HaHWA) nnbo
npenHamepeHHo, NockonbKy obecneye-
Hue Ba3oBbIX YCNOBUIA AN1A BbINycKa 6e3-
onacHon npoaykuun Tpebyet, npexae
BCEro, MHBECTULWI B TaK Ha3biBaeMYyiO
«MHDPACTPYKTYPY M NPOU3BOACTBEHHYIO
cpeny» (3atpat Ha Bbibop y4acTka, npo-
eKTMpoBaHWe, CTPOUTENLCTBO, MPOEKT
pa3melieHna obopynoBaHua, 3aKynky
cooTBeTCTBYlOWero obopyaoBaHma,
Hagnexaulyo OTAenky NoMeLLeHUn,
OpraHM3auu NOTOKOB, NPUEM WU NO-
CTofAHHOe obyyeHue nepcoHana, a Takxe
noanepXuBaloLlme MeponpuaTus —
perynapHoe obcnyxueaHue obopyao-
BaHWA, perynapHeia MMP, perynapHie
MOWKY U Ae3nHdeKkuMIo, perynapHsie
MEepOonpUATHA NO Ae3nHCeKUMM 1 gepa-
TH3aLMM 1 ap.).

MHorme nponseoguUTen He roToBbl K
TakuM 3aTpatam. JKenaHue C3KOHOMMUTb
0ByCcnoBNeHo He CToNbLKO 3aJavert u3-
Bne4eHua ceepxnpuboinu (ecnn B KoH-
TeKCTe NPOM3BOACTBA NULLEBOW NPOAYK-
umK BoobLLE NPUMEHUM TEPMUH CBEPX-
npubbINk) M BO3BpaTa MHBECTULIWIA B
KOPOTKMWIA CPOK. B ycnoBusx NOCTOSHHO
MEHAIOLLENCA 3KOHOMWYECKOW Cpefibl B
Hallen cTpaHe, orpaHU4UTENbHBIX Mep
CO CTOPOHbI FOCYAAPCTB — YHaCTHUKOB
E3C, ynopoxaHus nubo nonHon Hepo-
CTYNHOCTW KPeouTHbIX CpeacTs, Beeae-
HWA OTBETHLIX OrPaHUYUTENbHBIX Mep
no MMNOPTY LMPOKOro CNekTpa Chipbs
M NULLEBOW NPOAYKUWMUK CO CTOPOHGI
Poccun paxe ropuMsoHT nAaHWpoBaHWA
B OAWH rof ABNAETCA HETPUBMANLHOM
3afa4en. A CpoK OKynaemocTW Bbiluey-
Ka3aHHbIX MHBECTUUMI Kyaa Bonblue — B
33aBMCUMOCTM OT BMIOXEHWIA B 3aHKA
1 obopynoBaHMe MOXeT QoXoOuTb A0
10 ner.

EcTecTBEHHO, B CNOXHbIX NOCTOAHHO
MEHAIOWMXCH SKOHOMMWYECKMX YCI'IOBHHX
OONLWWUHCTBO NpPeanoYnTaeT MUHK-
MWU3WMPOBaTb BNOXEHWA, Y4TO BbIrNAOQNT
cnenytowmmM obpasom.

1. MpuobpeTteHune (3avactyo gaxe
apeHpa) y4acTka 3emnu nom cTpouTeSs -
CTBO MOMeLLeHNIA, M3Ha4aNbHo He npes-
Ha3Ha4yeHHbIX AN8 BLINYCKa NALEB0oN
npoaykuymm (ectb npumepsl opraHm-
3auMK NULWLEBbIX MPOW3BOACTE B LieXax
aBTOPEMOHTHOro npeanpuatia). Mpu
3TOM BOMPOCHI COBNIOAEHWUSA OCHOBHbBIX
TpeboBaHuin (Hanu4yne noaseneHHbIxX
KOMMYHWKALWIA, BONPOChI, CBA3AHHbIE
€ 3Konoru4eckon obcTaHoBKOW, opra-
HM3aUMer KaHanmsaumm 1 BOAOCTOKOB,
AOe3nHCcekUMen 1 nepatmsaumnen) nubo
BOOOLIE CHUMAIOTCA C NOBECTKKU, Nnbo
paccMaTpuBaloTCA MO OCTAaTOMHOMY
NPUHLMNY. 3a4acTyio NPOM3BOAUTENM
npuvobpeTaioT 30aHua BbiBlwero npea-
NPUATKA ODLLECTBEHHOMO NUTaHWa (cTo-
noeow, habpukn-kyxHu), nubo uexa
NALLEBOro NPeanpuaTKA C NOYTM NOMHO-
CTbIO M3HOLLEHHbIMW KOMMYHMKaLMAMM
1 NoMeLleHnaMK. Yallle BCero nNpoms-
BOOMTENL ABMAETCA HE CODCTBEHHWMKOM,
a apeHparenem 3faHwa. [Ins npownsso-
OuTtens 310 BecbMa yaobHaa nosnuma:
«f HWYero genate He Byay, nockonbky
BCKOpe WCTeKaeT Cpok apeHabl, byner
[lOroBOP NPOMOHIMPOBAH, A He 3Halo,
COOTBETCTBEHHO, eCNu A CAenalo BMo-
KeHWs (3a4acTyio pedb MAET NPocTo o
HeobxoAMMBIX MeponpuaTUax ana obe-
cneyeHus GesonacHocTK paboTaoumx
COTPYAHWKOB NPeAnpuaTAs), A He BepHY
BNOXeHHble cpeactea». MNpo ynpasneHune
thakTopaMu BHeLLHen cpefbl (ae3unHcek-
uus, gepatnsauma, BOAOOTBEOEHWE K
KaHanusauua, 1 T.4.) pedb Boobule He
MOET, NOCKONbKY 3T0 Npobnemb! apeH-
[oparens, KOTOPbIA HacTo Ha KOHTaKT He
naet. NponcxoanTt nogmeHa NOHATUN,
1 OTBETCTBEHHOCTb C MPOW3BOAMTENS,
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KAY
CE

ECTBO U BE

KaK HenocpefAcTBeHHO OTBETCTBEHHOMO
3a KayectBo 1 Be30nacHOCTb BbINycKae-
Moi npogykumum (cornacHo ®3 Ne 29
«0 kadvecTBe 1 Be30NacHOCTM NULLEBLIX
npoaykToB», 3akoHy PO N2 2300-1 «O
3alumTe npas noTpebuTenei») YacTM4HoO
NepeHoCUTCA elle U Ha apeHaonaTens.

2. SKOHOMMA Ha MPoeKTe NPeanpus-
THA.

3. MNpuobpeteHue briBwero B yno-
TpebneHnn obopygoBaHua, NpU4Hem
MWHMManbHO Heobxopwmoro (o Takow
POCKOLLM, Kak, Hanpumep, MeTannoae-
TEKTOpPbI, HUKTO He 3aflyMblBaeTcs) nubo
Laxe U3roToBNEHWE CBOMMW CUnamm
KycTapHbIM cnocobom (3peck, B OCHOB-
HOM, peYb WAeT O NPocTbiX Buaax obo-
PYAOBaHWs — CTOMbI, TPaHCNOPTEPSI),
M3 AeleBblXx MaTepuanos, Aaneko He
BCerAa nerko NopaaioLixca Mouke u
nesnHgekumn.

4. Ulnpokoe n noBcemMecTHoe UcC-
nonb3oBaHue py4Horo Tpyaa. MoTumea-
LKA O4eHb NpocTas — npuem Ha paboty
(naxe npuvHVWMan BO BHUMaHWe 3aTpaTbl
no ohopMNEHNIO MEAMLIMHCKMX KHIXKEK
1 NPOYUX JOKYMEHTOB) W onnata Tpyaa
HaeMHOro nepcoHana CTOAT fAewesne
(MHorpa kpaTtHo), Yyem npuobpeTteHne
B NU3nHr obopypoBaHua. U3secTeH
cny4al npegnpuaTys, NPOU3BOAALLEro
WWNPOKWNIA acCOPTUMEHT (hacoBaHHOM
npoaykuum, roe Ha onepauvax no da-
coBke,/ynakoBke Bbino 3apencrsoBaHo
[0 NONOBWHBI WTAaTHOW YMCNEHHOCTH
nepcoHana NpeanpuATUA.

5. KocMeTUYeckmii peMoHT (T.e. npo-
CTO MOKpacka CTeH K 3aMeHa pazbuTeix
okoH) 6e3 yyeta TpeboBaHmii nerko
noAsepratb MoWke W Ae3nHpekymumn
NpPakTU4eCcKkK BCE NOBEPXHOCTH NPOM3-
BOACTBEHHOro nomeljeHuns. B naHHom
cnyyae MOXET UMEeTb MecTO 3NeMeH-
TapHbIA BapWaHT peLueHns, COCTOALLMIA
13 0BNMLOBKM KEPaMUHEeCKOn NAWTKON,
NOKNENKW 3aLLMTHON NNEHKK, 3aMeHbl
CBETUNEHWKOM MO0 YKpbITWEM 3almT-
HbIMW NnagoHamm 1 T.4.).

6. MepcoHan. 3gecb BO3HUKaeT ca-
MOE rnaBHoe NpoTMBopeYre. HYenosek —
3To camoe cnaboe 3BeHo B cucTeme
obecneveHus He3onacHOCTU NPoAyKTOB
NMUTaHWA. HocnenoaaTeanoe noBbl-
weHne BezonacHoOCTM NPOM3BOAMMON
NPOAYKLMN JOCTUraeTcs UCKIIoYEHNEM
YEnoBeKa W3 NPOLECcCoB NPOW3BOACTBA
Be3[le, rae TONbKO BO3MOXHO, 38 MCKII0-
YEHMEM HEKOTOPbIX (YHKUMIA KOHTPONS.
Hanpumep, nprobpeTeHvie pobotusu-
poBaHHoro obopynosaHus no dacoeke,
CUCTEM 3BTOMATUHECKOW MOWKK, CUCTEM,
roe NpovM3BOACTBO NPOAYKTa NPOU3BO-
LMTCA B NONHOCTBIO 3aMKHYTOM KOHTYpe,
OT BHECEHWA CbIPbA 4O BbINYCKa roToBoW
npogykumn (HanpuMep, NpPoVM3BOACTBO
yNbTpanacTepu3oBaHHOrO MOOKa), cu-
CTeM aBTOMaTWHECKOro KOHTpons (usun-
YECKX NapameTpoB cpefbl € hyHKUMAMM
nonyaBTOMaTWU4ECKOro perynupoBaHus
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npouecca. OgHako BCe 3TU NpUMEps!
OTHOCATCA K BbICOKOTEXHOMOTMHHOMY
obopynoeaHunio, BHeApEHWe KOTOpPOro
NPOWU3BOOWTENAMK NO BbllUEYKa3aHHbIM
NpW4MHaM He npoussoauTca (cornacHo
aHanusy TpeboBaHwi cTanpapta 1SO/
TS 22002-1:2009 «[porpammsl npensa-
pUTeNbHbIX YCNoBWA Ans BesonacHocTy
nuwesblx NpogykTos. Yacts 1: Mpowus-
BOACTBO MULLEBbIX NPOAYKTOB).

7. HopMmbl npaBa — NOA3aKOHHLIE HOP-
MaTWBHbIE aKTbl AN OTpacnei NuLLEeson
NPOMBLIWNEHHOCTU, NPUHATBIE eLlle B
CCCP, snocnenctemMm nnbo He Bbinn
nepecMmoTpeHbl, nbo noaBeprHyTole
He3Ha4yuTeNnbHbIM Npaskam. Mpume-
pul — CIM 2.3.4.3258-15 «CaHuTapHo-
anngemMuonorn4yeckmne TpE6OBaHMﬂ K
opraHv3aumsM no Npou3BoacTBy xneba,
xnebobynoYHbIX N KOHAUTEPCKUX U3-
Oenni». besycnosHo, cnefyeT oTMEeTUTb,
YTO TEXHONOrM4eckme HOpMbl NPOeKTH-
POBaHWA NPEANPUATUIA Mo MOLLIHOCTU
pa3pabaTbiBanvce NO OTPaCIAM MLLEBON
npomblWneHHoCcTH (npumepsl — BHTM
10M-93 «HopMb! TEXHONOMM4YECKOro Npo-
EKTUPOBaHWA NPEeanpUATUIA Manor MoL-
HOCTH I'IMBOBBPEHHOﬁ NPOMBbILLNEHHO-
ctu», BHTM 540/699-92 «BenomcreeH-
Hble HOPMb! TEXHONOMMHYECKOro NPOeKTU-
POBaHWUA CeMeiHbIX (hepmM, NpeanpuaTUiA
Manoi MOoLLHOCTW nepepabaTbiBatoLwmx
oTpacien (MacHas oTpacib)».

8. YnpasneHue ka4ecTBOM paccma-
TPMBAIOT HE Kak NPOW3BOAHYIO OT 3KO-
HOMMWKM, @ KaK CaMOCTOATENbHYIO Lienb.
CornacHo OelcTeyiollein pegakumm
QepgepansHoro 3akoHa N2 29, kavecteo
NULWEBLIX NPOOYKTOB — COBOKYNHOCTb
XapakTepMCTMK NULLEBBIX NMPOAYKTOB,
cnocobHbIX yaoBNeTBOPATL NoTpeb-
HOCTKW 4YenoBeKa B NuLlie npw 0BBI4HBIX
YCNOBWAX WX MCNONB30BaHWA. CornacHo
ISO 9000:2015, ka4ecTBO eCTb CTeneHb
COOTBETCTBUA COBOKYMHOCTU NPUCYLLMX
xapaktepucTuk obvekTa (B AaHHOM KOH-
TeKkcTe, NULLEBOR Npodykummn) Tpebo-
BaHWAM (noTpebHoCTM MNK oxupaHuio,
KOTOpOE YCTaHoBNeHo, 0bbIMHO Npeano-
naraeTca unum AenseTca oba3aTenbHbIM).

M3 BbllweykasaHHbIX onpegenexHni
MOXHO CAenaTb BbIBOA, YTO NULLEBas
NpopyKUKs, HToBb! BbiTh Ka4ecTBEHHOM,
LonxHa obnafate xapakTepucTMkamu,
KOTOpble ABNAKOTCA obAszarenbHbIMK
(3akoHopaTensHble TpeboBaHus no
6e30nNacHOCTM, YaCTUYHO, 3aKoHOoAa-
TenbHble TpeboBaHMA No kayecTsy) Nubo
oxvaaeMbiMu1 (TpeboBaHWA K TakuM Xa-
PaKTEPUCTMKaM Kak BKYC W apoMaT, Tek-
CTypa, BHEWHWIA BUA, ynakoBka), 4Tobsl
YOOBNETBOPUTE NOTPEBHOCTE B NMLLE.

C nepBoOn 4acTblo onpedeneHus sce
AICHO, MWW AonxHa bbiTe BesonacHo.
OpHako BTOpas 4YacTb onpefeneHus
npegnonaraemMbix Ka4eCTBEHHbIX XapaK-
TEPMUCTMK — 3TO HYUCTOW BOAbI SKOHOMMKS.
MNpeanpusTye 3aazeT Ans ceba SxoHoM-
Yyecku uenecoobpasHoii yposess 3Tux

K34EeCTBEeHHbIX XapaKTep1cTUK, PyKOBOA-
CTBYRCL CBOMMM DMHAHCOBBIMWN BO3MOX-
HOCTRMM, SKOHOMUWYECKON CUTyaumen Ha
peiske, Danaxcom cnpoca u Npegnoxe-
HWA, HanuLKem 3anpocos notpeburenei
(8 panHOM KOHTEKCTe, «ceTei») v T.4.
Mubimn cnosamum, ecnu NpeanpyaTnio
3TO BLINOQHO M Ha ero NPoAYKUMIO ecTb
cnpoc, oHo ByaeT NPon3BOAWTL NPOYKT
C HU3KMMK NOTPebUTENLCKUMM XapakTe-
puCTVKamm, cobnionas Npy 3TOM TONbKO
Tpebosanms no GezonacHocTy.

PaccmoTpeHHble BOMPOCkH! TpebyloT
PELLEeHWUI, KOTOPblE MOXHO CCHOPMYNM-
poBaTe anegyiolwmMm obpaszom.

1. Mpw MioBbIX MHBECTUMLMAX B Npeq-
npusThe (a sHeapexue nioboro cTaH-
napta, u npuHumnos XACCH B YacTHO-
CTW OTHOCATCA K MHBECTULIMAM) HYXHO
CYWMTaTL UX BO3BpaT NMbBo CpaBHUBATL
CTOMMOCTb BHEApEeHWs W noafepxa-
Husa (nopnepxaHve Bceraa OOpoxe) ¢
paboToin B COOTBETCTBUW C AEWCTBYIO-
WMM 3akoHodaTenbcTeoM. Mpuuem
pacyeTy BOMXHO NoABEpraTbcs BCE:
pac4eT paboyero BpemMeHu Kaxaoro us
COTPYOHMKOB, 3aTpaTbl Ha Noaaepxa-
Hue cepTidukaTa (3aKoHOLATENBHO He
ycraHoeneHo TpeboBaHKe no ceptudu-
KauwWu, TONbKO BHELpPEHWE CUCTEMBI,
OCHOBaHHOM Ha npuHuMnax XACCIM).
Mpu4eM Bpems, KOTOpPOe 3aTpa4mnBaeTca
Ha BeAeHWe XypHanos W NofroToBKy
OTYETOB, BbIHWUTAETCA U3 NPOAYKTUBHOIO
BPEMEHWN COTpyaHWKOB. MoxeT gelles-
ne cenatb WHBecTMUMK B obopyaoBsa-
Hue (nycTe gaxe EoiBwee B ynotpebne-
HUK, Ho paboTtocnocobHoe), roe yxe
npeaycMOTPEH KOHTPONb (hMU3NHeCcKnX
napameTpoB NIMHWW, aBapuiAHas ocrTa-
HOBKa NpW BbIXOe npoLecca 3a KpUTu-
Yyeckuin npegen gulnyeckoro napame-
Tpa W aBTOMaTNyeckunin cbop CTatMcTUKK
n3MepeHnin? MoXeT Tak Cly4uUTbCs, HTO
Y COTPYAHWKa CTONBKO WHCTPYKLIUK, 4TO
€CnW OH MOMbITAeTCA UX BCE BLINONHUTL,
OH NpOCTO He ynoxutcs B paboyee
Bpems. Kak cnefcteue, Bce AOMNOMHM-
TenbHble onepauuu (nepuogmnyeckmin
MOHWTOPUHS, BELlEHWE 3anucen, 1 faxe
Koppekuws) ByayT UM UrHopupoBaTbCs.
OcobeHHo, ecnn paboTHWK HaxoauTCA
Ha COenbHOW onnate Tpyaa WU HanpaMyio
3aMHTEpPECOBaH B YBENWYEHWUW NPOU3-
BOAWTENbHOCTW TPyAa W yBENUYeHUN
obbema Bbinycka NPOAYKUMK.

2. Ecnn Ha 0CHOBaHWMM PacHeToB Mpu-
HATO peleHun o BHegpeHun XACCH,
eule pas oTMeTUM, cepTudurkayuma He
ABnReTcA obaA3aTensHoN. B Kakux cnyya-
AX MMEHHO CEpTIﬁCbHKaLI,HH CTaHOBWTCA
3KOHOMMYECKK Uenecoobpasron? Ecnm
ecTs 4eTkoe TpebosaHue o CTOPOHBI
noTpebuTenen — «ceTen» O HanM4uu
CcepTMOMKaT2, eI Hanu4Me ceptTudn-
KaTa MOXET paccMaTpuBaTbCA Kak Map-
KETMHIOBBIM MHCTDYMEHT. 30ech cnegyet
CaenaTs CEPMIO OrOBOPOK, YTO ANA 3TOTO
#eobxogmmo, 40Dl Y NnoTpebutenen



Bsino chopMUpoBaHO NpU3HaHWe cep-
TMdKrKaTa Ha cMcTeMy MeHeIKMeHTa Kak
LONONHUTENBHOE peanbHoe npevnmylLLe-
c180. Mpuyem 370 OONXHO BbITE NoOA-
TBEPXKEHO peanbHbIMK MCCNefoBaHNs-
MW, @ He MPOCTOW TMNOTe301 COTPYAHW-
KOB OTAena MapkeTwWHra, ceptmgmukar
nonxeH BbiTb BblOaH Ha COOTBETCTBME
M3BECTHOMY LUMPOKO NPU3HaBaeMoMy B
OTpacnu MexayHapoAHOMY CTaHOapTty
opraHusauuen, MMeloLLen MexayHa-
DOMHO NpU3HaBaeMylo akkpegutauumio,
T.2. CepTUPMKAT JOMKEH NMETb MEXAY-
=apofAHoe NpW3HaHwWe 1 T.4. 3TO 04eHb
CNOXHbIA BONPOC, Tak Kak Monb3y oT
Hanu4ua cepTudurkata BeCbMa CNox-
HO peanbHO M3MepuTb. W, HakoHel,
nocnefgHee No Crucky, HO He Mo 3Ha-
SMMOCTW — Hanu4yue cepTudumkaTa no-
NOXUTENLHO BOCNPUHUMAETCS rocyaap-
CTBEHHBIMW HaA30PHbLIMKM OpraHamu B
x0fe NPOBOAWMbIX NPOBEPOK, U ero Ha-
nuYMe 03HaYaeT ANA rocynapCTBEHHBIX
OpraHoB BbinonHeHue Tpebosanus cT. 10
TP TC 021/2011. 3Ha4eHwe nocneaHero
3prymMeHTa HeBO3MOXHO NepeoLeHnTs,
MHOT[a OH NepeBeLUnBaeT BCe ocTalb-
Hble BMECTe B3AThIE YUIOBWS.

W3 Bcero Bbilenepe4yucneHHoro cne-
OyeT BbIBO[, YTO He cyllecTByeT «na-
Haluewn», No KpanHew mepe, MeXAyHa-
pofHble CTaHaapTel v NPUHLMNBLI XACCT]
TOYHO el0 He ABNATCA. YnpasneHue

6930ﬂaCHOCTbI0 - exegHeBHasa p}"
TWUHHaA, MOHOTOHHAaA paﬁoTa, KOTOpas
npuHocut 100 % ycnexa. Mpuyem, 99 %
ycnexa [OCTUraeTca rpamMoTHbIM Npo-
eKTUpOoBaHMeM, MHeeCcTUUMAMK K1 OWC-
LJ,I/II'LI'IHHOI‘?'l nepcoHana.

BHeOpeHwe MexayHapoOHbIX CTaH-
[apToB CTaHOBWUTCA NOMYNAPHbLIM, Oaxe
«MOAHbLIMY». HO 3a4acTyio BHefpeHue
CTaHgaprta noameHseT cobol peansHo
pyTUHHYIO paboTy no obecnedeHuio co-
OTBETCTBMA NpeanpuaTa TpeboBaHuam,
npexae BCcero, POCCMACKOro 3akoHopda-
TenbCTBa W 3aKoHoAatenscTea Eepasac,
XoTa 3Tn TpeboBaHWA NepBUYHLI NO
OTHOLUEHWIO K NiobbiM cTanpaptam. bo-
nee T0Oro, Bce CTaH,ﬂaprl no I'IHLI.I,GBOE‘I
BesonacHOCTW copepxaT OroBOPKY, 4TO
BHeApeHWe CTaHAapTa 03Ha4aeT AeMOH-
CTpauuio COOTBETCTBMA NPUMEHUMBIM
yCTaHOBNEHHbIM HauWMOHaNbHbLIM 3aK0-
HogatenbHbiM TpebosaHuamM B obnactu
Be3onacHOCTM NPOAYKTOB NUTaHWA,

Ecnv npoBecty aHanns NpUMeHMMbIX
3akoHopaTenbHblx TpeboBaHun ana
NULLEBOW OTpPacnu B LeNoM, MOXHO
nerko yesuaetb, 4to TpeboBaHma yno-
MWHaemoro cbopHuKa pekomeHaauni
«COOPHWK OBLLIMX NPUHLMMNOB MULLEBOI
rurmensl» (GENERAL PRINCIPLES OF
FOOD HYGIENE CAC/RCP 1-1969) uHTe-
rpyvpoBaHbl B oTpacnesble CaHMTapHble
NpaBuna 1 HOPMbI, a TakxXe B Pasniny-

Hbl€ MOA3aKOHHbIE HOPMATWBHbIE aKTbl B
BUOE MHCTPYKLMIA U METOOMHYECKWX YKa-
3aHui. bonee Toro, paxe npunoxeHue
1 (XACCN) Kk BbIlEYNOMSAHYTOMY 0OKY-
MeHTy, nHTerpuposaHo B CI1 1058-01.
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QUALITY AND SAFETY OF FOOD

HekoTopble acnekTbl npuMmeHeHns XACCH npu npousBoacTee
nuueBbIX NpoayKToB B Poccum

KnioyeBble cnoga
Be30nacHoCTL; Ka4ecTBO; NWLIEBan NPOAYKUMS; CUCTEMA; CTaHAAPTH

Pedepar

B cTaTbe BbigeneHsl Hanbonee onacHule NPobnemel, CBA3aHHLIE C
Be30nacHOCTLI0 NULLEBOIN NPoaYKUMK. PaccMoTpeHsl Heobxogumele
npuHUMNEl cuctembl XACCHT ans obecnevexus DesonacHoro npoms-
BOACTBA. Takxe nepe4ncsieHbl TPYAHOCTH, C KOTOPLIMK NPennpuaTua
MOTYT CTOSIKHYTHCA NpW BHeApeHWW cucTemsl XACCH, cka3aHo o npe-
MMYLLIECTBAX BHEOPEHWA OaHHOW cucTembl. [laHa OUeHKa pesynbTatam
8HeapeHus cuctembl XACCT B Poccuiickon Oenepauuu. MNpuseneHs
peKoMeHOaLMM NO NOBLILEHWMIO Ka4eCTBa rOTOBOWM NPOAYKUMMW B MK-
weson oTpaciv. Ha faHHbIA MOMEHT BCe CTaHAapThl, PErynvpyloLwme
Ka4ecTeo W He3onacHoCcTe NPOAYKTOB NMUTaHMA Ha COOTBETCTBYIOLLMX
npeanpuaTHAX, ABNAIOTCA XKenaTenbHeIMU K BHEAPEHWIO, HO He 0bA-
3atefibHbiMK. B Poccm npumerdere XACCI go cux nop He nony4vno
NOMXHOro passutua Ana obecnevyeHns Be30NacHOCTM NPOAYKUMK
v ycnyr obuwecteeHHoro nutanua. K npobnemam 3¢dekTMBHOCTH
sHeapeHma XACCT MOXHO OTHECTM HelOMOHWMaHWe NPOU3BOAUTE-
nem NpakTMHYeckoW LEHHOCTWM BHEApeHUA cucTembl. MporpamMmamu
NOAroTOBKK W NepenoaroToBkM KagpoB B chepe Npon3BoacTsa
NPOAYKTOB NUTaHWA ABNAIOTCA YCTapeBWMMM, aKLEHTMPOBAHHBIMM
TOMBKO Ha M3y4eHUW W PacnpoCTPaHeHUK MpaBuil NPOW3BOACTBEH-
HOW 1 NMYHOW TMIMEHbI NepPCoHana, CaHWTapHLIX HOPM W Npasun. Ha
PYCCKOM f3bIKE OTCYTCTBYET AOCTYNHAA MHOPMAELMA O COBPEMEHHOM
MeXAyHapoAHOW NpakTuke obecneyeHns rurmeHbl BesonacHoCTk
NULLEBOW NPOAYKUWMW W ycnyr oDLLIeCTBEHHONO NUTaHWUA Ha OCHOBEe
rnaeHbix MpUHUKMNOB NULLEBORM rurmensl Kogekca AnMMmeHTapuyca.
Ka4ecTBo roToBOWM NPOAYKUMW BO MHOIOM 3aBMCWT OT Ka4ecTBa Bbl-
NONHAEMBIX NPefLecTBYIOWMX 3TanoB XWU3HEHHONo LMKNA NUWEBOrO
Cbipbf M FOTOBOW MPOAYKLMKM, HEM paHblue ByayT CKOppPeKTUPOBaHb!
3akfnafbiBaeMble B NPOLYKT NapaMeTpbl Ka4ecTBa B COOTBETCTBUM C
TpeboBaHuaMN CUCTEMBI MEHELKMEHTA Ka4ecTBa, TeM MeHblue Bpe-
MeHW 1 cpefcTs noTpebyeTca AnA NOMy4eHUs KOHEYHOro NPOAYKTa C
3afaHHBIMW NapaMeTpamu Kavectsa 1 besonacHocTu.

AsTOpbI

KosaneHok Anekceii BukToposuy, kaHa. TexH. Hayk, Hukonaesa lOnus
BnanumupoBHa, acnmpanT; Pygakosa Mapws IOpsesHa, acnmpanHT,
MockoBckni I'OCX,D,GECTBEHHI:IFI YHUBEPCUTET NULLEBbIX
npouseoacTe», 125080, r. Mockea, Bonokonamckoe w., a. 11
organika mgupp@mail.ru, m.u-rud@mail.ru

Some aspects of HACCP application for food production in the
Russian Federation
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Abstracts

In this article are allocated the most dangerous problems connected
with safety of food products. Considered necessary principles of
HASSP, to ensure the safe production. Also, in article are marked out
difficulties which the enterprises can face at HASSP system introduction
are listed, and advantages of introduction of this system. Analyze the
results of the implementation of the HACCP system in the Russian
Federation. Make recommendations on measures to improve the
quality of finished products in the food industry. At the moment,
all the standards regulating the qualit?r and safety of food products
in the relevant enterprises are desirable for implementation, but not
mandatory. In Russia, the use of HACCP has not yet been properly
developed to ensure the safety of products and catering services. One
of the problems of the effectiveness of the HACCP introduction can be
attributed to the manufacturer's lack of understanding of the practical
value of implementing this system. Programs of training and retraining
of personnel in the field of food Producticm are obsolete, focused only
on the study and dissemination of rules for the production and personal
hygiene of personnel, sanitary norms and rules. In Russian there is no
available information on the current international practice of ensuring
food safety hygiene and catering services on the basis of the Codex
Alimentarius Principles of Food Hygiene. The quality of the finished
product largely depends on the quality of the previous stages of the life
cycle of food raw materials and finished products, and the earlier the
quality parameters laid down in the product are adjusted, in accordance
with the requirements of the Quality Management System, the less time
and money will be required to produce the final product with specified
quality and safety parameters.
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