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HAKA3

30.08.2025 c. Benuka CeBactsHiBKa No

[Ipo cTBOpeHHS pOoOOYOi TPyIH IS BIIPOBAKCHHS
Cucremu ympaBiiHHs 6e3nednicTio xapuoBux npoaykris (HACCP)

Ha Buxonanns 3akoHiB Ykpainu «IIpo ocBity», «IIpo nomKiabHY OCBITY»,
«IIpo OCHOBHI TPUHIMIMK Ta BUMOTU JO OE3MEYHOCTI Ta SKOCTI XapuOBHUX
npoaykriBy», «IIpo aepxkaBHMII KOHTPOJb 3a JOTPUMAHHSAM 3aKOHOAABCTBA IPO
XapyoBl MPOAYKTH, KOPMHU, MOOIYHI MPOAYKTH TBAPUHHOTO MOXOKEHHSI, 30POB’ S
ta Onaromomyuust TtBapun», JICTY ISO 2000:2007 Cucremu ymnpaBiiHHS
O€3MEeYHICTIO Xap4YOBHUX MPOAYKTIB. BuMoru f0 Oyab-sSKUX OpraHizalliidi XapuoBOro
nanmora (ISO 22000:2005, IDT), Hakasy MinicTepcTBa arpapHOi TOJITUKHA Ta
npoaoBosibcTBa Ykpainu Big 01.10.2012 Ne 590 «IIpo 3aTrBepmxenHst Bumor momno
pO3pOOKH, BIPOBAKEHHS Ta 3aCTOCYBaHHS TIOCTIMHO [IIOYMX MPOLEAYP,
3aCHOBaHMX Ha npuHuunax CucreMu YHOpaBiIiHHA OE€3MEYHICTIO XapuOBUX
npoaykrtiB (HACCP)», «Jlep>kaBHUX CaHITapHUX HOPM Ta MPaBWJI BIIALITYBAHHS,
yTPUMaHHS ~ 3arajlbHOOCBITHIX  HaBYAJIBHUX  3aKJaJiB Ta  Opradizamii
HaBYAJIbHO-BUXOBHOTO Tiporiecy» ([ACanllin 5.5.2.008-01), Hakazy MinicrepcTBa
OXOpoHHU 31opoB»s Ykpainu Big 25.09.2020 Ne 2205 «IIpo 3arBepikeHHS
CaniTapHOrO periaMeHTy JUisl 3aKjiajiB 3arajbHOI CEPEeHbOI OCBITH», 3 METOIO
3a0€e3MeueHHs MOBHOL[IHHOTO PalllOHAJIbHOTO XapuyBaHHs, 3alo0iraHHsl XapyOBHX
OTPY€EHb Ta BUKOHAHHSI CAHITAPHO-TIT€HIYHUX MPABUII 1 HOPM,

HAKA3VIO:

1.CtBOpHUTH pOOOUYY IpyITy JJIS BIPOBAKEHHS Ta 3aCTOCYBAHHS IMTOCTIMHO JIIFOUUX
nporeayp, 3acHOBaHMX Ha mnpuHnumax CucrtemMu yrpaBiaiHHSA O€3MEUHICTIO
xapuoBux nponykTiB (HACCP) y Takomy ckiafi:

KepiBuuk rpynu — Ctupanko Onena MukosnaiBHa, JUPEKTOP JILIEIO;

TexHiuHMM cexkpeTap:

Buxpuctiok Tersna BacuniBHa, TpakKTUYHUMA TICUXOJIOT.

Unenu rpynu:

Cyxenpka ['anuna MukonaiBHa, MeCECTpa;



CunsiBcbka Haramiss  AnpapiiBHa, Iegaror-opraHizatop, BIANOBiJajlibHa 3a
OpraHizailiro XxapayBaHHS;
Momencekuit Bonogumup Mukonanosnd, 3aBrocir,
Yepsontok Jligis IletpiBHa, Kyxap;
KoBanbuyk Oxcana IBaHiBHA, NiZICOOHUN POOITHUK.
2. 3arBepautu Ilonoxenusa npo podouy rpyny HACCP BenukoceBacTsaHIBCHKOTO
Jinero XpUCTUHIBCHKOT MichKOi paau Yepkackkoi obmacTi (qomaTok 1).
3. 3arBepautu 'padik 3acinanb poOoUoi rpynu (101aTOK 2).
4. PoGouit Tpymi HABUATBLHOTO 3aKIIATY:
4.1. OmparroBaT OCHOBHI IpUHLUIK BuMor mono po3poOKu, BIPOBaHKEHHS Ta
3aCTOCYBaHHS MOCTIHHO JIIOYMX MPOIEAYp, 3aCHOBAaHUX Ha mpuHIMNax CucrtemMu
yIpaBIIIHHS O0€3MEYHICTIO XapyOBUX MPOIYKTIB.
4.2. Po3pobutu nporpamu-nepeaymoBu Cucremu HACCP mono:
- HaJIG)KHOTO IJIaHYBaHHS BUPOOHUYMX, AOMOMINKHHUX Ta MOOYTOBUX MPUMIIIECHb
JUTSl YHUKHEHHS TIEPEXPECHOTO 3a0py/THEHHS;
- BUMOT JI0 CTaHy MpUMIIIEHb, OOJaJHAHHS, TPOBEJACHHS PEMOHTHHUX pOOIT,
TEXHIYHOTO O0OCIyroByBaHHs OONagHAHHS, KadiOpyBaHHS TOILNO, @ TAKOX 3aXOAU
I0JI0 3aXUCTY XapuOBUX MPOAYKTIB Bijl 3a0pYyIHEHHS Ta CTOPOHHIX JIOMIIIOK;
- BUMOI' JI0 IUIAaHYBAaHHS Ta CTaHy KOMYHIKAIli — BEHTWISALIi, BOJONPOBOIIB,
eNIeTPO/Ta30TM0CTaYaHHs, OCBITIIEHHS TOIIIO;
- 0e3MeYHOCTl BOJIM, JHOMY, MapH, IOMOMIKHUX MaTepiaiiB JUisl TepepoOKH
(0OpoOKHM) XapuyoBHUX MPOAYKTIB, MPEAMETIB 1 MaTepiaiiB, IO KOHTAaKTYIOTh 3
Xap4YOBUMH MPOAYKTAMH,
- YICTOTH MOBEPXOHB (MPOIEAYPH MpUOUpaHHs, MUTTS 1 1e31H(MEKIliT BUpOOHUUUX,
JOTIOMI>KHUX Ta MOOYTOBUX MPUMIIICHD 1 1HIIMX TTOBEPXOHb);
- 3lI0pOB’4 Ta TITIEHU MEPCOHANY;
- 3aXHCTy TPOAYKTIB BIJI CTOPOHHIX JIOMIIIOK, TOBO/DKEHHS 3 BIJAXOJaMH
BUPOOHUIITBA Ta CMITTAM, iX 300py Ta BUAAJICHHS 3 OTY>KHOCTI;
- KOHTPOJIFO 3a INKIJHWKaMHW, BU3HAYEHHS BHJY, 3amoOiraHHs ix MosBi, 3ac00iB
npodilakTHKK Ta 60POTHOU;
- 30epiraHHs Ta BUKOPUCTAHHS TOKCUYHUX CIIONYK 1 pEYOBHH,;
- crenuikarii (BUMOTH) 10 CHPOBUHU Ta KOHTPOJTIO 32 TTOCTavyaIbHUKAMU;
- 30epiraHHs Ta TPAHCIOPTYBaHHS;
- KOHTPOJTIO 32 TEXHOJIOTTYHUMHU TPOIIECaMHU.

Tepmin euxkonanna: 26.11.2025
5. 3anpoBaguTH TMporpamMu-nepeIyMoBH Yy BenukoceBacTsHIBCHKOMY JiIEl 3
01.01.2026 poxy, miciisi 3aTBEPIPKEHHS KEPIBHUKOM.
5.1. IligroryBaru makeT o(iIiiiHOiI JOKyMEHTAaIlli 3 BUMOTaMH MO0 OE3IeKH Ta
SAKOCTI Xap4yoBOi MPOAYKIii, pO3poOUTH HEOOX1AHI POPMH TOKYMEHTYBaHHS.



5.2. Hapinutu 000B’si3kaMu 4jieHIB poO040i rpynu (10AaToK 3), BHECTH 3MIHU JI0
MOCAJIOBUX 1IHCTPYKITIH.

5.3. Ilpu BopoBamkenHi Cucremu HACCP y BenukoceBacTsHIBCHKOMY Jinei
KepyBaTHCS YUHHUM 3aKOHOJJABCTBOM YKpaiHHU.

5.4. 3abe3neuntu HazdiiiHe noctoBipHe (yHKUioHyBaHHA Cucremu HACCP Tta
3MIACHIOBATH TMOCTIHHY poOOTY 1O BIPOBAKEHHIO BIAMOBIAHUX  (HopM
JIOKyMEHTYBaHHSI, sIK1 MATBEPKYI0Th PyHKIIoHyBaHHS Cuctemu HACCP.

5.5. TlocriitHO 37iMicHIOBaTH aHaji3 OE3MeKu Ta SKOCTI Xap4yoBOi MPOMYKIIii,
edexruBHOCTI Crictemu HACCP.

6. Kepiauky rpynu HACCP 3arBepautu mnan BrpoBakeHHs Cucremu HACCP B
HaBYAJIBLHOMY 3aKJajii (10/1aTOK 4).

7. KoHTpOIb 32 BUKOHAHHSM Haka3zy 3aJIMIIaio 3a COO0I0.

Jupexrop Onena CTUPAHKO

3 HaKa30M O3HalOMJIEH :

Tersna BUXPUCTIOK

Oxkcana KOBAJIBYYK

Bonomumup MOIITEHCHKHI

Haranis CUHABCBKA

IN'amuaa CYXEILBKA

Jligis YEPBOHIOK







