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CraTps mocBsIIeHa pa3paboTKe KaYeCTBEHHBIX U 0€30IMaCHBIX MOJIOKOCOAEP)KAIIUX MPOAYKTOB IIyTEM HCIIONb30BaHUS
CHUCTEMBI MCHEKMEHTa 0€30MacHOCTH MHUIIEBOW MPOAYKIIUH, COOTBETCTBYOMICH TpeboBanusM crangapra [OCT P UCO
22000. OCHOBHO! TPUHIIHII TIPEICTABICHHON TEXHOJIOTHH — 3TO pa3pad0TKa TEXHOJIOTHUECKHUX ITapaMEeTPOB U IIPHEMOB 00-
pabOTKH OCHOBHOT'O CBIPhsI MOJIOKA KaK CaMOT'0 HATYPaJIbHOT'O U OMOJIOrMUECKH TTOJIHOLEHHOTO (pyHKIIMOHAIBHOTO MTPOAYKTa
C LIEJIbI0 COXpPAHEHUs ero HaTUBHBIX CBOMCTB. [lepBbIii OJ0K TaHHOI TEXHOJOTMH BKJIIOYAET WHTEHCU(HKAIMIO Mpolecca
MIPOU3BOACTBA TONYTBEPABIX CHIPOB M CHIPHBIX MAacCC IJIS TJIABJICHHS ITyTEM aKTHBH3AIlMN 3aKBACOYHONH MHUKPOQIIOPH HA
CHemnnanbHON cpene. Bo BTopoM 070Ke IpeacTaBiIeHbl TEXHOIOTHS IUIABIEHOTO chipa «CTyneHYecKuil» U XapakTepUCTU-
Ka ero OMOJIOrHuYecKoil eHHOCTH. Ha 31eMeHThl HHHOBAallMOHHOM KOMILJIEKCHOW TEXHOJIOTMH pa3paboTaHa U yTBEpKICHA
HOpMAaTHBHAS JIOKYMECHTAIIVS, HOBH3HA TEXHOJOTMYECKIX U PEHENTYPHBIX PeIIeHIH oTpakeHa B mateHTax P®. [IponykTsl,
BBIPaOOTAaHHBIE B PAMKAX pean3aI[ii KOMIIJIEKCHOM TEXHOJIOTHH, OTINYAIOTCS BEICOKUM KaueCTBOM, ITUIIEBOH IIEHHOCTEIO,
0€3011aCHOCTHIO, COJIEPI)KaHNUEM CIELUATbHBIX MUIIEBBIX BEIIECTB: HE3aMEHUMBIX aMHUHOKHUCIIOT, JXUPHBIX KHCIIOT, BATAMH-
HOB, OHO(DIIAaBOHOHMIOB M MHUIICBBHIX BOJIOKOH, CIIOCOOCTBYIOMINX YCBOCHHUIO OPTaHU3MOM MOTpPEOUTENEH pa3TMvYHBIX BO3-
pacTHBIX Tpynn. KoMmIekcHas TEXHOJIOTHS MPOU3BOACTBA IIJIABICHBIX CHIPOB U CHIPHBIX MPOIYKTOB PEKOMEHIYETCS IS
MOJIOUHBIX MPEANPUSTUN C HOIHBIM IIUKJIOM IepepaboTKH KUBOTHOTO U PACTUTENILHOTO ChIpbsi. Ha 0CHOBE MPOBENEHHBIX
uccienoBanuit BEIOpaHsl mpuHIUIE cucTeMbl X ACCII. CocTaBieH nepedeHb yINTHBAEMBIX ONOJIOTHIECKIX H XUMHUYECKUX
MTOTEHIMAJIBHBIX OIMIACHOCTEH, BBIICICHBI KPUTHYECKHE KOHTPOIBHBIE TOUKH B TEXHOJIOTHU CBIPHOTO IPOAYKTA, TO3BOJISIO-
LM YIPABISATH KAUeCTBOM U 0€30MaCHOCTHIO Ha BCEX ATaIax IMPOU3BOJICTBA, TPEIOTBPATUTH BOSHUKHOBEHUE KPUTHYECKIX
CUTYaINi, CHOCOOHBIX OBIUATH HA 0€30MaCHOCTh M KAYECTBO MPOAYKTA.

USING OF HACCP SYSTEM IN THE DEVELOPMENT OF INTEGRATED
MANUFACTURING OF CHEESE AND CREAM CHEESE PRODUCTS
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Article is devoted to developing of high quality and safe milk-containing products through the use of a food safety manage-
ment system that meets the requirements of GOST R ISO 22000. The basic principle provided by the technology is the devel-
opment of process parameters and methods of processing the basic raw material of milk as the most natural and biologically
fully functional product, in order to preserve its native properties. The first unit of this technology includes the intensification
of the process of production of semi-hard cheese and cheese for melting masses, by activating the starter microflora on a spe-
cial medium. In the second block it is represented the technology of processed cheese “Studenchesky” and characterization
of its biological value. Normative documents on elements of the innovation complex technology was developed and approved,
the novelty of technology and prescription decisions reflected in the patents of Russian Federation. Products developed in the
framework of the integrated technology, are of high quality, nutritional value, safety, containing special nutrients: essential
amino acids, fatty acids, vitamins, bioflavonoids, and dietary fiber, promoting the absorption of the body of consumers of
different age groups. Complex technology of cream cheese and cheese production is recommended for dairy enterprises with
a full cycle of processing of animal and vegetable raw materials. On the basis of the research the principles of the HACCP
system selected. An inventory of carried biological and chemical potential hazards complied, critical control points marked in
the cheese product technologies to manage quality and safety at all stages of production, prevent the occurrence of a critical
situation that could affect the safety and quality of the product.

Ionoxcumenvhasn peyensusn npedcmasaena O. B. Ilacvko, 00KIMopom mexHu1eckux Hayk, npogeccopom
Kagedpvl mexHO102UU NPOOYKIMO8 NUMaHus u cepsuca OMCKO20 IKOHOMUUECKO20 UHCMUmyma.
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[IpoGema obecrieueHnst 6€30MaCHOCTH M KadecTBa
MPOAYKIMH HA TPEANPUATUSIX MUIICBONH MPOMBIIILICH-
HOCTH CTaHOBUTCS Bce Ooliee akTyanbHoW. K coxaie-
HUIO, HA TIPEINPHUATUIX HE BCErla BO3MOXKHO obecrie-
YUTh OE3YCIIOBHYIO 0€30MacHOCTh IHUIIEBBIX ITPOMAYK-
TOB M3-3a OTCYTCTBHS COBPEMEHHON CUCTEMBI KOHTPOJIS
Ka4yecTBa U OE30MACHOCTH MPOJOBOILCTBEHHOTO ChIPhS
Y TTUIIEBON MPONYKIUH.

HoBoBBezicHHS B TIPOM3BOACTBE M IPU XPAHCHUU
MUIIEBBIX MPOAYKTOB, C OJHOH CTOPOHBI, MO3BOJISIOT
PaCIIMPUTh ACCOPTUMEHT MPOAYKIIUHU, YBEIHMUYUTH CPO-
KU €€ XpaHEHHS U MOJHee YIOBIECTBOPUTH TPEOOBaAHUS
MOTPeOUTENSI, C APYyroil — GOPMUPYIOT HOBBIE, OMACHBIC
JUIsL 3I0pOBBs 4enoBeka (aktopsl. [losTomy ceromus
CTAHOBUTCS OCOOCHHO aKTyaJbHOU mpobieMa obecrie-
YeHHUSI CTAOMJIBHOCTH KAaYECTBEHHBIX XapaKTEPUCTHUK
MPOAYKTOB, BKJIFOUas IoKa3aTenu Oe3omacHocth. [Ipo-
Onema pemiaeTcs MyTeM BHEIPCHHSI HA TPEAIPUSTHH
cucteMbl XACCII [1].

HccnenoBanust B 3TOM HalpaBiCHHH MPUOOPETAIOT
BCE OOJIBIIYIO0 3HAYMMOCTh, YYUTHIBAsK BO3PACTAOIYIO
KOHKYPEHI[MIO HA PBIHKE MMHILIEBBIX MPOAYKTOB, B TOM
YHUCJIE MOJIOYHBIX, ¥ MOTPEOUTEIBCKUE IPEAMOYTCHUS
HaceJeHus.

B mexayHaponHOW mpakTuke Hamboyiee MpHU3HAH-
HBIM JOKyMEHTOM B oOnactu obecneuenusi Oe3omac-
HOCTH MHIIEBbIX MponykToB sBisercs [SO 22000:2005
«CucteMbpl MEHEI)KMEHTa 0e30MacHOCTH MHUIIEBBIX
NponykToB. TpeOoBaHWsS K JIOOBIM OpTraHHU3AIASIM
B NPOLYKTOBOH LeENW», KOTOPHIH 00beAMHMI B cebe
cemb npuHIMNoB XACCII u npuknagHble 3Tansl, pas-
pabotannsie Komuccueit Kogekca Anumentapuyc. Ero
[IeJh — TI00aibHasi TaAPMOHHU3AIUS CITIOCOOOB yIIpaBJie-
HuUs 0€30I1aCHOCTHIO IHUILEBBIX IPOAYKTOB.

JlaHHBIH cTaHDapT ompenenseT TpeOOBaHHWSA K CH-
CTeMaM MEHEI)KMEHTa Oe30MacHOCTH MHIIEBO Mpo-
nykiuu (manee CMBIIII), BkiIro4arOmuyM KITHOYEBEIC
BIIEMEHTHl Il o0ecredyeHus: 0e30MacHOCTH 1O BCel
MPOAYKTOBOW LEMHU 10 KOHEYHOTo MOTpeOiIeHus: aua-
JIOTOBBIN 0OMEH wWH(OpMaIWe; CUCTEMHBIH MEHeN-
XKMEHT; IPEABapUTEIILHO HEOOXOAHMMBIE MPOrPaMMBI;
npunnunsl XACCII. Haubonee cnoxHble 3Tanbsl OpH
paspaborke CMBIIII — cocTaBnenne cxeMbl IPOU3BOI-
CTBEHHOT'O IpOIecca U BBISIBICHUE KPUTHUUECKUX KOH-
TponbHbIX Touek (nanee KKT).

Hcxonst U3 HM3I0KEHHOIO Ha IIEPBOM JTare HC-
ciemoBaHMi Obuta pa3paboTaHa cxema HIPOU3BOI-
CTBa CHIPHOTO M IIJIABJICHOI'O CHIPHOI'O MPOXYKTa Ha
000 «Manpoc-M» — ¢unnane OAO «Bumm-bunnb-
Janny (. OMck) (Tabam. 1) [2-14].

Tabmuna 1
TexHOIOrns MIaBIEHBIX CBIPHBIX MPOLYKTOB

Bbaok 1 |

TexHOI0THSI OCHOBHOT'O ChIpbA NJIs MJIABJICHUSA

BaHHOM CMeCH MOJIOKA B PacTUTEIIBHOTO ChIPbA

OHeHKa KayeCTBa MOJIOKA-ChIPbA, O6e3)KI/IpeHHOFO MOJIOKa, HOpMaJIn30-

TP TC 033/2013 «O 6e30macHOCTH MOJIOKA U
MOJIOYHOH MPOTYKITUNY;

@3 No 88-D3 «TexHUUYECKUH periaMeHT Ha
MOJIOKO ¥ MOJIOUHYIO MPOJYKIUIO

CocraBieHue HOpMaJ’IPBOBaHHOﬁ CMCCH, BHCCCHHUC KOMILICKCHOM ,Z[O6aBKI/I

t=(45 + 5) °C. Konnuectso 1,4 mac. %

t=82-85°C
[Tacrepuzanus ¢ 1oO6aBIeHHEM KOMIICHCAIIUOHHOI'O IPOTEKTOpa T=5-10 ¢
OxJnaxkIeHHe CMECH 10 TEMIIEpaTypsl CBEPTHIBAHUS, BBEACHUE OaKKOH- t=(33+1)°C
LIEHTpaTa B aKTHBU3HUPOBAHHOW (opMe M (pepMEHTHOI0 TIpernapara
ITomy4yenne n 06paboTKa CHIPHOTO CI'YCTKA. = 50-60 MuH
OT/ieneHne ChIBOPOTKH U KOHIIGHTPUPOBaHHUE ee yIbTpaduibTpanneit '
®opMOBaHUE, IPECCOBAHUE ChIPa NN CHIPHOM MaCCHI. T =60-75 MuH.
Iloconka cbIpa UM CBIPHOM MacChl Cormacao HTJ]

Co3peBaHue cblpa WK CBIPHOM Macchl, POPMUPOBAHUE UX BUIOBBIX

1= (20 + 5) cyT. Pexxum co3peBaHus B COOT-

cBoiicTB. [IpoBepka Ha KayecTBO MIIABJICHUS; OIICHKA ITHILEBOM, OMOJIOTH-
YECKOM, YHEPreTUYECKON LIEHHOCTH ChIpa MJIM CBIPHOM MaccChl

BETCTBUM C HOPMATHBHOM JOKYMEHTaLuen

BJok 2 |

TexHOIOTHS MIaBICHBIX CBIPHBIX IPOAYKTOB

CocTraBiieHHE CMECH U IIepeMeniBaHue:

— OCHOBHOE CHIPh€ (CBIp HJIM CBIPHASI Macca JJIs IJIaBJICHUS);

— TEXHUYECKU HEOOXOANMbIE KOMIIOHEHTHI (3MYJIBIUPYIOIINE COU B BUJIE
BOJHOT'O PacTBOPA)

Penenrtypa nponykra B coorBercteuu ¢ CTO
nmn TY

HarpeBanue cmecu 10 TeKy4ero ((KUIKO00pa3HOTO) t=85+1)°C
COCTOSTHUSA 1= 10-12 muH.
OxNaxxJJeHle CMeCH t=60-65 °C
Pa3paboTka TeXHOJIOTUH U BBEJCHHUE B CMeCh OMOKOMIIOHEeHTa ((hepMeH-

THUPOBaHHBIC MOJIOUHBIE HJTH MOJIOYHO-PACTUTENIbHBIE CIIMBKH), CTPYK- t=60-65 °C
TypooOpa3oBates, IpyruX (yHKIIMOHAITHPHO HEOOXOMUMBIX U BKYCOBEIX | 10—12 MuH.
KOMIIOHEHTOB IIPH epEeMEITHBaHIHT

PacdacoBka maBiieHOro CBIpHOTO MPOIYKTA. t=10-12°C
OxJTakIeHNe TOTOBOT'0 MPOAYKTA U BEIICPIKKA t1=3-44
XpaHeHue U peajinu3anus roToBOro NpoayKTa t=4+2)°C
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Table 1
Technology of cream cheese products

The block1 |

Technology of the main raw materials for melting

Assessment of quality of raw milk, skim milk, the normalized mix of
milk and vegetable raw materials

Technical regulations of the Customs Union
033/2013 “About safety of milk and dairy prod-
ucts”; Federal Law Ne 88-FZ “The technical regu-
lation on milk and dairy products”

. . . . . t=@45+5)°C
Drawing up the normalized mix, introduction of a complex additive Quantity 1,4 mas. %
Pasteurization with addition of a compensation protector t=82-85°C

t=5-10s
Cooling of mix up to the folding temperature, introduction of a bacteria |, _ o
X X : t=(33+1)°C
concentrate in the made active form and a fermental preparation
Receiving and processing of a cheese clot. = 50-60 min
Office of serum and concoction by its ultrafiltration ’
Formation, pressing of cheese or cheese curd T =60-75 min.

Salting of cheese or cheese curd

According to the reference document

Maturing of cheese or cheese curd, formation of their specific proper-
ties. Check on quality of melting; assessment of nutrition, biological,
power value of cheese or cheese curd

7= (20 = 5) days
The maturing mode according to the regulating
documentation

Block 2 |

Technology of cream cheese products

Creation of mix and hashing:
— the main raw materials (cheese or cheese weight for melting); Product compounding according to standard orga-
— technically necessary components (emulsifying salts in the form of |nization or technical condition
water solution)
Heating of mix to fluid (liquideous) conditions t=@85+1)°C
7= 10—12 min.
Mix chilling t=60-65 °C
Development of technology and introduction in biocomponent mix t = 60-65 °C
(the fermented milk or dairy and vegetable cream), a structure former, 10-12 min
other functionally necessary and flavoring components when hashing )
Packing of a cream cheese product. t=10-12 °C
Chilling of a ready-made product and endurance t=3-4h
Storage and implementation of a ready-made product t=@4=+2)°C

HeoOxoquMo OTMETHTh, YTO CYIIHOCTh CHCTEMBI
CMIIBb cocTouT B TOM, 4TO JIFOOBIC PHCKHU, CBSI3aHHBIC
¢ 0E30MacHOCTHIO MHUIIEBOW MPOAYKIIUHU, JOJIKHBI OBITh
7100 UCKITIOYEHBI, IN00 MAaKCUMAITBHO CHYDKEHBL. JTO JI0-
CTHTaeTCs 332 CYET MOCTOSTHHOTO KOHTPOJIS, CIOCOOHOCTH
NPEANPUATUS TIPEABUAECTD U IPENOTBPAILATH BO3MOXKHBIE
OIACHOCTH. B pesyinbraTe uero Ha ClieyroieM 3rarne ObL1
MPOBEJIEH AHAJIN3 PUCKOB C YYETOM BEPOATHOCTH MOSIBIIE-
HUS OMACHBIX (PAKTOPOB M 3HAYMMOCTH UX MOCIICACTBHM,
YTO B COBOKYITHOCTH OIpeeiseT 0e30IMacHOCTh MOJIOKO-
coAeprKaIInX IpoayKToB [6, 7, 8, 9, 13, 14].

Ilocne cocraBineHMs CHHCKa BCEX OMACHBIX (ak-
TOpPOB, KOTOPBIE C ONPEACICHHON NI0JIE BEPOSTHOCTH
MOT'YT TOSBUTBCS HAa KaXXIJOW CTaJuu IPOU3BOACTBA
0o0BEKTa WCCIIC/IOBAHUSA, JIaHA OLEHKA BEPOSATHOCTHU
peanu3anuu KaXJOro OMacHOro (pakTopa M TAKECTH
nocneAcTBuil. s onpeneneHus 3HAYMMOCTH NOTEH-
LHUaJbHOM OMAaCHOCTH KCIIOIb30BAJIM CTPYKTYPHUPOBAH-
HBIN MOAXOM, MPUMEHAS METOJ aHajlu3a PUCKOB MO Ka-
YeCTBEHHOH auarpamme, npeacTasistonield codoii rpa-
(UK 3aBHCUMOCTH BEPOSTHOCTH Peain3al[ii ONacHOTO
(dakTopa OT TSAKECTH MOCIENCTBUU. B cooTBeTCTBUU
C TIOJyYCHHBIMHU PE3yJIbTaTaMU MO KaxaoMy (akTopy
ONPEACIIANACH CTENEHb €0 YUYUTHIBAEMOCTH J1JIS1 BBISB-
nenust KKT.

76

CreneHp yUUTHIBAEMOCTH TaKkKe OLIEHUBAJIACh B CO-
OTBETCTBUM C KadecTBeHHOH nuarpammoi nmo I'OCT
P 51705.1. Tlo pe3ynpraTamM aHajau3a pUCKa COCTAaBJIEH
nepevyeHb YUYUTHIBAEMBIX (PaKTOPOB, IPH KOTOPBIX PHCK
MPEBBIILIAET JOCTYIHBIN ypOBEHb. B cBsI3u ¢ TeM, 4To Ha
MOJIOYHOM MPEAIPUITUH CYIECTBYET KOMIIJIEKCHAS aB-
TOMAaTH3alUsl BCEX YYaCTKOB M OTAEIECHUH, obecreuu-
BaIOIIasA «MPO3PavyHOCTHY, YIPABISIEMOCTh TEXHOIOTIH-
YeCKUMHU MPOLEcCaMy U MUHUMHU3ALMIO BO3MOXHOCTH
BIUSHUS YeloBeYecKoro pakTopa Ha HUX, QU3NUECKHE
OMAacHOCTH HAa OCHOBaHHMM UX aHAJIH3a He OBbLIM BKIIO-
YeHBbl B KPYT pacCMaTPUBAEMBIX OMACHBIX (DAaKTOPOB M
PHUCKOB.

INog KKT nmomMuHaroT MecTo MpOBEAEHUsI KOHTPOISA
JUTS1 MACHTU(HUKALIIY OMTACHOT0 (haKkTopa U (WiIH) yIpas-
JieHHst pUcKoM. TOUKoi MOKeT OBITH JIF000H ATar TeXHO-
JIOTUYECKOTr0 Ipolecca MporU3BOACTBa, HA KOTOPOM I10-
SBJIEHUE OMTACHOCTU MOXKET OBITh JTMOO MPEIOTBPAIIEHO,
YHUUYTOXKEHO, INOO YMEHBIIECHO A0 MPHEMIIEMOTO YPOB-
Hs. [Ipu onpenenennu KKT HenocpencTsenHo npu npo-
M3BOZCTBE IJIABJIECHBIX CBIPHBIX MPOAYKTOB PYKOBOJ-
CTBOBAJIUCh METOJIOM JIepeBa NMpUHATUA pemeHuil [1].

Ha ocHoBanum aHanu3a onacHbIX (pakKTOPOB U IpH-
MEHEHHS aJrOPUTMOB ONpeeIeHUs KPUTHUECKUX KOH-
TPOJIBHBIX TOYEK BbIAEIEHHI MITh 00beanHeHHbIX KKT

www.avu.usaca.ru



=g~ AcpapHbili eecmHuk Ypana Ne 07 (149), 2016 2. —« amaae——--

TexHu4YecKkue HayKu

(Tabu. 2), oka3pIBAIONINX 3HAYUTEIBLHOC BIIMSHIC HA Ka-
4eCTBO U 0E30ITaCHOCTH CHIPHOTO MPOTYKTA.

Jnst mpenoTBpaIneHusi, yCTpaHeHUsT WIN CHIDKEHUS
JI0 JOIMyCTHMOTO YPOBHS BBISBIICHHBIX OINACHBIX (hak-
TOPOB YCTaHOBJIEHBI KPUTHYECKHUE MPENEITBI, COOOIe-
HUE KOTOPBIX B IIEJIOM 00EeCTIeYnBaeT JOCTHIKECHHE TeTTH
nuIeBord 0e30MacHOCTH CHIPHOTO TpoaykTa. Konren-
uust KKT no3BosisieT mpou3BOIUTENSIM U HAA30PHBIM
opraHaMm ¢ HanOonbIreld 3(pPEeKTUBHOCTHIO YIIPABIATH
6e3omacHOCTRIO TPoayKTOB. st aToro B kaxaoin KKT
YCTaHaBJIMBAETCS CHUCTEMa MOHHUTOPHHTA KOHTPOJH-
pyeMoro mapaMmeTpa, B paMKax KOTOPOH OIpeaesieTcs

3a MoJydyaeMble pe3yJbTaThl U MX OlleHKYy. Ha ocHoBa-
HUU MONyYEHHBIX Pe3yJIbTaTOB pa3padoTaHa mporpam-
Ma 00s3aTeNBHBIX MPEABAPUTEILHBIX MEPONPUATHH U
iaH X ACCII mpou3BoncTBa CHIPHBIX MPOAYKTOB.

Takum 00pazoM, Ka4ecTBO M 0€30MAaCHOCTH IHIIE-
BOW TPONYKIMH SIBJSIOTCS YIPABISEMBIMH XapakTe-
puctukamu. Jliist 3Toro Tpedyercs co3laHue Ha IMpel-
NPHTHSAX MUIIEBOH MPOMBINIUICHHOCTH, B TOM YHCIIE
MOJIOYHOM, CHCTEMBI YIpPaBIICHHS KAaueCcTBOM U 0e3-
OMMACHOCTBIO MUINEBOW MPOAYKIIMHM HA OCHOBE IPUHITH-
moB 1 TpedoBannii XACCII, a Takke MEXTYHAPOTHBIX
craggaproB CO 9000 u ICO 22000.

4acTOTa MOHUTOPHHTA, €T0 CIOC00, OTBETCTBEHHOCTh
Tabnumna 2
Kpurnueckue TO4KY IMPON3BOACTBA CHIPHBIX NPOTYKTOB

Koppekrtupyroliue 1eiicTBUS WM MEPHI
NpeAYNPeKICHUS

KoHTponb conpoBOANTENBHON JOKYMEHTAIINH,
KOHTPOJIb MOJIOKa IIPH ITPHEMKE, TporpamMma
npenBapuTenbHBIX Meponpustuit (IIIIM) B ot-
HOIIEHUH BbIOOpA MOCTABIIUKA.
Bo3Bpar noctaBIIMKy B Cllydae HECOOTBET-
CTBHS CBIPbsi HOPMaTHBHOH JOKYMEHTAIHH

KoHTpOIbh COMPOBOUTENBHOM TOKYMEHTAIINH,
KOHTPOJIb MOJIOKA TIPH MTPHEMKE, TpOorpaMma
npeaBapuTebHeIX MeponpusTuii (ITIIM) B oT-
HOIIICHUH BBIOOPA TIOCTABIIUKA.

Bo3Bpar MocTaBUIMKY B CIy4ae HECOOTBET-
CTBUS ChIPbsl HOPMATHBHOMN JIOKYMEHTAINN

KKT (3ram TexHouno-

YuutsiBaeMbie GpaKTOPEI
THYECKOTr'0 Mpolecca)

buonorunyeckue: BI'’KIT, KMA®AuM, canbmo-
HEJUTBI, BO30YIUTENH TyOepKyIie3a, BO30yauTe
nu Opyuesnies3a, COMaTHYeCKUe KISTKH; XUMH-
YCCKUEC. TOKCHYHBIC 3JICMCHTBI, MUKOTOKCHUHBI,
aHTHOMOTHKH, ICCTUIUIBI, HHTHOUPYIOIITHE
BEIIECTBA, PaAHOHYKITHIBI

KKT 1
(mpreMKa ChIpbs)

buonoruveckue: apoxxu, miecenn, KMA®DA-
uM, callbMOHEJLIBI, TATOTEHHBIC CTAPIIOKOKKH,
BI'KII, 'MM; XuMH4eCcKue: TOKCHYHBIC JIEMEH-
TBI, MUKOTOKCHUHBI, aHTUOMOTHKH, TICCTUIIMIBI,
pamuonykauael, MO

KKT 2
(mpreMKa HeMOJI0Y-
HBIX MHTPEUCHTOB)

KKT 3
(oxJaxkIeHue U mpo-
MEXYTOYHOE XpaHe-

KoHTpoms n perynupoBanue Temreparypsl u
MPOIOKUTEIBHOCTH OXJIAXKICHUSI U IPOME-
JKyTOYHOT'O XpaHEHU S

Buomornueckue: BI'KIT, KMA®AuM, nmucrepus,
CaJIbMOHEJLIBI, TATOTCHHBIC CTAQHIOKOKKU

HUE)

KKT 4 Bronornueckue: BI' KII, KMA®AuM, nucrepus, | KoHTposs 1 peryaupoBanue TeMIepaTypsl 1
(TepMuyeckasi o0pa- | caabMOHEIUIBI, CTAQHUIOKOKKH, IPOXIKH, IJIECe- | MPOJOIDKUTENIEHOCTH TEPMUYECKOH 00paboTKH
00TKa) HU U OXJIaXKICHUS

KKT 5 buonorunueckue: BI'KIT, KMA®AuM, npoxoku, |KoHTposnb repmeTnuHOCTH B mpolecce (acopa-
(pacoBanwue) MJIECEHU HHUSI IPOAYKTa

Table 2
Critical points of production of cheese products

CCp
(stage of techno-
logical process)

Correcting actions or measures

Considered factors of the prevention

Control of the accompanying documentation,
control of milk in case of acceptance, the pro-
gram of preliminary actions (PPA) concerning

Biological: Bacteria coliform, the number of meso-
philic aerobic and facultative anaerobic microorgan-
isms, salmonellas, tuberculosis originators, brucellosis

CCP 1 (accep-
tance of raw ma-

terials) originators, somatic cells; chemical: the toxiferous the choice of the supplier.
elements, mycotoxins, antibiotics, pesticides inhibiting | Supplier return in case of not compliance of
substances, radionuclides raw materials of the regulating documentation
Biological: yeast, mold, the number of mesophilic Control of the accompanying documentation,
CCP 2 (accep- ; : S : control of milk in case of acceptance, the pro-
. |aerobic and facultative anaerobic microorganisms, sal- P . .
tance of not dairy . : . . . gram of preliminary actions (PPA) concerning
: . monellas, pathogenic staphilococci, Bacteria coliform, : :
ingredients) the choice of the supplier.

GMM; chemical: toxiferous elements, mycotoxins, an-

tibiotics, pesticides, radionuclides, GMO Supplier return in case of not compliance of

raw materials of the regulating documentation

CCP 3 (cooling
and intermediate

Biological: Bacteria coliform, the number of mesophil-

. . . P . Control and regulation of temperature and du-
ic aerobic and facultative anaerobic microorganisms,

ration of cooling and intermediate storage

storage) listeriya, salmonellas, pathogenic staphylococcus
CCP 4 Biological: Bacteria coliform, the number of mesophil- Control and regulation of temperature and du-
ic aerobic and facultative anaerobic microorganisms, : ;
(heat treatment) | . ration of heat treatment and cooling
listeriya, salmonellas, staphylococcus, yeast, mold
CCP5 Biological: Bacteria coliform, the number of mesophilic aer- | Control of tightness in the course of a product
(prepacking) obic and facultative anaerobic microorganisms, yeast, mold | prepacking
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