- C LeNbIO MOBBIMEHUS 3(P(PEKTUBHOCTH MEPBOTO OCEMEHEHUSI HEOOXOIUMO YCIOBHO
pa3aesnuTh BCE MOT0JIOBLE IO IPOIYKTUBHOCTU Ha TPU IPYIIIbI (HU3KONPOIYKTUBHBIE, CPETHE
— ¥ BBICOKOIIPOTYKTUBHBIE);

- YUUTBIBasg TOT (DaKT, 4TO C POCTOM MPOTYKTUBHOCTU y KOPOB HU3MEHSETCS IPOJIOJI-
KUTEJIIbHOCTb 0XOThI, HEOOXOUMO U3MEHUTh BPEMsI U KPAaTHOCTh OCEMEHEHUS;

- UCXOJ U3 TOTO, YTO Y BBICOKONPOJIYKTUBHBIX KOPOB FOTOBHOCTh MAaTOYHBIX CTPYK-
Typ ([OJIHas MHBOJIIOLMS MI0JIOBOTO allapara) HacTyNaeT K TPETheMY MeCALy IOcie OTela,
OCEMEHEHHE STOW T'PYIIIbI )KHBOTHBIX HEOOXOMMO OCYIIECTBIISATh B CpokH He panee 70 — 90
JTHEH;

- 00s13aTeIbHBIM YCJIOBUEM IIPU MPOBEACHUU UCKYCCTBEHHOI'O OCEMEHEHMSI SIBISIETCS
HenoJiHas (HapyXHasi) U MoJIHas (BHYTPEHHSIS1) CaHAIUs TI0JOBBIX OPTaHOB.
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MEHEJOKMEHT BE3OITACHOCTH ITPOAYKIIUHU
IIPHU ITPOU3BOJACTBE MOJIOKA
PRODUCT SAFETY MANAGEMENT IN MILK
PRODUCTION
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Beasisckuii B.H., x.B.H., 10o11eHT, 3aBenyromuil kadenpoit papmMakoaoruu U GU3HOIOTHN
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AnHoramusi: [IpoBeneHsl WCClIeOBaHUS IO  oOmpeaeseHu0 AP (PEeKTUBHOCTH
MEHEIDKMEHTa Oe3ormacHocTd poaykiuu Ha npuHiunax HACCP npu mpou3BoICTBE MOJIOKA.
yCTaHOBJ'IeHO, 4TO IPUMCHCHHUC CHCTCMbI HACCP 1no3BoiisieT IOBBICHUTH Ka4yCCTBO,
KOJIMYECTBO M 0OE30IIaCHOCTL MOCTABIISIEMOIO MOJIOKaA, COKpaTUThb CJlIydau CHHUIKCHUA
COPTHOCTHU MOJIOKa u NpeayrnpeanTb IoTepu CBsA3aHHBIC C yTHHHSaHHeﬁ
HECOOTBCTCTBYIOILICT'O MOJIOKA.

Summary: Studies were conducted to determine the effectiveness of product safety
management based on the principles of HACCP in milk production. It has been established
that the use of the HACCP system allows to improve the quality, quantity and safety of the
supplied milk, to reduce the cases of decreasing milk grade and to prevent losses associated
with the disposal of inappropriate milk.

Kurouessbie cioBa: HACCP, monoxo, mpoaykius, 6€30nacHOCTh, 3(pPEeKTUBHOCTS.

Key words: HACCP, milk, production, safety, efficiency.

OCHOBHOM MOJIENBIO YIpaBJICHUsT 0E30MAaCHOCTHIO MUILEBOM MPOAYKIIMM B MHPOBOM
npaktuke sBasiercsa cucreMa HACCP. HACCP — 310 KoHuenuus, npeaycMarpyuBaronias cu-

54



CTEeMaTHYECKYI0 HACHTH(HKALNIO, OLUEHKY W YIpPaBJICHHE OMACHBIMU (PaKTOpaMu, CyIle-
CTBEHHO BIUSIOIIMMH Ha 0€3011acCHOCTh poaykiuu [1; 2; 5; 6].

ObecrieueHre 0€30MACHOCTH MHIIEBOM MPOIYKIIMH 00sI3aHHOCTh KaXKJOTO y4aCTBYIO-
IIEeTO B LIENOYKE €€ MPOU3BOACTBA, a 0€30MaCHOCTh MPOIYKIIUY KHUBOTHOBO/ICTBA HAYMHAETCS
Ha depme [4].

B Hacrosiiee BpeMsi IpakTHUECKU BCE MepepadaThiBAIONINE PEIIPUITHS UCIIONb3Y-
10T NPOLEAYPbl MEHEPKMEHTA O€30MaCHOCTH IMUILEBON MPOAYKIMU, OCHOBAHHbIE HA MPUH-
nunax HACCP. Bmecte ¢ TeM JA0CTaTOYHO MEIUIEHHO MJIET 3TOT MPOIECC, a TAKXKE OTCYT-
CTBYIOT METOJMYECKUE PEKOMEHIAIMM 0 NMPUMEHEHHIO aHAJOTUYHBIX CHUCTEM B CEIHCKOM
X035IUCTBE, YTO 3HAYUTEIILHO CACPKUBACT X MCIIOJIb30BaHUE [3].

Lenp pabotel — omnpexenuTh 3OGEKTHBHOCTE MEHEHKMEHTa 0€30MacHOCTH
nponykuuu Ha npuHuunax HACCP npu npou3BOACTBE MOJOKA B YCIOBHUSIX MOJIOYHO-
TOBAapHOI'O KOMILIEKCA.

HccnenoBanus nmpoBOAMIM Ha MOJIOUHO-TOBapHOM Komiuiekce «llaBioBo» ¢unnana
«[TaBnoBo-Arpo» OAO «CrloHUMCKHN MSCOKOMOMHAT» U B MPOU3BOACTBEHHOM Iiexe «Cio-
Hum» OAO «lllyunHCckui Macimockip3aBoa» CiloHUMCKOro paiioHa ['poaHeHCKO# o0macTH.
Marepuanom A UCCIEA0BAHUN CITY’KUIIM MOJIOKO, TEXHOJIOTUYECKHE MPOLIECCHI €r0 MPOu3-
BOJICTBA U YYETHO-OTYETHAs JJOKYMEHTALIHS.

Jnst u3ydenust 2QpGHEeKTHBHOCTH MEHEDKMEHTa 0€30MacHOCTH TMPOIYKIIUH, €TO BIIUS-
HUS Ha Ka4eCTBO M 0€30MacHOCTh pealn3yeMOro MOJIOKa OMPEENIsiIN 3Talbl U OCYIIECTBIISIIH
peanu3anuio MeHepKMeHTa 6e3omacHocT ocHoBanHOTO Ha npuHunax HACCP B 2018 romy.
[To nroram 2018 roga yctaHaBIMBaJIA KOJIMYECTBO IMOCTABIEHHOIO MOJIOKA IO COpTaM, KOJIU-
YeCTBO CIy4aeB M MPUYMHBI CHUKEHHSI COPTHOCTH MOJIOKA, @ TaKXKe KOJIMYECTBO CIIy4aeB W
00BEM BO3BPALIEHHOTO MOJIOKAa M MPHUYUHBI €ro HecooTBeTcTBUs TpeboBanusiMm CTH 1598-
2006 «Monoxko kopoBbe. TpeboBanus pu 3akynkax». PesynpraTer 2018 rona, mosxydeHHbIC B
Mepuol IpUMEHEHUs mpoleayp ocHoBaHHbIX Ha npuHIunax HACCP, cpaBHuBaiu ¢ mokasa-
TeJISIMU, TToTydyeHHbIMU B 2017 romy.

DKOHOMHYECKYIO 1€]1€CO00pa3HOCTh HCIOIb30BAHUS MEHEKMEHTa 0e30MacHOCTH
MPOIYKIIMH, OTIPEAETISUIH 110 pa3Mepy YIYLIEHHOM BBITOAbI Ul MPOU3BOAUTENS MOJIOKA, CBSI-
3aHHOMY C peaju3anueii Hebe30macHOW MPOAYKIIMH, MPOU3BEACHHONW B MEPHO]T HEHUCIIOIh30-
BaHua npoueayp Ha npuHuunax HACCP. YnymnieHHyo BbIFOJy paccMaTpUBaIM Kak Hepea-
JU30BaHHYIO BO3MOXKHOCTH IOJYYEHHUS JOXO0Ja CEeIbCKOXO3SUCTBEHHBIM MPEINpPUATHEM B
CBSI3M C HEMpPaBUJIbHBIM (HEYJaYHBIM CIOCOOOM) MEHEIKMEHTa 0OE30MaCHOCTH IMPOIYKIIUU.
Jns pacdera ymyieHHOW BbITO/bl MCNONb30Banu AeicTByromue Ha 01.01.2019 3akynouynsie
LIEHBl Ha MOJIOKO KOpOBbe 3a 1 Kr 0a3ucHOM >KupHOCTH (06e3 Hayora Ha J100aBIEHHYIO CTOU-
MOCTb) Ha YCJIOBUSIX ()paHKO-OpraHU3alus 1 CTOUMOCTh YTHIIM3UPOBAHHOTO MOJIOKA.

B ycnoBusix MOJI04YHO-TOBapHOro KoMmiuiekca B TedeHue 2018 rojma ucmosib30Basiu
npouenaypsl, ocHoBaHHble Ha mpuHuMnax HACCP. B kadecTBe sTamoB uis peanu3aliuu
MEHEPKMEHTa 0e30MacHOCTH MPOIYKIMH HaMU ObUIM KCIIOJIb30BAHBI YETHIPE KPUTUYECKUE
KOHTpoJbHbIe Touku: No 1 — (opmupoBanue moitHoro cramga; Ne 2 — moenue xKopoB; Ne 3 —
XpaHeHue MoJioka 1 Ne 4 — oTIpaBKa MOJIOKA ISl IPOMBIIILIICHHON MepepaboTKH.

[lo pe3ynbTaTam npuMeHeHus npouenyp ocHoBaHHbIX Ha npuHiunax HACCP B 2018
roJly yCTaHOBJICHO, YTO peaju3alus MOJIOKa COpPTa «IKCTpa» Ha MOJOKoIepepadaThBarolee
npeanpusitue cocraBmwia 2873008,5 kr unu 66,68% 0T Bcero obobema peasM30BAHHOTO
MoJioka. B To Bpems kak B 2017 roay Obulo HMpOU3BEAEHO M PEAIM30BAHO MOJIOKA COpTa
«okcTpa» muub 16472,7 xr wiu 0,5%. [Ipu s3Tom Mosoka Beiciiero copra B 2018 roay 0b110
peanuzoBano 1435583 kr, yto Ha 50,64% wmenbiie, ueM B 2017 roxy. IlpousBoactBa u
peann3anuy MoJioka nepsoro copra B 2018 roxy He oTmedanu, B To Bpems, Kak B 2017 roxy
MOJIOKa TEpPBOr0 COpTa OBLIO MpOM3BEAEHO M peanu3oBaHo 38455,6 xr wmm 11,89% ot
o011ero o0bemMa peain30BaHHOTO MOJIOKA.
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B 2018 roxy 011 0oT™MeueH 1 ciydail CHUKEHHS COPTHOCTH MOJIOKA, B TO BpeMs KaK B
2017 roxy Ob110 ycTaHOBJEHO 13 citydaeB CHHYKEHHS COPTHOCTH MOJIOKA ITPH €ro MPUEMKe Ha
MoJioKkorepepabaTeiBatoiieM npeanpusatuu. B 2018 roxy npu npuemke otMedeHo B 4 paza
MEHBIIIE CITy4aeB HECOOTBETCTBUS MOJIOKA YCTaHOBJIEHHBIM TpeboBanmsM. Tak, B 2018 roay
OTMEYeH | ciydald Ipu3HAHMS NApTHM MOJIOKAa HENPUTOJHOM I INMHLIEBBIX LEIEH IO
NpUYMHE OOHAPYKEHUS OCTAaTOYHBIX KOJHMYECTB AHTHOMOTHKOB C TMOCIEAYIOIEH ee
yrumn3anuei. Bo3Bpameno u HampapieHo Ha yruiusanuio 6600 kr mosioka. B 2017 roxy
ObLTO BBISIBIICHO 4 MapTUU MOJIOKa HecooTBeTcTBYomero tpedoanusm CTh B komndectse
22780 kr. VYmymeHHas BbIF0/a, CBA3aHHas C HEMOJYYEHHEM BBIPYUYKH OT pealli3aluu
MOJIOKA, MPU3HAHHOIO HEOe30IacCHBIM B BETEPHUHAPHO-CAHUTAPHOM OTHOIIEHHWU COCTAaBHIIA
3646,97 pyo. (B nenax Ha 01.01.2019 1.).

Takum oOpa3oM, YCTAHOBJIEHO, YTO NPUMEHEHHWE NPOLEAYp OCHOBAHHBIX Ha
npuHiunax HACCP mnpu npou3BoACTBE MOJIOKA Ha MOJOYHO-TOBAPHOM KOMILIEKCE
MO3BOJISIET TOBBICUTH 0O€30MAaCHOCTh MOCTaBISEMOrO Ui IPOMBIIIJICHHON TepepaboTKu
MOJIOKA, YBEIMUYUTh €r0 KaueCTBO M KOJIMYECTBO, COKPATUTh CIIydaul CHHMKEHHS COPTHOCTU
MOJIOKA U IIPEIYIPENTh NOTEPH CBSI3aHHBIE C YTUIIM3AI[MEl HECOOTBETCTBYIOIIETO MOJIOKA.
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