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1. 3ATAJIBHI NOJIOKEHHS
L1 Ile nonmoxennss perymoe misuibHicTs rpynmu HACCP (nami I'pyma HACCP) B 3akmani
3arajbHOI CepenHbOl OCBITH .
1.2. I'pyna HACCP ctBOpIOETBCS 3 METOW 31ilCHEHHS KOOpAMHALLl AISUTBHOCTI IIKOIU B Ceti
3abesneuenns (YHKIIOHYBaHHS Ta IATPUMKH B pobouomy crani cuctemu HACCP, mo
BIAMOBiNAE BUMOraM 3akoHy Ykpainu «IIpo ocHoBHi HPUHIUIHA T BUMOTH 10 O€3MEYHOCTI Ta
SIKOCTI XapyoBUX NMpoxaykTie» /3Y BP 771/97/ ta Haxka3sy Minarpononiteku «[Ipo 3ateepmkens
Bumor mono po3pobku, nNpoBamKeHHS Ta 3aCTOCYBaHHS MOCTIHHO NiIOYHX NpoUeRyp,
3aCHOBAHNX Ha MpUHIMIAX CHCTEMM yNPaBIIHHS Ge3NeUHICTIO XapUoBHX npoaykris (HACCP)»
/Ne 590 - 01.10.2012/.
1.3. I'pyna HACCP ctBOpIO€TBCS, PEopranizyeTses i JIKBIYETHCS PO3MOPSDKEHHSAM IUPEKTOPA
3aKJ1ay 3arajabHoi CepeHbOi OCBITH.
1.4. Ynenn rpymu HACCP B cykymHOCTI MOBMHHI MaTH TOCTATHI 3HAHHS i J0CBIA B 06iacTi
TEXHOJIOTIi YIpaB/IiHHS SKICTIO, 06CIyTrOByBaHHS YCTaTKyBaHHS | KOHTPOJIbHO-BHMIPIOBATBHHIX
TNIPUJIALIB, @ TAKOXK B YACTHHI HOPMATHBHMX 1 TEXHIUHUX TOKYMEHTIB Ha MPOAYKIIO.
L5. I'pyna HACCP e moctiifho airouum opramom, NPU3HAYCHAM JijIsi BUPIILICHHS ITATAHb,
TIOB'SI3aHUX 3.
- po3podkoro cuctemu HACCP Ha ocHOBI BUMOT Hakasy Minarponomituku «I1po 3aTBepmxeHus
Bumor umiono pospoGku, npoBamkeHHs Ta 3aCTOCYBAHHS TOCTIHHO NIFOYHX MPOLENYD,
3aCHOBAHWX Ha nNpuHUUNaXx CUCTEMHM VYOPaBIiHHS 6GE3MeuHiCTIO XapyoBHX [MPOAYKTIB
(HACCP)»;
- BIIPOBA/DKEHHAM i mixTpumkoro cuctemu HACCP B poGodomy crani;
- hopmyBaHHAM KOHUENIi MOOYIO0BH i MOMINIIEHHS SKOCT NPOAYKII, 110 BUTOTOBISETHCS B
Ycranosi Ta cucremu HACCP.
1.6. Y coiii pismsrocTi rpyna HACCP kepyeTbes BHYTPILIHIMH 1 30BHIIIHIMA HOPMATHBHUMH
nokymeHTamu, Hakasamm [lupekropa wikomu, mmm TTonoMeHHAM Ta iHIIAMH HOPMAaTHBHUMH
JOKYMEHTAMH.
1.7. 'V cBoix pimenusx I'pyna HACCP KEPYETbCS METONAMM 1 MAXOHAMH, BHU3HAYCHUMU
3akoHoM Ykpainyu «IIpo OCHOBHI NPUHIAIM Ta BUMOMM IO GE3MEvHOCTI Ta SKOCTI Xap4YOBHX
IIPOAYKTIBY.
1.8. Pimenns, mpuitnsti I'pynoro HACCP, € 060B'I3k0BUMH JUIsi BUKOHAHHS H1ApO3ALIOM i
nepconanom 33CO micst 3aTBEPIUKEHHS BiANOBIAHUMM TOCATOBHMH OCOBAMU. Ilpn npomy
MOAANbII Ail  BIAMOBIZATBHUX OCIO KOHTPOIOIOTHCS T pynoro HACCP ax no BuKOHaHHS
pILIEHB.

2.0cnoBni 3ABJIAHHS I'PYIIH HACCP:

2.1. Koopaunauis pobit 3i cTBOpeHHS, BIIDOBA/DKCHHS, MMATPUMII B poBoYoMy crTaHi i
BIIOCKOHAJICHHSI CUCTEMHU YIPABITIHHA SAKICTIO IPOAYKUIi Ha 0CHOBI npuHinis HACCP.

2.2. Po3rnisi NUTaHb, TOB'A3aHMX 3 ITiABUILEHHAM SKOCTI i Ge3mnexu MPOYKIL.

2.3. Ananis pe3ynbTatiB MOHITOpUHTY cictemu HACCP.

2.4. Ouinky edextusHoCTI PyHKUIOHYBaHHS cuctemu HACCP.

2.5. TlnanyBaHHsi 32X0IB MO NOCTIHHOMY BIOCKOHANCHHIO crucTemid HACCP.

3. CTPYKTYPA

3.1 Cxnan I'pymun HACCP 3aTBepIKy€eThCs HAKA30M mupexropa 33CO.

32 Jlo ckmagy ['pymu HACCP Bxomsath NPALIBHAKKA 3MiHO 3 HAKA30M JHPEKTOpa
Kinenpninsepkoro 33CO I-111 cTynenis.

3.3 3 uncna unenis rpymu HACCP npusnavaetses KOOPAMHATOP 1 TEXHIYHUIT CeKpeTap.




3.4 I'lpu HeoOxigHOCTI PYHKUI] KOOPAMHATOPA | TEXHIYHOTO CEKPETaps MOXKYTh OYTH CyMILIEHI.
3.5 Ha 3aciganas ['pymu HACCP moxyTts 3ampoimnyBatucs (axiBiii Oyab-sKOTo MiZpo3aiTy
33CO ns 611b1H TAMOOKOTO PO3TISAY NUTAHb MOPSAAKY JASHHOTO.

4. ®YHKIII

4.1 KoopauHatop BUKOHYE HACTYIHI QyHKIII:

- (hopmye cxman poOOUO0i rpynu BIAMOBIAHO 10 TaTy3i pO3poOKH;

- BHOCHTB 3MIHH /IO CKJIaay poOoUoi rpymnu B pasi noTpedu;

- KOOPIOUHYE pobOoTy rpymu;

- 3a0e3nedye BUKOHAHHS Y3TO/DKEHOr 0 [JIAHY,

- po3nojiiase poboTy 1 000B'A3KM;

- 3a0e3rnedye OXOIJICHHS BCi€l 00acTi po3podxu;

- IPEACTABISE BUTBHE BUPAKEHHS AYMOK KOXHOTO WIEHA TPy,

- poOUTH BCE MOYKITHBE, OO YHUKHYTH HEMOPO3YMiHb YM KOH(IIKTIB MK WICHAMM I'PYIH 1 iX
NPO3ALIaMH,

- IOBOJIMTH JIO BUKOHABIIIB PIlICHHS TPYIIU;

- TIPEACTABIISIE TPYILY B KEPIBHUIITBI Oprasizatiii.

4.2 Jlo 000B'A3KIB TEXHIYHOIO CEKPETAPS BXOAUTh:

- Oprasi3ailis 3acilaHb IPYIH;

- peecTpaliisi 4ISHIB I'PYIU HA 3aC1IaHHSIX,

- BEJICHHSI TPOTOKOJIIB PIIEHb, TPUHHATUX POOOYOI0 TPYTIOLO.

4.3 I'pyma HACCP Bukonye HacTymHi QyHKL:

- Busnagents o0nacti nommpenss cuctemu HACCP 1 BHOUTCHHS CTPYKTYPHHUX MiJAPO3JUTIB Ta
CHiBpOOITHHKIB, 1110 6epyTh yUacTh B ii CTBOPEHHI, BIIPOBAKEHH] Ta PO3BHUTKY.

- Po3po6ka [Tonitrky i cucTeMaTuuHa OLIHKA i PHAATHOCTI.

- [TnanyBaHHs, KOHTPOJIb 1 OLIHKA POOIT MO CTBOPEHHIO, MIATPUMIL | BIOCKOHAJICHHI) CHCTEMU
HACCP.

- Pospobka (kopuryBaHHs) OJIOK-CXeM BHPOOHMYHX MPOLECIB, NPH HEOOXIJHOCTI IUIAHU
BUPOOHMYMX TIPUMILICHb.

- Po3po0Oxa BioMocTeii mpo cBOO MPOAYKIIIO.

- Posrnsn ta oninka po3podnosanux 1okymenTiB cuctemu HACCP.

- OrrisKa, aHai3 1 pU3UKY, HMOBIPHICTH peasiizailii Hebe3reyHoro gakropa.

- Po3pobka, oninka Ta kopurysanns 381ty HACCP.

- BusHaueHHs, OmiHKA Ta BJOCKOHAJICHHS CHCTEMH MOHITOPHMHIY KOHTPOJBHUX (KPUTHUHMX )
Touok B cuctemi HACCP.

- [Tepionuna nepeBipka (He MeHie | pa3y Ha piK) OMUCIB MPOAYKILT 1 BUPOOHULITBA.

- HlopiuHe po3riisyx Ta 3aTBEPIHKEHHS TIPOrpaMHy ayINTIB 1 aHaui3 il BUKOHAHHSL

- VxBajeHHS KOPUTYBJIBHWX Ta 3an00DKHUX Jii, KOHTPOJb iX BHKOHAaHHS 1 OLIHKa
PE3YIIBTATUBHOCTI.

- [nanyBsasHs pecypciB Jis pe3ybTaTHBHOTO QyHKiionyBaHas cuctemu HACCP.




- 3abe3neueHHs 3a/y4eHHs 10 AIAIbHOCTI 3 miaTpuMku cuctemun HACCP Beix cmiBpoGiTHUKIB
IKOJTH.

5. OPTAHIBALIA POBIT

5.1 Bacipanns ['pynu HACCP nipoBoasThest 3a miaHoM, po3pobiieruM koopauHatopom ['pymu
HACCP. [lonyckaeTbed MPOBEICHHS [103alUTAHOBMX 3aciiaHb 3 IHILIATUBH KOOPAMHATOpA
I'pynu HACCP abo unenis ['pynu HACCP 3a noromkeHHsIM 3 KOOPIHHATOPOM.

5.2 KoopauHaTop Ha MiACTasi iaHy MaiOyTHHOTO 3acCiiaHHs rOTYE HEOOXIIHI MaTepiain 100
MOPSIAKY AEHHOTO.

5.3 Marepianu 1o nopsaxky AeHHoMy HanaroTecs wienam [ pynu HACCP we miznime 3-X aHiB
10 MPOBEACHHS 3aCiTaHHA.

5.4 Ynenn I'pynu HACCP npencraBisitoTh KOOPIHHATOPY CBOI 3ayBAXKCHHS 1 TTPONO3MLI 34
MartepiagaMu 3aciIaHHs He Mi3Hiue | AHg 10 3aciaHHs Ui BKIIOYCHHS 1X B PILICHHS.

5.5 Tlpotokon 3acimaHp 1 MpuidHATUX pimieHs rotye cexperap [ pymu HACCP, zatsepmxye
JupexTop HIKOIM, sika Mae npaBo octatouHoi pemakuii pitnerss ['pyrm HACCP. [lpotokomm
30epirarothes y koopauuatopa ['pynu HACCP, korist IpOTOKOJY NMEPENAETHCS BUKOHABIIO.

6. TPABA
Yneau N'pyrim HACCP maroTs n1paso:

- IaBaTH peKoMeHaauli 1010 GopMyBaHHS Ta peaisaiiii MoJiTHKY,

- IHILI0BATH PIICHHS OyIb-AKHX NPoOIeM, sIKi CTOCY0ThCA Oe3nexn BUpobieHoi npoaykitii,

- IPONOHYBATH A5 po3rysiny Ha 3acinaHuax [ pynu HACCP Oyap-sKi nUTaHHSA, 10 CTOCYIOThCS
niBuIeHHS eeKTUBHOCTI QyHKLIOHYBaHHS cuctemu HACCP.

7. BIIHHOBIJIAJIBHICTD

7.1 Unenu I'pynu HACCP 1 nony4eni 1o ioro pobotu (axisiii HIKOIH HECYTh TUCHHUITTIHAPHY
BIAMOBIAATBHICTS:

- 3a Hey4yacTh 0€3 MOBaKHOI MPUYMHU B 3aCiaHHSX 1 HE IMOBIIOMJICHHS MO 1€ 3a37alieriihb
TexHigHoro cekperaps [ 'pyrmn HACCP,

- 32 HEBUKOHAHHS A0pYyUeHs 1 pituens I pymu HACCP.

7.2 Texniunuil cexperap Hece IUCLMIUIIHAPHY BiIIMOBIAANBHICTh 32 HECBOEYACHE OPOPMIICHHS
nokymenTiB 3acigans [ pynu HACCP.

7.3 Koopaunatop Hece MUCIMIUTIHAPHY BIANOBIJAJIBHICTE 32 HEBHUKOHAHHA OO0OB'S3KIB
BiIMTOBiAHO 10 1.4.1.




