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IIporpama-nepenymona cucremu HACCP
11010 MJIAHYBAHHA Ta CTaAHY KOMYHiKaliil (BeHTWISAIiI, BOTONPOBOAiB BOJONOCTAYaHHS Ta
BO/IOBi/IBE/ICHHS, €JICKTPONOCTAYAHHS, OCBITJICHHS TOIIO)
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1 Mera 1a chepa 3acTocyBaHHSA

Jlana nporpaMa-niepelyMoBa BCTAHOBIIIOE MTOPSAIOK YIPABIIHHS KOMYHIKaIIIMUA Xap4oOI0Ky

BpainiBchkoi riMHa3ii Ta 3a0e3meueHHs BOIOTIOCTAYaHHSIM, SJICKTPOIIOCTAaYaHHIM, 3aC00aMHU 3B’ SI3KY,

BEHTUJIALIEI0, OCBITIICHHSIM TOIIIO.

Jist i€l nporpaMu-nepelyMOBH MOIINPIOETHCS HA 3a/IITHUX MPaliBHUKIB XapuoOsoKy bpainiBcbkoi
riMHazsii , a ii BAMOTH € 000B’ I3KOBUMM JJIs1 BUKOHAHHS.

2 IlopsjioK BBeJeHHS B Jil0
BBomutecs B gm0 3 MoOMeHTY i1 3arBep/keHHs. [lpum 3miHax y mnporpami-nepenymoBi

3aTBEP/UKYEThCA HacTymHa penakuis. KojkHa 3MiHa penakiiii peecTpyeThCcsl BIANOBIAAIBLHOIO 0CO00I0 B
JIucri peecrpanii 3MiH nporpam-nepeaymon @-1.

3 HopmaTHBHi nocHJIAHHSA
- Hakaz Ne 590 Big 01 xoBTHa 2012 poky «Bumorm monao po3poOKu, BIPOBA/PKEHHS Ta

3aCTOCYBAHHSI TIOCTIHHO JIIOYMX TMpOILENyp, 3aCHOBaHMX Ha mpuHOMNAax CUCTeMH YIpaBiiHHS
6e3neunicTio xapuoBux npoayktiB (HACCP)y;

- 3axoH Ykpainu Big 23 rpyaHs 1997 poxy Ne 771 «IIpo OCHOBHI NMPUHIMIMN Ta BUMOTH IIOJO
0€3MeYHOCTI Ta SKOCTI XapUOBHX MPOAYKTIBY.

4 TepMiHu Ta BU3HAYEHHS
HACCP — Hazard Analysis and Critical Control Points (AHasi3 pu3uKiB 1 KpUTUYHI KOHTPOJIbH1

TOYKH).
@ — popma.

S BianmopinajipHicThL
BianoBiaibHICTh 32 JOTPUMAHHS BUMOT IPOTpaMU-TIEPEAYMOBH HECYTh 3a/lisiH1 MPAIliBHUKU

xapuo0sioky bpainiBchkoi riMHAa31T .
KoHTpo:b 3a 1oTpuMaHHSM BUMOT 31HCHIOE TUPEKTOp — MocTiitHO Ta uieHu rpynu HACCP — npu
npoBeeHH] Bepudikarlii epekTuBHOCTI ¢yHKIionyBaHHsa cuctemu HACCP.

Po3poous: Jepowx O.A. 3arBepauB: 3invroscvra JIB.
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6 Omnuc npouecy (NOPAIOK JIiii, MOHITOPHHI, KOPUIYBAJLHI JIii)

61 3abe3nedyeHHs xapuyoOioky bpaimiBcekoi riMHa3ii  TPUMINICHHSAMH, BOJOIOCTAYaHHSM,
€JIEKTPOTIOCTAYaHHSIM, 3acOo0aMU 3B’SI3KYy, BEHTUJIAIIEIO, OCBITJICHHSM 3IHCHIOETHCS MIAPSITHUMHI
opraHizaifisiMi 3a JOTOBOPAMH TPO HAaJaHHS IOCIYT, OPUTIHAIM SKUX 30epiraroTbCs B Oyxranrepii
BpainiBchkoi riMHasii .

62 BopgomocrayaHHs IEHTpaIi30BaHE.

63 BopoBiaBeneHHs 31IHCHIOETHCS B KaHAIII3ALlI0 3 JOTPUMAHHIM BUMOT TiTi€HH.

64 XapuoOsok bpainiBchkoi riMHa3ii 00JaIITOBAaHMI MEXaHIYHOK BEHTUJIAIIMHOIO CHCTEMOIO,
sKa CKOHCTPYHOBaHA TaKMM YMHOM, 110 MEXaHIYHUHU MOTIK MOBITPS 13 3a0pyIHEHOI 30HU HE MOTPAILIIE
JI0 YMCTOI 30HM, a TAaKOXK 3a0e3MevyeHo Oe3MepelIKOAHUNA TOCTYN A0 PEIliTOK BEeHTWISAIIIHUX OTBOPIB,
K1 OUMIIAIOTHhCA a00 3aMIHIOIOTHCA 10 Mipi 3a0pyAHEHHS, aje He piauie HiX | pa3 Ha THKICHb.

65 VY xoni BHPOOHHUIITBA XapYOBUX MPOJYKTIB BUKOPHUCTAHHS MOBITPs BiACYTHE. BinmomigHO
PU3UK 3a0pyTHEHHS BiJl TIOBITPS — MiHIMaJIbHHH.

66 VYci BUpOOHMYI 30HH HAJICKHO OCBITIIOIOTHCA. BCl OCBITIIFOBAaIBbHI NPHIIAIN 3aXUINCHI Bij
PO3OUTTSI, OUMIICHHSI MPOBOIUTHCS MO Mipi 3a0pyAaHEHHs, ajie He pimme | pa3y B THKICHB, CYXOO
TaH4YIpKOIO AJIs 3HATTA MUty Ta (pikcyeTscs B @opmi 1.5.6 Canitapuuii 1eHb.

67 Y BuUNaAKy I03aIJIAHOBOTO MPUIMHCHHS €IIEKTPOIIOCTAYaHHs ITiJl 4Yac TEXHOJIOT1YHOTO
MpoLeCy BUPOOHMIITBA MPOBOAATHCSA BIAMOBIIHI KOPUTYBAJIbHI Jii, IS BUTOTOBJCHHS SKICHOTO Ta
0e3neyHoro mpoaykry. Skmo mpotsroM 30 XBWIMH HE BiOYJIOCH BITHOBICHHS €JICKTPOTOCTAYaHHS,
MPOBOAMTHCA MIPUIHMHEHHS POOOTH Xap4yo0ioKy bpainiBchkoi riMHasii .

7 HaBuaHHH NepcoOHANY
O3HallOMJICHHS HOBONPUNHSATHX MPAIiBHUKIB 3 JAHOI MPOTPAMOIO-TIEPEYMOBOIO MPOBOIUTHCS

JUPEKTOPOM a00 BIIOBHOBR)KEHUM HHMM IPALIBHUKOM IE€pe]l MOYaTKoM poOoTH Ta ¢ikcyerscs B JIucri
o3HaiiomuienHst — @-1.3.1, noBTOpHE O3HAWOMIICHHS 3a/liIHUX MPALliBHUKIB HE pijiie 1 pa3y Ha pik Ta y
pasi 3aTBEpPKEHHS HOBOi BepCii JOKYMEHTAa.
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Dopma nucma o3naitomnennsn 3 Ilpozpamoro-nepedymosor cucmemu
HACCP w000 naanyeanns ma cmany KomyHnixayiii (6enmunayii, 6000npoeodie
6000NOCMAYAHHA MA 60008I06E€0eHHA, €IeKMPO- MA 2A30NOCMAYAHHA,
0CGIMJICHHA MOU40)
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