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to a great extent diminishes the levels of risks of origin of dangers for life and health of people. The system
HACCP is based on 7 principles which are the bar of this system.

Fish and fish products are important in human nutrition and are a significant part of its diet. In
many countries, fish is the main object of the food industry. Given the importance of fish and other aquatic
organisms in human nutrition in our country has the Law of Ukraine "On fish, other aquatic living resources
and food products from them", which defines the legal and institutional framework for quality and safety of
fish and other aquatic resources, made of them food for life and health and to prevent negative effects on
the environment in the event of capture, processing, packaging and transportation across the customs
border of Ukraine.

Veterinarians must take responsibility for developing new inspection procedures, which focused
on the safety of fishery products. Veterinary inspection is to assess the control systems and maintain
constant monitoring of proper operation for product liability.

To adapt HACCP system in Ukraine State Research and Production Center for Standardization,
Metrology and Certification State Committee of Ukraine for Technical Regulation and Consumer Policy
and Derzhspozhyvstandart Ukraine approved national standards I1SO 41612003 and ISO ISO
22000:2007, including the general principles of the system and strategic decisions of top management of
the enterprise to improve the quality, safety and competitiveness of domestic food production, providing
Mat Art interests and health of consumers, facilitate market expansion in the domestic and world economy,
increasing the credibility and image of Ukraine as a whole.

It should be noted the benefits of implementing HACCP in fish processing facilities: gives
consumers assurance that fish products are manufactured in accordance with the rules of hygiene and
safety; production demonstrates the desire to apply the necessary precautions and closely follow hygiene
in the manufacture of fish products; reduced number of inspections by the partners of consumers (second
party audit) and therefore reduced financial costs, save time; reduced costs associated with the withdrawal
of fish products, increase profits; reduced costs through better relationships with state supervisory
authorities to control the safety of fish products; monitoring of fish products made in real time; increases
the efficiency of fish safety management system through optimal resource allocation for the most critical
food safety area; promotes international trade; support global system of food safety (Total Food Safety
Management System); harmonize international and national requirements for food safety, veterinary and
phytosanitary rules.

Key words: system HACCP, safety, fish-processing enterprises, principles of system HACCP,
high leader, coordinator of system HACCP, working group of safety.

Y[K 664.788:658.8:006.034

BIAMNOBIAHICTb KPYNW MPEYAHOI, LLIO PEANI3YETLCA B PO3APIGHIN
TOPIiBIl, BAMOrAM HALUIOHAJNIBHOIO CTAHOAPTY
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AueHko 1.B., o.BeT.H., npocpecop,
CeBepuH P.B., K.BeT.H., JOLEHT,
BoratupboBa A.H., acUCTeHT,
Protina J1.P. maructpautr ®BM.

Xapkiecbka OepxxaHa 3008emepuHapHa akademis, M. Xapkie

AHomauin. Y cmammi HalaHa iHbopmauja npo eidnosidHicmp akocmi 3paskie Kpynu apeyaHor
a0puly , wo peanisyrombcs e po3dpibHili mopeieni sumozaMm HaujoHanbHo2o cmaHOapmy. O6'ekmom
OocnidxeHHs cnyaysanu chacosaHi 3pasku Kpynu epedaHoi A0puyi, wo peanizogysanucs y
cynepmapkemax M. Xapkis.

Eynu npoeedeHi docnidxeHHs nokKasHuKie siKocmi Kpynu apedaHoi adpuli i3 3acmocyeaHHaIM
opaaHoenmMuyYHUX ma hisuko-xiMiyHux memodis.

Kpumepiem Onsa ouyiHku nokasHukie akocmi cnyayeanu OCT 5550-74 i [ACTY 4524-2006. [pu
OocnidxeHHI 8 acmaHo8neHo, WO nepesaxHa binbuwlicmb okasHukie, eidrnoeidac sumoaam HOpMamueHUX
QoKyMeHmis. Bbynu euseneHHi MnopyuleHHs no yrnakoeui ma mapKysaHHio y 3paska «KasaHoks. He
eidnosibatomp HopMamueHUM OOKyMeHmaM 3a OpaaHONenmuYHUMU [oKasHuUKaMu 3pasku «XymopokK
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Tabnuusa 2
OpraHonenTUYHi NOKasHUKU AKOCTI rpevyaHol Kpynu
MMokaszHWKK AKOCTI
3pasok /
BMPOGHMK Komip 3anax cmak pasBapio-
BaHICTb, XB
Kpyna rpevaHa KopuiHeBuia BnacTtuBuii rpevatii BnacTtusuii rpevaHin
Aapuuyda «KasaH- | pisHWX BigTIHKIB, Kpyni, BUpadKeHWA. Kpyni, ©6e3 CTOpPOHHIX
OK» noBepxHs npucmacis. 29
rnagka,
Onuckyya
Kpyna rpevaHa KopuiHeBuia BnacTtusuii rpevaHin
aapuus Pi3HWX BIATIHKIB, BnacTtuBuid rpeyatii Kpyni, 6e3 CTOpPOHHIX
«3epHoBUTa» noBepxHs Kpyni, BUp@XeHUNA. npucmacis. 26
rnagka,
Onuckyya
Kpyna rpevaHa KopuiHeBuia BnacTtusuii rpevaHin
aapuus Pi3HWX BIATIHKIB, BrnacTuewii rpevianii Kpyni, 6§3 CTOPOHHIX
«XyTopok noBepxHs ; - npucMacis. 23
~ Kpyni, BUp@XXeHUHA.
NaHCbKUA» rnagka,
Onunckyya
Kpyna rpevaHa KopuiHeBuia BnacTtusuii rpevaHin
aapuus Pi3HWX BIATIHKIB, BracTUBMiA rpevanii Kpynmi, 6§3 CTOPOHHIX
LUBMAKOPO3BapO | MOBEPXHS ; - npucMacis. 26
Kpyni, BUp@XKeHUHA.
BaHa «CT1o rnagka,
nyais» Onunckyya
Kpyna rpevaHa KopuiHeBuia BnacTtusuii rpevaHin
aapuus Pi3HWX BIATIHKIB, Kpyni, ©6e3 CTOpPOHHIX
LBUAKOpPO3Bapto | NoBepxHs BnacTtuBuin rpevatii npucMakis. 6
BaHa rnagka, Kpyni, BUp@XXeHUHA.
«Po3ymHuiA 6nnckyya
BbIGipy

Mpu ouiHUi opraHONENTUYHMX MOKa3HMKIB Oyno BCTaHOBMEHO, WO BCi 3pasku BignosigaloTb
BUMOramM HOpMaTUBHUX AOKYMeHTIB. Lle Taki mokasHuKu, SK Komip, 3anax i cMmak. 3a 4yacom BapiHHA
rpeyaHoi Kpynu [O TOTOBHOCTI TiNbkM 3paskn — «3epHoButay, «CTo nyniB», «Po3ymHWiA BuGip»
BignoBigaroTb HOpMaTUBaM 4acy BapiHHSA, Wo cknano 25 xBunuH. Kpyna 3paska «XyTOpoK MaHCKWiA»
3Bapunacs 3a 23 XBUIMHW, MOXIUBO NPW BUPOBHMLTBI 3acTocoByBanvcs BinbLL >XKOPCTKi 3axogu Tennosoi
06pobku. A ans 3paska «KasaHoky 3Hagobunocs Ginblue Yacy Ha NPUroTyBaHHS.

Tabnuusa 3

BianoBigHiCTb NOKa3HUKIB IKOCTi KpyNnu rpeyaHol BUMOram HauioHanbHOro ctaHgapry

3pa3sok / BUpoGHUK

Kpyna Kpyna Kpyna rpevaHa Kpyna Kpyna
[MoKasHWku ‘_F|KOCTi, O4. rpedaHa rpedaHa aapuus rpedvaHa rpedvaHa
BUMIPY aapuua aapuua «XyTOpOK Aapuvud aapuua
«KasaHok» «3epHoBUTA NaHCbKNIA» «CT1o nyaiB» | «Po3ymHuin
» BUGip»
Bonorictb, % He 6inbLue
no FOCT | 14 14 14 14 14
dakTuyHe | 14,3 14 0 14,2 14,1 14 4
HobposkicHe aapo, %
He MeHLW
no FOCT | 99,2 99,2 99,2 99,2 99,2
dakTuyHe | 99,4 99,7 997 99 3 99,2
KonoTi agpa, % He
Ginblle
no FOCT | 3,0 3,0 3,0 3,0 3,0
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daktnyHe | 0,4 0,2 0,2 0,5 0,6
HenyuleHi sepHa, % He
OinbLue

no OCT | 0,3 0,3 0,3 0,3 0,3

dakTuyHe | 0,2 0,1 Hemae 0,1 0,1
CMiTHa gomiwka, % He
OinbLue

no OCT [ 0,4 0,4 0,4 0,4 0,4

dakTuyHe | HeTt HeT 0,1 0,1 0,1
3incoBaHi agpa, % He
Gonee

no FOCT | 0,2 0,2 0,2 0,2 0,2

dakTu4He | HeMae HeMae HeMae HeTMae Hemae

3a i3nKo-XiMIYHUMKN NOKa3HWKaMW BCi 3pa3ky BignoBigatoTe BUMOramMm HOpMaTUBHUX LOKYMEHTIB,
KpiM MOKas3HUKa BONOrocTi — BiH NepeBULLEeHWUA Yy AOCRifXKyBaHWX 3paskax KpiM 3paska TOproBoi MapKu
«3epHoBUTa».

BucHoBKu

1. TMopylweHHA no ynakoBUi Ta MapKyBaHHio Oynu Big3HadeHi y 3paska ToproBoi ¢ipmu
«KaszaHoK».

2. 3a opraHonenTUYHUMKU MNOKa3HUKAMW HEBIAMOBIAHICTb HOPMaTUBHUM [OKYMeHTaMm Oynu
BUSBNEHI y 3pa3kax ToproBux ipm «XyTOpOK NaHCEKU», «Ka3aHoK».

3. BusaBneHi He3HauHi BigXUNeHHA 3a BMICTOM BOMNOrM B YCiX 3paskax, KpiM 3pa3ska TOproBoi Mapku
«3epHoBUTa».

4. Bumoram HopMaTUBHUX AOKYMEHTIB BignoBigae 3pa3ok Toprosoi dipMu « 3epHOBUTAY.

5. BinbLWicTb gocnigXyBaHWx 3paskiB rpeyaHoi Kpynu He BignoBigatoTb y MOBHIA Mipi BUMoram
HaujioHanbHUX cTaHaapTiB.

Nitepatypa

1. TOCT26312.4—84 «Kpyna. MeToabl onpegeneHns KpymHOCTU WAW HOMepa, npumecer U
JobpokayecTBEHHOro 3epHay.
FOCT 26312.7-88 «Kpyna. MeToabl onpegeneHUs KpynHoOCTM WM HOMepa, fpuMecen u
Jo6pokayecTBEHHOro 3epHa»
FOCT 5550-74 «Kpyna rpedHeBas. TexHU4ecKne ycrnoBums».
AOCTY 7697 2015 «Kpynu rpedaHi TEXHIYHI YMOBU».
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AueHko |.B. TirieHa pocnuMHHMX XxapyoBux npoaykTie/AueHko |.B., Boratko H.M., BibeH LA,
BoHpgapescekuin M.M., Ta iH. Migpy4Huk — X. «[ica nntoc»,2015. — 424c.
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NOoO Ok

COOTBETCTBME KPYIMbl TPEYHEBOW, KOTOPASA PEANTM3YETCA B PO3HUYHOM TOPIOBIJIE,
TPEBOBAHUAM MOCYOAPCTBEHHOIO CTAHOAPTA
BoHgapesckuit H.M., K. BeT. H., goueHT, AueHko U.B. A4.BeT.H., npoceccop, CeepuH P.B., K.BET.H.,
JoueHT, boraTtbipéBa A.H., acuctenT, ProTuHa J1.P. maructpaHt ©BM
XapbKoBcKas rocylapCTBEHHas 300BeTEpUHapHas akagemus, r. XapbKoB

AHoTauuda. B cTaTbe npefcrtaBneHa MHGoOpMaLMa O COOTBETCTBUM KavecTBa o6pasLioB Kpymbl
rPeYHEeBON SAPWLLI, KOTOpas peanu3yloTCA B PO3HUYHOW TOproefe, TpeboBaHWAM HaLUWOHarbHOro
cTaHpapta. OObeKTOM MWcCrefoBaHWa cryxunu dacoBaHHble 00pasubl Kpynbl FPEeYHEBOW SA4pwULbI,
KOTOpbIE peanun3oBbIBanuch B cyrnepMapKeTax r. XapbKoBa.

Bbinn  npoBefeHbl WUCCMEefOBaHWS Moka3aTeneil KadecTBa Kpynbl TpeYyHEBOW SAApuubl C
NPUMEHEHNEM OpraHonenTUYeckuX U PU3NKO-XMMUIECKUX MeTOL0B. KputepuemM AnsA OLEHKU MoKkasaTenen
kadyectBa cnyxunun [OCT 5550-74 w AOCTY 4524-2006. [llpu wuccnefoBaHWU YCTAHOBMEHO, 4TO
npeMMyLlecTBEHHOe  OONbLUMHCTBO — MokasaTesnlieil, COOTBETCTBYeT TpeboBaHUAM  HOPMaTUBHbLIX
JOKYMEHTOB. BbinNu BbisiBNEHbl HapyleHWs Mo ynakoBKe W MapkupoBke y obpasya «KasaHok». He
COOTBETCTBYIOT HOPMaTUBHbLIM AOKYMEHTaM MO OpraHorenTuiecknuM nokasaTensm obpasubl «XyTopok
naHcbknii» M «KasaHok». BbiSiBNeHbl OTKMOHEHWS MO COfepXaHWio Braru, y Bcex npod, kpome
«3epHoBUTaY.

CooTBeTcTBUE BCceM TpeboBaHUAM HOpMATMBHLIX LOKYMEHTOB yCTaHOBMNeHO y obpa3sua pupmsl
«3epHoBUTa».
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KntoueBble crioBa: kpyna rpedyHeBasl sapuvua, kadecTBO, COOTBETCTBME HaLMOHalbHOMY
cTaHpapTy.

RETAIL TRADE OF BUCKWHEAT AND ITS COMPLIANCE WITH NATIONAL QUALITY STANDARD.
Bondarevsky M.M., candidate of veterinary science, reader,
Yatsenko 1.V, doctor of veterinary science, professor
Severin R.V. candidate of veterinary science, reader,
Bogatyryova A.N., assistant
Ryutina L.R, Master degree student, faculty of veterinary medicine
Kharkiv State Zooveterinary Academy, Kharkiv

Summary. The information on the quality of the samples of buckwheat that is used in retail trade
and their compliance with national quality standard has been presented in the article. The object of the
study was the pre-packaged samples of the buckwheat sold in the supermarkets of Kharkiv.

The studies of the indicators of buckwheat quality were carried out with the use of organoleptic
and physical and chemical methods.

The criteria for the evaluation of the quality was GOST 5550-74 and DSTU 4524-2006. The
assessment was started from the detailed examination of the labeling of products and its compliance with
the national requirements. Special attention was paid to both the correctness and the clarity of the labeling
of the packages.

The organoleptic assessment was performed by the following parameters: color and appearance,
smell, taste, cooking quality. The next stage of the research was to determine the physical and chemical
parameters of buckwheat quality, such as the content of moisture, the integrity of the kernel and the
presence of impurities.

By the results of the studies of the labeling it has been found out that the information included
meets the current requirements. When evaluating of the organoleptic parameters it has been found out
that by all the parameters under investigation the samples are in compliance with the regulations except
the trademarks "Hutorok pansky" and "Kazanok" in which the cooking quality did not meet the
requirements. A slightly increased level of moisture was revealed in buckwheat of all brands except
"Zernovyta".

"Zernovyta" is the only trademark that is in compliance with all the quality standards. All other
samples of the product under investigation did not meet all the requirements of the national standards. Key
words: buckwheat, quality, compliance with national standard.
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KOHTPOIIbHI TOYKM YNPABIIHHA B CUCTEMI HACCP
nPU BIAroaIBIl CBUHEU Y @I «lLYBCBKE» BOIr0QyXIBCbKOIro
PAVNOHY XAPKIBCbKOI OBJIACTI

DerrapboB M.O., K. BeT. H., AOLUEHT
BoHpapeBcbkuit H.M., K. BeT. H., AOUEHT
Kam'aHcbkuit B.B., K. BET. H., AOLEHT
Pykac C.O., maricTpaHT
Pykac 10.1., maricTpaHT
Xapkiecbka OepxaeHa 3008emepuHapHa akalemis, M. Xapkie

AHomauyin. B pobomi ydockoHaneHi ma enpogadxeHi eemepuHapHo-caHimapHi ma
mexHoMoalyHi npasuna npu ympumaHHi, 200ieni xonocmux, CynopocHUX, MidCUCHUX 3 rnopocamamu,
nopocsam - 8idny4HuUKie ma Ha OopoulyeaHHi, a makox meapuH Ha eid2odierii.

[MposedeHo aHania nomeHujliHUX pusukie npu nideomosyj ceuHel 80 3asaHMaXeHHs ma
mpaHcriopmysaHHs iX Ha m’acokombiHam. byna 30ilicHeHa oUjHKa npasunbHocmi nogodxeHHs poboyozo
nepcoHany i3 3abiliHUMU CBUHAMU NpU 3ag8aHMaxeHHi @ mpaHcrnopmHul 3acib. Takox 6ynu ecmaHoeneH|
KoHmponbeHi mouku ynpaeninHHa (KTY) npu nidzomosuyi ma 3asaHmaxeHHi 3abiliHux ceuHell Ha
asmompaHcnopm. BusHayveHi KTY dns ouiHku nidaoHy ceuHel o asmompaHcrnopmy: nopyuweHHs npasui
10800XKeHHSA 3 MeapuUHaMu, 3aCmoCy8aHHs efleKmporoaaHsnoK, hopMysaHHa apyn meapuH 0na nideoHy
binbwie 6 2onie, hopMysaHHs pi3HUX epyn cauHedl.
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