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Ipoananizoeano eimuuznsni, €6PONECLKI MA MINCHAPOOHT OOKYMEHMU, IKi pe2ameHmyI0mb 6MICI CONetl 8ANCKUX Memalie y puoi.
Ha ocnosi nposedernozo ananizy npononyemo nepe2nsid eMmicny MOKCUUHUX efeMeHmi 8 YKpaini y pubi no xaomiio i ceunyio.

Kmouosi cnosa: coni easickux memarnie, kaomiii, pmyms, ceuneys, puba, llocmanosa €C, cmanoapm Kowmicii Kooexc Animenmapiyc.

Po3zButok prGHUIITBA € HEOOXITHOIO CKIIATIOBOTO TS 3aJ0BOIEHHS (Pi310IOTTHHIX OTPeS HaceTIeHH:I B I[IHHOMY MIPOIYKT1 XapuIyBaHHSI — pubi
Ta IpoAyKIii 3 Hei. OJ]HaK, EKOHOMIYHI Ta COIaldbHI IPOOIEMH B PO3BUTKY CLILCHKOTOCIIOIAPCHKOTO BUPOOHUIITBA 3HAYHO BIUIMHYJIU Ha
CTaH PO3BUTKY r'aly3i pUCHHUIITRA.

XiMIUHI €IeMEHTH Pa3oM 3 aTMOC(PEPHOIO BOTOTOIO YTBOPIOIOTH KUCTIOTH, K1 Y BUTIISL JOTIB BUIAAIOThH Ha POCITHUHU Ta 3eMII0. BHaACTIIOK
IIFOTO CTBOPIOIOTHCS 30HH 3 HOPYIICHUM OaTlaHCOM MiHEpaTbHUX Ta OPraHIUHMX PEYOBUH, BiIOYBAeThCs IOCTYIIOBA JIETPAJIaIlisl IIPUPOTHUX
PETYIIOIOUNX MeXaHi3MiB [1].

Traprrm Ta puGa B TIPOIEC KUTTEMISTIPHOCTI HAKOTIMTYIOTH Pi3HI XIMIYHI €JIeMEHTH HaBKOIHUIITHLOTO CEPEIOBHINA, SIK1 CYTTEBO BIDIUBAIOTH
Ha 0OMIH PEUOBHH Ta pi3HI QYHKITI{ opraHizmy [2].

UYepes BIJICYTHICTh JiepKaBHOI IMATPUMKY PO3BUTKY PHOHMIITBA 3HAUHO IIOTIPIIAIOCH BUKOPUCTAHHS IIPHUPOJHUX Ta IMITYYHUX BOJIONM,
CKOPOTHIIMCE 00CSTH BUPOIIYBAHHS 1 BIWIOBY PUOH.

ITpu BupirrenHi X mpoGIeM BeIHKe 3HAUSHHS TIOBUHHO Ha/IABATHCH PAI[iOHATHHOMY BUKOPHUCTAHHIO BHY TPIINHIX BOJOWM. 3ri[HO 3 JaHUMU
PpUGOBOTHO-610TOTITHHOTO 0GCTEKEHHSL, ITPOBEJIEHOTO IXTIONOTIHHOIO CIYKG010, B YKpaiHi 3HAX0UTHCS 3HAUHA KUTHKICTh BOJOMM 3 eKOIOTIUHIMI
YMOBaMH, SIKi CIIPHUSIIOTH BUPOIIYBAHHIO PUOH 1 MOKYTh 3a0e3eunTy Oe3Me HUN PO3BUTOK Taly3i.

IimpoBa TiporpaMu po3BUTKY pUCHHITBA Ha Tiepio 1o 2020 poky 6a3yeTb-cs Ha OCHOBHVIX IIPHUHITHIIAX, TII0 BUKJIaJIeH] B 3aKOHaX YKpaiHu
«IIpo pubHe rocmogapcTBO, MPOMICIOBE PUOATTLCTBO Ta OXOPOHY BOAHUX Giopecypciy, «LIpo TBapumHHMit cBiT), «lIpo puly, 1HITI BOHI KUBI
pecypcu Ta XapyuoBY IPOAYKINIO 3 HIX», MocTaHoBax KaGiHety MiHicTpiB Ykpainm Bix 23 mictomama 201 1p.

Ne 1245 «Ilpo 3atBepmkeHHs [Jlep:KaBHOI MUTHOBOI €KOHOMITHOI MPOTpaMU PO3BUTKY PUGHOTO Tocmogapcta Ha 2012-2016 poxwy, Bix 28
BepecHs 1996 p. Ne 1192 «IIpo 3atBepmkeHHs TUMIacOBOTO MOPSIIKY BeJEHHS pUCHOTO TOCIIOAAPCTRA 1 3/IiHCHEHHS pHOAThCTBAY .

Merta gocaiTKeHHs — [IPOBECTH aHAI13 BITUM3HIHUX, EBPOIIEHCHKUX Ta MIKHAPO,THUX CTaHAaPTIB 1010 Oe311eYHOCTI pUbH Ta pHOOIIPOTYKTIB.

PesyabTaTun fpocmimkens B YipaiHi mokasHUKYA GesNeku YT IPOJOBOIBYUOL CHPOBUHHM Ta XapHdoBUX MPOAYKTIB BcTaHoBieHi y MBT
5061- 89 «Memko-610TOTIHHIIX BUMOTaX Ta CaHITApHIX HOPMaXx SIKOCTI MPOJOBOIBUO] CHUPOBUHY Ta XapYOBHUX IIPOIYKTIB», SIKI 3aTBEpIKEH]
MinictepctBoM oxoponu 370poB’ss CPCP 1.08.89 poky [3] Ta «OG0B’SI3KOBUM MIHIMATLHUM IIEPETIKOM JOCTHKEHb CHPOBUHHU, IIPOIYKITi{
TBAPUHHOTO 1 POCITMHHOTO ITOX0[KEHHST, KOMOIKOPMOBOT CHPOBHHI, KOMOIKOPMIB, BITAMIHIB Ta 1H.», SIKi CII1T IIPOBO/TUTH B ICPXKaBHIX Tab0paToPLsIx
BeTEePUHAPHOI MEIUIIMHH 1 3a pe3ylIbTaTaMH SKUX BUIA€ThCS BETepUHAPHE CBLIONTBO (¢-2). IluMu oKy MEHTaMU periaMeHTYIOThCS JIOITy CTUML
PIBHI BMICTY JUTSI TAKVIX TPYTI TIOKA3HUKIB GE3ITEKH STK BayKK1 METaJIH, TIECTUITMIM, MIKOTOKCHUHY, aHTUOIOTUKY 1 TOPMOHAIbHI TIperapaTy.

Memiko-GiomoriuHi BUMOTH MAaloTh Ha MeTi CIIPUSITH TIOKPAITIEHHIO SKOCTI XapHYoBUX MPOAYKTIB, yIOCKOHATIEHHS HOPMATUBHO-TEXHITHOT
JIOKyMeHTaIli{ Ha HUX, IOKpAITIEHHS! CTPYKTYPH XapuyBaHHS 1 3MIIHEHHS 3/I0POB’SI HacelleHHs. BOHM BKIIIOUAIOTh B cebe KpHUTepii XxapuaoBoi
MIHHOCTI 1 KpuTepii 6e3eTHOCTI TI0 OKPEMUM T'PYIIaM XapHOBUX MPOTyKTIB.

IIparseHHs JOCSTTH BHCOKOTO PIBHS 3aXMCTY KUTTS Ta 370POB’S JOJEH € oJHUM 3 GyHIaMEHTATLHUX IIPUHITUIIB 3aKOHY IIPO XapuoBY
TIPOIYKITIIO, SIK TTe BKazaHo y [loctanosi (€C) Ne 178/2002. I1s ITocTaHoBa Takok BBOUTH 1HITI 3aTalbHI TIPHHITAIN Ta AeiHIITI Y HOpMaTHBHO-
mpaBoBy 6a3y KpaiH-wiIeHIB Ta y 3aKOH IIPO XapuoBY IPOJyKIifo CIIUIBHOTH, Jie OJHUM 3 IIPIOPUTETIB € 3a0e3IIeUeHHs BUILHOIO IIEPEBE3CHHS
XapuoBOi TPOYKITii 1o TepuTopii CIiTbHOTHL.

Ha piBHi €Bpocoro3y JomycTuMi piBHI TOKAa3HUKIB Ge3rexy st pubu BetanoBleHl v Jlupextusi No 1881/2006 Bix 19 rpymus 2006 [5], ska
Gyna po3pobueHa Ha 3aminy Jupextunu 466/2001 Big 8 Gepe3ns 2001 y 3B°s13Ky 3 GaraTropazoBUM BUITPABIICHHSIM 1 JOTTOBHEHHSM ITiei J[MpeKk iRy
Ta 3 METOIO YpaXyBaHHS HOBOI iH(opMAITii Mo 10 IOy CTUMIX PIBHIB TIEBHIX 3a0py THIOBAUIB 3a BUMoramu komicii Kojeke AmiMeHTapiyc.

JI7s1 CBITOBOTO CIIIBTOBAPUCTBA JIOMYCTUMI PIBHI TIOKA3HUKIB Ge3MeKW BCTAHOBIECHI Y cTaHaapTax kowmicii Kogexe Amimentapiyc- CODEX
STAN 193-1995 [4].

BpaxoByroun 3poctanHs 06’€MiB TOPTiBIl Xap4YoBUMH IIPOJYKTaMH, Ha TodaTky 60-X pokiB Opraizalisl 3 XapuyBaHHS 1 CLTHCHKOTO
rocrogapeta ipu OOH (FAQ) 1 BeecBitas opramizariis oxoponu 370poB’ st (WHO) Br3Ham HeoOXITHICTE PO3poOKH MIKHAPOTHOTO XaptIoBOTO
KOJIEKCY JUTS 3aXVICTY 370poB’ s criovkuBadiB. Tak 3°suBcsa Codex Alimentarius, SKuit Mae BETUKUI BILUTUB Ha SIKICTD 1 G€3MIeUHICTh, Ha TIOCTaYaHHS
IIPOJIYKTIB, @ TOMY CYTTEBO CIIPHSIE PO3BUTKY II00ATHEHOI TOPTIBIIL XapUOBUMH IIPOyKTaMH.

Kowmicis Codex Alimentarius - 11e crminpHa Kowmicist opramizariii 3 XapayBaHHs 1 cuibebkoro rocmoapcta (FAO) Ta BeecBiTHROT opramizarnii
oxoponu 3710poB” s (WHO) iput OOH. 3aB ranus 11iei KoMicii - 3aXHImaTy y BCbOMY CBITI 370POB S CIIOKUBAUIB, 3a0e31eTyBaTH YeCHI TOPTiBeNbHI
TIPAKTHKA Y MDKHAPOHIA TOPTIBII XapYOBUMHU IIPOTYKTAMH 1 KOOPIWHYBATA HA MUKHAPOHOMY PiBHI poGOTy 31 cTaHAapTH3aiii y Tamy3i
XapuoBuX poaykTiB. CTanaapty Kojgekcy € ocHoBOIO Ha sKit kpairm-unenu Kowmicii Codex Alimentarius MaroTh rapMOHI3YBaTH CBOT TIONOKEHHS
XapuoBoro kKojiekcy. Bory HaGyaw 0coGIMBOTO 3HAYEHHS 3aB/IIKH MIKHAPOIHIN JOMOBIIEHOCTI B pamkax CBiToBoi opraHizarii Toprisimi (COT),
3TLTHO 3 KOO BOHU BBXKAIOTHCS PEKOMEHIAIIICIO Y MIMKHAPOTHIN TOPTiBIIi.

IIpu TecTyBaHHI 32 JOIIOMOTOIO BINIOBIIHUX METOJIB BLAGOPY 1 JOCTIKEHHS, IPOAYKT HE TMOBHHEH MICTUTH HISIKUX IHITIMX PEYOBUH Y
KUTBKOCTSIX, SIKI MOKYTh HAHECTH 3arpo3y U 37I0pOB sl TIOJMHH Y BIIIOBITHOCTI 3 cTaHAapTaMu, po3pobraenmvu Kowmiciero Koneke AmimenTapiyc.

3aranpHi TpuHIEIM Kolekey TirieHr Xap9oBUX MPOIYKTIB!

- BU3HAYMTH HAHBa K TVBITII IIPUHITUITH TiTI€HU XapIoBUX IIPOYKTIB, 3aCTOCOBAHI B3JIOBK BCHOTO JIAHITIOTa BUPOSHUITTBA XaPUOBHX IIPOIYKTIB
JUISL TOCSITHEHHSI T, sIKa 3a0e3rievye Oe3eUHICTh XapuOBHUX IIPOIYKTIB Ta iXHIO IIPUAATHICTD JUIS CIIOKUBAHHS IO JUHOIO,

- pekoMeHryBatH mijxij, ocHoBanvit Ha HACCP, sk 3aci6 mocuneHHs 6e3MeUHOCT] XapUoBHX POy KTIB;

- BU3HAUUTH BIIPOBA/LKEHHS ITUX [IPUHITUIIIB,
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- 3a0€e3IeUNTH HaCTAHOBU TSI KOHKPETHUX KOJIEKCIB, SIKI MOXKYThb OyTH HEOOXITHUMH JUIS JIAHIOra XapuoBHUX IIPOJYKTIB, IIporiecis ato
TIPOAYKITI YIS T ACHIEHHS TIT1€HIYHUX BUMOT, XapaKTEePHUX IS ITAX TaTy 3eii.

Tle#t mOKyMEHT IIPOCTEKY€ JIAHIFIOT BUPOCHHUIITBA XapUOBHUX IIPO/TYKTIB, IOUMHAIOUH BiJl IEPBUHHOI IIPOJIYKIII 1 IO KIHIIEBOTO CIIOKUBAHHS,
BCTaHOBITIOIOYH HeOOX1JIHI TITI€HIYHI YMOBY BUPOGHUIITBA GE3eUHOTO XapuoBOTo MPOAYKTY 1 10T0 TPUAATHOCTI JUTS CIIOKUBAHHSL.

BucroBKku. 3a BITYM3HIHAMHA HOPMATHBHVMH JOKYMEHTaMH BMICT TOKCHUHUX €NIEMEHTIB MU SIKY, KaMIil0, CBUHITIO, MiJii, ITMHKY, PTYTi
peraMeHTy€eThCS TS BCIX TPOAYKTIB XapHayBaHHs, B TOMY YHCII pubH Ta pubonpoayKTiB. Tofi sk B Permamenti €C Nel881/2006 HOpMY€eTBCS
TUTEKU CBUHEITb, Kaamitt 1 pTyTh. Y cTangapti CODEX STAN 193 — 1995 BcTaHOBIEHO MaKCHMATHHO JOITY CTHMUI PIBEHD TUTHKHU JUTSL CBUHITIO 1
pIyTi .

TIpoBeaeHi ToCTiKEHHS 3 HOPMATUBHOI IOKY MEHTAITI1 CBiTUaTh, IO MaKCUMAaIIBHO JOTTy cTHMI piBHI y Permamenti €C Ne 1881/2006 1 CODEX
STAN 193 — 1995 mo jesIKuX TTOKa3HUKaX OUTBIT JKopeTKim, HiK y MBB Ne 5061 — 89, Hanpukiiaj, piBeHb BMICTY CBHHITIO Y MOPCHKil pubi B
Yxpaini cTaHOBUTE 1,0 MI/KT, 8 B MIXKHAPOIHUX 1 €EBPONEHCHKUX TOKYMeHTax — 0,3 MI/KT, BMICT KaJMiIO Y TIPiCHOBO/THIM XMOKiit pubi 1 MOPCHKiil B
VYxpaini — 0,2 Mr/kr, a B Permamenti €C Ne 1881/2006 — 0,1mr/xr, BMicT pTyTi y MBB Ne 5061 — 89 — 0,6 MI/KT, a y €BpomeiichKUX JOKYMEHTaxX Ta
ctaupaprax CAC — 0,5 Mr/kr, y TyHIIeBiH pubi TOKasHUK PTYTi B YKpaiHi Jero Hmxuwii — 0,7 mr/kr, a B Permamenti €C Ne 1881/2006 — 1,0 mr/kr.

Tomy, s TOCSTHEHHS €BPOTEHCHKUX BIUMOT B YKpaiHi Mae MOMMUPIOBATUCH TH(opMartist mpo HoBy [lupektuBy €C 1881/2006 cTocoBHO
MaKCUMAaTBbHO JIOIYCTUMUX 3alUITIKIB 3a0py/MHIOBadiB y XapyoBHX Tpojaykrax, [loctanoBa €C 178/2002 miomo BCTAHOBICHHS 3araibHIX
TIPUHITAIIB 1 BUMOT Xap4YOBOTO 3aKOHO/@BCTBA, CTBOPEHUX €BPOIIEHCHKOIO BIIaJ0I0 Oe3IEeKH XapUOBHUX IIPOYKTIB 1 BCTAHOBIIOIOUH IIPHHITUITH 3
TIMTaHb HeIIK1JTTUBOCTI XapuIoBUX MPOAYKTIB, [locTarnosa (€C) Ne 852/2004 €pporreiicrkoro apramenty Ta Paau Bix 29 xBiTHS 2004 poky om0
TITiEHN XapyIOBOi IIPOTYKITIL.

Otxe, 3 TIOTVBY Ha BXOpKeHHS Hamroi gepkasu B COT, B YkpaiHi Mae BiiOyTHCH Ieperiisi HOPMATUBHOI JIOKYMEHTAlll BiJIIOBLHO JI0
HACCP, sk Toro Bumarae eBporteiichkuii Kogekce. Jlvre 3a Takix yMOB IPOAYKITLS YKPATHCHKOTO BUPOOHIKA Ha MI>KHAPOTHOMY PiBHI HE BTPaTUTh
CBO€i KOHKYPEHTO-CIIPOMOKHOCTI.
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HOPMATHUBHO-TIPABOBBIE AKTBI 11O BE3OITACHOCTH PbIBbI / H. 1. Kockstuyk, Y. H. Slaenko, C. A. ITnakcuit

1loseden ananus omeuecmeeHHbIX, eBPONETCKUX U MEHCOVHAPOOHBLX OOKYMEHINOE, KOMOPbIe Pe2laMeHMUpPYIont COOepICanue coneil maxcevix
Memannog & pvibe. Pexomenoyem nepecmompems HOPMbL COOCPHCAHUA MOKCUUHUX INeMEHMOB 8 YKpauHe y pvibe no KaOMUuio U CeUHYY.

Kouegvie cnosa: conu maxcenvix memanios, kaomuii, pmyms, ceutey, Ilocmanoenenue EC, cmanoapm Komuccuu Kooexe Anumenmapuyc.

LEGISLATIVE ACTS OF SAFETY OF FISH / N. Kosyanchuk, U. Yanenko, S. Plaksiy

Due to lack of state support for fish farming the use of natural and artificial water bodies has been a significantly worsened, reduced volume
of growing fish and fishing.

In solving these issues of great importance should be given to the rational use of inland waters. According to the breeding and biological
survey, conducted by ichthyological service, in Ukraine is a significant amount of water with environmental conditions conducive to the cultivation
of fish and can provide safe development industry.

Target fish farming development program for the period 2020

based on the basic principles laid down in the Laws of Ukraine “On fisheries, commercial fisheries and the protection of aquatic biological
resources”, “The Animal World”, “The fish, other aquatic living resources and food with them”, the Cabinet of Ministers of Ukraine of 23
November 2011. No 1245 “On approval of the State Target Economic Program of Fisheries 2012-2016" of 28 September 1996 p. Ne 1192 “On
approval of the interim order of Fisheries and implementation of fisheries.”

The purpose of the research is an analysis of domestic, European and international standards for safety of fish and fishery products.

Results of the research. In Ukraine, the safety record for food raw materials and food products established in the Olffice 5061- 89 “Medical
and biological requirements and sanitary norms of quality food raw materials and food,” approved by the Ministry of Health of USSR 1.8.89, the
“mandatory minimum list of vesearch materials, products of animal and vegetable origin, animal feed raw materials, feed, vitamins and so on,
“which should be in the state veterinary laboratory and the results are issued a veterinary certificate (F-2). These documents are governed by the
permissible levels for these groups of indicators of safety as heavy metals, pesticides, mycotoxins, antibiotics and hormones.

At EU level acceptable level of safety parameters for fish set out in Directive No 1881/2006 of 19 December 2006 [5 ] which was designed to
replace 466/2001 Directive of 8 March 2001 in connection with multiple corrections and additions to this Directive and to take account of new
information on the permissible levels of certain pollutants by the Codex Alimentarius Commission requirements.

When tested by appropriate methods of sampling and research, the product shall not contain any other substance in amounts which may cause
a threat to human health in accordance with standards developed by the Codex Alimentarius Commission.

General Principles of Food Hygiene Code:

- Identify the most important principles of food hygiene, applied along the entive chain of food production to achieve goals, which provides food
safety and their suitability for human consumption;

- Recommend an approach based on HACCP as a method to enhance food safety;

- To determine the application of these principles;
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- To provide guidance for specific codes that may be necessary for the food chain, processes or products to enhance the hygiene requirements
specific to these industries.

This paper traces the chain of food production, from primary production to final consumption, setting the necessary hygiene conditions for the
production of safe food and its suitability for consumption.

Conclusions. According to national regulations in the content of toxic elements arsenic, cadmium, lead, copper, zinc, mercury is regulated for
all the food, including fish and fish products. While in the EU Regulation Ne1881 / 2006 normalized only lead, cadmium and mercury. The standard
CODEX STAN 193 - 1995 maximum levels are set only for lead and mercury.

Conducted researches of regulatory documents show that the maximum allowable level in Regulation EC Ne 1881/2006 and CODEX STAN
193 - 1995 for some indicators tougher than MBV No 5061 - 89, for example, the level of lead in marine fish in Ukraine is 1 0 mg / kg, and in
international and European documents - 0.3 mg / kg cadmium in freshwater predatory fish and sea in Ukraine - 0.2 mg / kg, and in EC Regulation
No 1881/2006 - 0.1 / kg mercury in MBV number 5061 - 89 - 0.6 mg /' kg, and in European documents and standards SAS - 0.5 mg / kg in tuna fish
indicator of mercury in Ukraine is somewhat lower - 0.7 mg / kg and in EC Regulation No 1881/2006 - 1,0 mg / kg.

Therefore, to achieve European standards in Ukraine the information should be extended about the new EU directive 1881/2006 regarding
the maximum allowable residues of contaminants in foods 178/2002 EU regulation on establishing general principles and requivements of food
law established by the European food safety authority and establishing principles on the harmlessness of foodstuffs, Regulation (EC) Ne 852/2004
European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs.

Thus, in view of the entry of our country into the WTO, Ukraine should provide regulatory review documentation in accordance with HACCP
as required by the European Code. Ukrainian products will not lose its competitiveness in the international level under such conditions.

Key words: salts of heavy metals, cadmium, mercury, lead, Decision of ES, a standard of Commission is Code of Alimentarius.
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