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eab ocBOeHUS TMCUMILIUHBI:

CdopmupoBate y CTYyIEHTOB CIOCOOHOCTh K OpPraHM3allMM MPOU3BOJICTBEHHOTO IMpoliecca B
COOTBETCTBUM C  JICUCTBYIOIIMMU HOPMATUBHBIMH  JOKYMEHTaMH U  TpeOOBaHUSIMHU.
O3HakOMJIEHHE C COBPEMEHHBIMU HOPMATHBHBIMU JIOKYMEHTAaMU U TpeOOBAaHUSIMHU K THUTHEHE
MUIIEBOTO TMPOU3BOJCTBA, METOJAAMH M CpPEJICTBAMU PEUICHUS MPOU3BOACTBEHHBIX 3aJau U
OpraHu3anuy HHOOPMAIMOHHBIX MPOIIECCOB.

Ilaan kypca:
Tema 1. OcHOBHBIC NPUMHIMIIBI ¥ 3TANbI cO31aHus cucTemMbl O0e3onacnoctu HACCP.
Konmnenmus, npunstas komuccuer FAO/WHO Codex Alimentarius B 1997 r.: oOcCHOBHBIE
NPUHIUIIBEI U 3Tanbl co3nanus cucrembl Oe3omacHocT HACCP. Tlonstuss u tpeboBaHus
HACCP. ®akTopsl, COCTaBISIOIIME Yrpo3y OE30MacCHOCTH TPOJOBOJILCTBUSA. YTIpaBICHUE
puckamu. CoBMmectumocTh M B3auMozaeictBue cuctembl HACCP ¢ cuctemamu KkauecTBa IO
HNCO 9000, GMP, GLP, HanmMoHaabHBIMH TPEOOBAHHSAMHU 110 OE30MACHOCTH, THUTHEHE U
canutapun nuranud. Crangapt 'OCT P 51705.1 — 2001 «Cuctema kadecTBa. YHnpaBieHHE
KaueCTBOM MUIIEBBIX MPOTYKTOB Ha 0cHOBE NpuHIMIOB HACCP.

Tema 2. PykoBoacTtso mo HACCP.

[Inan HACCP u ero ocHoBHble cTaguu. MaeHTHdukanus MOTEHUUATbHBIX PUCKOB M
aHaIM3 oOMNAacHBIX (DaKTOpPOB, MIACHTU(UKAIMSA CPEACTB KOHTPOJIS NapaMeTpoB OINACHBIX
¢dakTopoB. MpeHTuduKanus MOTEHIMATBHBIX PUCKOB M aHAIM3 OMNAcHBIX  (PaKTOPOB,
UACHTU(QUKALUA CPEICTB KOHTPOJIA MapaMeTpoB omnacHbIX (akropoB. HMnentudukanus
KPUTHYECKUX KOHTPOJbHBIX ToUeK. OnpeneneHne KpUTHUECKUX MPENIEIOB. YCTaHOBKA CUCTEMBI
MOHUTOPMHIAa B  KPUTHYECKHX  KOHTPOJIbHBIX Toukax. Pa3zpaboTka M  BHeapeHue
KOPPEKTUPYIOIIMX  JEUCTBHMM W  mpomenyp  Bepudukanuud. BHeapeHuwe — 3ammced,
JOKYMEHTHPOBAHHBIX MPOLEAYP U CUCTEMBI YIIPABICHUS JOKYMEHTAIHEH.

Tema 3. Menem:xkMeHT 1 aynut cuctrembl HACCP.

Metoauku co3nanusi cucremsl 6e3onacHocth HACCP. MexayHapoaHass HOpMaTUBHas
0aza 1o O€30MacHOCTH THUIIEBBIX NPOAYKTOB. Metoapl mokymentupoanus HACCP.
[TonnepxaHnue U yaydllleHHE CUCTEMbI 0€30I1aCHOCTH MUIIEBBIX NMPoaykToB HAa ocHoBe HACCP.



DopMBI TEKYLIEr0 KOHTPOJISI M IPOMEKYTOYHOMN aTTeCTALMHU

B xome peanuzanmm mucuumimael b1.B.JIB.03.01 «XACCII Ha npennpusTusix TUTaHUS:
pazpaboTka ¥ BHEIPEHHE CHCTEMBI YIIPABICHUS OE30MAaCHOCTHIO MHUIIEBBIX MPOTYKTOB»
WCIIOJIB3YIOTCS CIIEMYIONHE METO/IBI TEKYIIEr0 KOHTPOJIS YCIIEBAEMOCTH O0YYaIOIUXCS:

— TIPY POBEACHUH 3aHATUM JIEKIITHOHHOTO TUTIA!

MPU YTEHUH JIEKIIMA HCIONb3YeTCsl OOBICHUTENbHO-UUTIOCTPATUBHBIA METOJ] C DJIEMEHTaMHU
npoOJIEeMHOTO W3JIOKEeHUS y4eOHON wuHpopManuu (MOHOJOTUYECKON, TUATOTHYSCKON WITH
IBPUCTUYECKON );

— I[IpU MMPOBCACHUHU 3aHATHH CCMUHApPCKOT'0 TUIIA:
OIIpoC, TECTUPOBAHUEC, O3CCE, MMPAKTUICCKHUEC 3aIaHUA;

- TP MIPOBEICHUU TIPOMEKYTOUHOM aTTeCcTallu:
OTBET Ha BOIIPOCHI OMJIETa U PAKTHUECKOE 3aaHue.

OK3aMeH MMPOBOAUTCAA B BUAC YCTHOTO OIIpOcCa.
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