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COACPXAHUA, a TAKKC MPUBOIUT K PC3KOMY CHH- TUKaAC OBLIO MPUHSTO BBIACPKUBAHUEC B BOAC
JKCHHUIO 00bEMa KPaXMaTbHBEIX IPaHY L. mpu remmeparype 40°C B reuenue 0,5 MuH.
3axnrouenue
AHaju3 TOAYYCHHBIX JaHHBIX [TOKA3a, CITMCOK JIMTEPATYPEI
4TO B MUKPOCTPYKTYPE 3€pHA MPHU BBLACPIKUBA- 1. Mamues I1.M. TexHomorus 6p0£[I/IJ'I]>HI>IX
uun B Boge 40°C B TeucHue 0,5 MUH IPOUCXOTUT TPOM3BOACTB. — 2-¢ M3 — M.: [lnmesas mpoMbImI-

JEHHOCTH, 1980. — 560 c.
2. 'omkosa H.B., Kobenes K.B., Cyxopykos
A.B., Cemuna U.B. HoBo¢ B mpOH3BOACTBE COJIOA U3

HaOyXaHUE Kpaxmajia U MOJNCKyn OCIKa, OmTH-
MaNbHOW TeMIeparypod HaOyxaHus A Mole-
kyn Oemka seuserca 40°C. Ilpu ysBemuueHun

. HCTPAJULHOHHOTO 3¢PHOBOTO ChIPBAL.-
Temmepatyper 10 50°C HaOyXaeMOCTh KpaxMana N ArpoHHMTIMIIIL. -1991. -Bem.8.- C. 1-24.

MOBBIIIACTCS M MPOUCXOHUT PACTSHKCHHUE OCITKO- 3. Xymamesa TE, Uomanos V.U,
Boix Momekyja. Ilpu 60°C kpaxmanm Ha4YMHACT Axrokanosa I'.C., Kacumbex P., Tymrataesa A.K.
KJICHCTCPU30BAThC U OCIOK aehOPMHUPYETCS. Pa3paboTka TEXHONOTHH JKCTPYIHPOBAHHBIX 3CPHO-
ITO MOKA3BIBACT, YTO OCAKH M Kpaxmasl UMCKOT BBIX TPOIYKTOB C OCIKOBOH HAYHHKOH M JJTHTCIIHHBIM
Pa3MHYHBIA TEMIEPATYPHBIH ONTHMYM Habyxa- CpokoM xpaxeHHs //OT4eT O HAy4HO-HCCIICI0BA-
HUS, 9TO OOBACHACTCA PA3HOM MOICKYJISAPHOM TETLCKOH paGoTe To OromkeTHoH mporpamve 217

«Passutne Haykmw» mogmporpamma 102 «I'pantosoe
(MHAHCHPOBAHWEC  HAYYHBIX  WCCICIOBAHHWI). -
Ammarsr, 2018. — 105 c. — MuB. Ne 0218PK00667.

MacCOH M CTPOCHHEM MOJEKY]I Oenka M Kpax-
Mana HECMOTPS Ha TO, YTO W OCIKH, U Kpaxman
SIBJSIIOTCS.  BBICOKOMOJICKYJISIPHBIMU ~ COCAUHE-
HISIMH — Koutouaamu. g npopamusanus Tpu-

V]IK 637.5
MPHTH 68.75.21

YCTAHOBJIEHUE KOHTPOJIbHO-KPUTHYECKHNX TOYEK ITPU ITPOU3BOJACTBE
HEYEHbBSA “HAIIKN” HA OCHOBE MUKPOBHUOJIOI'HMYECKUX ITOKA3ATEJIEN

H.T. KAJIBIBEKOBA!, H. JKEKCEHBAH!

(‘AmarHHCKRii TexHoI0rnYeckuii yuusepeurer, Aiamarel, Kazaxcran)
E-mail: nurshashl@mail.ru

B cmamue uccnedosanvt uzmeneHuss MUKpOOUOI02UYECKUX noKazameliei nedenvsa «Hawku», a
makice colpbs 0711 €20 NPULOMOBIEHUS: KOHOUmMePCKoil 2nazypu na 3amenumee kakao macia (Cocoa
Butter Substitutes (CBS)). B pe3yiemame ucciedoganuii noxazawo, 4mo HpuU Rnepepabomke
(Hazpesanuu) KOHOUMEPCKOIL 2Na3ypu MUKPODUOIOZUYeCKUe NOKA3AMeNU USMEHAIOMCS, HO 8 npede-
Jaax Hopmol. /lns obecnedeHus MUKPOOUOIOZUYECKOI CIADUTIbHOCHI HeobXo0umMo cobaodams napa-
Mempbl HAZPeGAHUsI U OXAaAXCcOeHUsi KoHOumepckoid 2nazypu. OcHogviéasce Ha 1 u 2 npunyunax
XACCII 8 nuuesoii yenouke npouzgoocmea neuenvs «Hauwiku», onpedenenvt 2 uzmepumole KoH-
mpoavro-kpumuueckue mouku (KKT).

KiroueBbie cii0oBa: KOHAHTEpPCKOe H3aeaHe, medeHbe «Hsimku», KoHAHTEpCKas riasypb,
MHKpoOuosornyeckue noxkazarean, HACCP.

MUKPOBUOJOI'UAJIBIK KOPCETKILUTEP HEI'I3IHAE «HALUKW» IEYEHBE
OHIIPICIHIH BAKBIJIAY KPUTHUKAJIBIK HYKTECIH BEJIT'VIEY

H.T. KAJIBIBEKOBA!, H. JKEKCEHBAH!

(*AIMATBI TEXHOJIOTHSUIBIK YHABEPCHTETI, Anvarnl, Kasakeramn)
E-mail: nurshashl@mail.ru

Maxanaoa «Hawku» neuenveciniyy MUKPOOUOIOZUSTBIK KOPCEeMKimepiniy, o32epyin, coHoai-
aK OHbl OAibIHOAY YUIiH WUKI3AMMbl: KAKAO MAbIH QIMACMbIDAMbBIH KOHOUMEPIIIK HCAObIHObLIAD-
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oot (CBS) 3epmmedi. 3epmmey namuxncecinoe KOHOUmMeEPIiK 21a3ypudi Kaiima onoey (Mcolibimy) Ke-
3iH0e MUKPOOUOTOUSLTBIK KOpCemKitimepoiy o3zepyi daiikanowl, bipak Kaisinmel ouanazonoa. Muxk-
POOUONOUSLTIBIK MEPAKMBLTBIKMb KAMMAMACHI3 €My YUliH KOHOUMEPTIIK 21a3yPbOblH HCOLTbIMY HCo-
He cankpinoamy napamempiepin cakmay xKaxcem. 1 scane 2 HACCP Kazuoammapoita cyiieHe omoi-
poin, «Hauwkuy enimoepinin azvik-myaik mizoezinoe anvikmanzan 2 colnax baxpiiay nykmeiep (CbH)
AHBIKMAI2AH.

Herisri cezaep: konautepiik enimaep, « Hsamkm» nedeHnbeci, KOHAUTEPJIIK JIa3ypb, MHKPO-
onosorusbik kepcerkimrep, HACCP.

ESTABLISHMENT OF CRITICAL CONTROL POINTS AT THE PRODUCTION OF
CONFECTIONERY PRODUCTS "NYASHKI" BASED ON MICROBIOLOGICAL
INDICATORS

N.T. KALYBEKOVAL, N. ZHEXENBAY*

(*Almaty Technological University, Almaty, Kazakhstan)
E-mail: nurshashl@mail.ru

The article investigated the changes in microbiological indicators of «Nyashki» cookies, as well as the
raw materials for its preparation: confectionery coating on cocoa butter substitute (CBS). As a result of the
study, it was shown that during the processing (heating) of the pastry glaze microbiological indicators
change, but within the normal range. To ensure microbiological stability, it is necessary to observe the
parameters of heating and cooling of the pastry glaze. Based on 1 and 2 HACCP principles, 2 measurable
control and critical points (CCP) are defined in the food chain of the « Nyashki» cookie production.

Key words: confectionery, «Nyashki» cookies, confectionery glaze, microbiological indicators,
HACCP.

Beeoenue IMpodunaktukoii MHKPOOHOTO 3arps3He-
Jna mpeanpudaTril 0Tpaciu KOHIUTCPCKOTO HUSl TOTOBOH MPOAYKIUH SIBIIICTCS MHKPOOHO-
MTPOM3BOCTBA BAKHBIM IIOKA3ATENEM KadecTBa M JOTHYCCKHN KOHTPOIb (MHUKPOOHOIOTHYCCKHIH
0C30MAaCHOCTH  MPOM3BOANMON  MPOAYKLIMH  SIB- MOHHUTOPHHT) npon3eoacTsa [ 1-4].
JISTFOTCS €€ MUKPOOHOIIOTHUECKHE TIOKA3aTEH. bezonacHOCTE MUINIEBOM NMPOIYKIH — 3TO
MHuKpOOpraHu3Mel MPUCYTCTBYIOT BO MHO- COCTOSIHHEC ODOCHOBAHHOHM VBEPEHHOCTH B TOM,
I'UX THIIEBEIX MPOAVKTax. Hekoroprle u3 HUX YTO MHIICBBIC MPOAYKTHI MPH OOBIYHBIX YCIO-
mosie3Hel. Jlpyrue MHKPOOPTAHHU3MBI NIPEACTAB- BHSIX UX UCIIOJIb30BAHUS HE SBISIOTCS BPCIHBIMU
JSIIOT CYIIECTBEHHYIO OMACHOCTB JJIS 3J0POBBS, W HE TPEICTABIAIOT OMACHOCTH JUISA 3J0POBBS
3arps3Hsasl OPOAYKTEL. MHUKPOOPraHH3MbI HAXO- HBIHEIHETO U Oy IYIIUX MOKOJICHHH.
JITCA B BOAE, BO3AYXE, HA IKCTCPhECPHBIX YACTAX OmHMM 13 OCHOBHBIX MPH3HAKOB KavueCTBA
000pyI0OBAHHS U HHBCHTAPS, B CAMOM CHIPbC H HA MUIICBBIX MPOIYKTOB SIBIBICTCS UX OC30MACHOCTb.
ero moeepxHocTH. K TakuM MukpoopranuzMam [To cremeHn W xapakTepy puHCKa BbIac-
OTHOCATCH OaKTCPUH, CIOPH U AAKE BUPYCHL, JSIIOT  CIEAVIOINME TPYIIIBI OIACHOCTH. OIlac-
KOTOpbIC NPUBOIAT K VYXVALICHHIO KadecTBa HOCTh MHUKPOOHOTO MPOHCXOXKICHHS, OMACHOCTD
MTUTAHUL. MUTATCIBHBIX BELIECTB, OMACHOCTh 3arpsA3HCHUS
OnacHOCTE WK TIONE3HOCTD IS 3M0POBbS BHEITHEW CPEJbl, OMTACHOCTh HMCXOMXHOTO CHIPHS,
HNPOAYKTAa MNPUHIUIHANBHO 3aBUCIAT OT KOJIH- MHUIIEBRIX J00ABOK U Kpacutenei [2-4].
YeCTBa M THIIA MUKPOOPTAaHU3MOB B HEM COJAEP- Bompmyio poar B ¢opMHpOBaHMH Ka-
skamuxcs. [lmecenn wnmy rHWIH, 3TO Karaamsa- YeCTBA KOHAUTEPCKUX H3ACTHH HUIPAST HCIOIb-
TOPHI POCTA MHKPOOPTAaHU3MOB H ITOKA3ATEIH ETO 3yEMOE CBIPBE.
MOpPYH, HO B HEKOTOPHIX CAyYasx JAKE MPH OrneHka KauecTsa, TapaHTHPYIOWAS MOJ-
BH3YaJIbHOM OTCYTCTBHH 3apaXCHHSI IPOAYKTOB, HYI0 0€30MaCHOCTh MPOAYKTA, MOXKET OBITh JaHA
MHKpPOOPTaHH3MBI MOTYT IPOBOLIMPOBATH CEPHE3- TOIBKO € VYETOM MHKPOOHONOTHYECKUX Tpebo-
Hble 607IC3HH U PH3HUOTIOTHYCCKHE TATOIOTHH. BaHHH, KOTOPBIE TNPEIYyCMATPUBAIOT HCCIIECI0OBA-

HHE TPOAYKTA MO OMPEIACICHHBIM MHKPOOHOIO-
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THYECKHM KPUTEPHSM - TTOKA3ATEIIM OTCYTCTBHS
MATOTCHHBIX U MOTCHIHATIBHO MATOTCHHBIX MHK-
POOPraHU3MOB U MPOAYKTOB HX JKU3HEACATCIIb-
HOCTH, & TaKXe ONPCICICHHS CTOHKOCTH Mpo-
OYKTa TPU XPAHCHHUH.

Obvexmpl u Memoovl Ucciledo8anus

OOBEKTOM HCCIEAOBAHUM SBIAETCS KOH-
JUTEpPCKas INa3ype HAa Pa3HbIX 3Tamax MpUro-
TOBJICHHS MCUCHBSL.

Oobpazerr Nel -
MIPOU3BOTUTEIIS,

Oo6pasenr Ne2 — rpaszypp Harperasi, 10 Io-
MaJaHus HA OTIMBOYHYIO MAIIHHY

O6pazery Ne3 — rotoBoe nicucHbe «Hsitmken».

B nayuno-uccienoBarenbckod aboparo-
PHH [0 OLICHKE KavdecTBa M OE30MacHOCTH MPOJo-
BOJBCTBCHHBIX MpoaykToB AQ «AIMaTHHCKOTO
TEXHOJIOTHUCCKOTO VHHUBCPCHUTETa» OBLTH HCCTC-
JOBAHBl MUKPOOHOIOTMUECKHE TTOKA3ATEIIH KOHAN-
TCPCKOH IMTA3yPH U TOTOBOTO MCUCHBS «Hsmkem».

O160p mpob u npoBeAeHUE Ta0OPATOPHBIX
AHAM30B MO HCCICAOBAHUIO MHUKPOOHOIOTH-
YECKHUX NMApaMEeTPOB BBHIMIOJTHEHBI COTJIACHO Tpe-
OOBaHHAM MEIKIOCYAAPCTBCHHBIX CTAHIAPTOB!

I'OCT 10444.15-94 «lIpoaykTel muIe-
BbIc. MeTOIbl ONpPEACICHUS KOJIHYCSCTBA ME30-
(UNBHBIX a3pOOHBIX H (aKyIbTATHBHO-aHAIPOO-
HBIX MUKPOOPTaHU3MOB.

I'OCT 31747-2012 «IlpoayKThl MHLICBEIE.
MeToabl BBIABICHUS U ONPEACICHHUS KOTHMIECTBA
OaKTepHi TPYNIBl KHINCYHBIX NATOYCK (KOIH-
(dhopMHBIX DaKTEPUI)».

I'OCT 10444 .2-94 «IlpoxyKThl NHIICBbIC.
MeToabl BBIABICHUS U ONPEACICHHUS KOTHMIECTBA
Staphylococcus aureus».

I'OCT 10444.12-2013 «MuxkpoOuonorus
MUIICBEIX MPOAYKTOB U KOPMOB A KUBOTHBIX.
MeToapl BBIBICHHS W MOACUCTA KOJIHYECTBA
JPOXKKEH U IIICCHEBBIX TPHOOBY.

bezomacHOCTE KOHAUTEPCKUX H3ACTHH, B
yacTHOCTH neueHbs «Hsamkm» onenmBaeTcs no 4
rpymnmnaM MHKPOOPTraHu3MOB [4]:

I71a3ypb B VIIAKOBKE

1. CaHuTapHO-TIOKA3ATENBHEIC, K KOTOPEIM
OTHOCATCSL:

a) Me30(WIbHBIE a3poOHbIC U (aKyibTa-
THBHO-aHA3POOHBIE MUKPOOPTAHHU3MBI;

6) OakTepuM IPYIIBI KHINCYHBIX MATOUCK
(BT'KTI);

2. YCIOBHO-TIATOTEHHBIE MHKPOOPTaHM3-
MeL: (Staphylococcus aureus);

3. MukpoopraHu3Mbl, XapaKTCPU3YIOITUC
HAACKHOCTB MPOAYKTA MPU XPAHCHUH (IIIECCHD U
JIPOAKH).

Lens: OnpeaeiuTe KOHTPOIBHO-KPUTHUCC-
ke Touku (KKT) B TexHOmorum mnpou3BoacTBa
nicucHpsl «HSAIKm» OCHOBBIBASCTh HA MPUHLMIAX
XACCIL

Pezyaomamot u ux oocyycoenue

Hcnonp3yeMoe OCHOBHOE CHIPBE TIPH MPO-
M3BOACTBE mevcHbs «Hsamxwm» - rmasype koHIU-
Tepckasg Ha 3amMeHuTene kakao Macia (Cocoa
Butter  Substitutes(CBS)) nHeremnepupyemas,
JaypuHOBOrO TUma. [ 7nasype XapakTepu3yeTcs
CTaOWJIBHOCTBIO, XOPOIIMM CPOKOM XPAaHCHHS,
OYECHb XOpOIIEH TEKCTYpPOH M apoMaToM, XOpo-
IO MOAAACTCS CXKATUIO U (POPMOBAHHIO, HE TPE-
Ooyer TtemmepupoBaHus. OJHAKO HEAOCTATKOM
KOHIUTCPCKOW TTA3ypH MOXKET ABILICTCS TOSB-
JICHHUEC MBUIBHOTO BKYCA, YTO SBILIETCS PE3Yib-
TATOM OKHCIHUTCIBEHOM mopuu [3].

B mnpormecce moaroToBKH KOHAMTEPCKOM
[71a3yPH K OTJIMBAHUIO, OHA MOJKET MOABEPTaThCs
U BTOPUYHOMY HATPEBAHHIO, HA 3TOM dTanc Obl-
7Y U3MEHEHHS MHKPOOHOJIOTHYECKUX MOKAa3aTe-
JeH raa3ypy B NPeAeIax HOPMBL.

JuHamMuKka HW3MEHEHHS MHKPOOHONOTHU-
YECKUX MOKA3aTeNeH KOHAUTEPCKOHU IIa3ypu OpH
nepepaboTke (HArpeBaHUH M MOBTOPHOM Harpe-
BaHWH) MOKa3aHa B Ta0. 1.

B Ttabn. 1 mokazaHbl MUKPOOHOIOTHYCC-
KHC TIOKa3aTeTH KOHAWTEPCKOW Tas3ypH B yma-
KOBKE, HATPETOH U rOTOBOTO neveHbs1 « Hsmmkm.

Tabmuma 1 — MuKpOOHOIOTHYECKHE MOKA3aTEIH KOHAUTEPCKOH INIa3ypH B YIIAKOBKE, HAIPETOW KOHAMTCPCKOH

r1a3ypH U TOTOBOTO NeyeHbs «Hsmkm».

O06pa3up! KMA®AHM, BI'KITB 1,0 S.aurcus,B 1T TInecenu, Jposxcku,
KOE/T, ne r/cm? MpoAyKTa KOE/T, re KOE/T, ne
Gonee 1*¥104 OpPOAyKTA Gonee 50 6onee 100
Kongurepckas 1*10° He He He He
TJIa3yPh B YIAKOBKE 0OHAPYIKCHO 0OHAPYKCHO 0OHAPYIKCHO 0OHAPYIKCHO
Harperas  konam- 1,5%10° He He He He
TEPCKAs TTA3YPh 0OHAPYIKCHO 0OHAPYKCHO 0OHAPYIKCHO 0OHAPYIKCHO
T'otoBoe  meucHbE 2*¥10° He He He He
«Hstmkmy 0OHAPYIKCHO 0OHAPYKCHO 0OHAPYIKCHO 0OHAPYIKCHO
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Ha ocHOBe mnpeacTaBICHHBIX HCCIICIOBA-
Hui (Tabn. 1) BUAHO UBMCHCHHEC MHKPOOHOJIO-
rugeckoro nokazareist KMA®AuM, KOE/r, mpu

Hopme He Gomee 1*10* KOE/r, daxruucckue
pesynbratel 1%10° - 2*10° KOE/r.

BxoaHOM KOHTPOIIb

HHPUEMKA

IMoaroroBka
ChIpbS

dram: Jram:
Temneparypa noxorpesa 70°c
MuKpOOHOIOrHIECK e Monorpes MoaroroBka
HCCIICIOBAHMSI KOHIUTEPCKOI neYeHbs 1JiA
rJjaasypu 3AJINBKH

KKT 1 >

TemiepaTtypa nepepadorku 30°¢

TeMIlepaTypa OxXJaxaeHus 7°c

KKT 2

Temnepatypa xpanenus 15°c

VY

U

Y,

Jram:
dopmoBKa-
3aJINBKAa

v

JrTam:
Oxnaxkaenue

v

JrTam:
YnaxkoBka

v

Jram:
Xpanenue

Kontpoms ¢cMbIBOB

Kontpoms ¢cMbIBOB

PucyHok 1 - biok - cxema NpHroTOBICHHA MEUCHbs « HAmmmkmy

Kparkoe omnwmcanue TEXHOIOTHH MPHUTO-
ToBjIcHMs nieucHbs «Hsmkmy (puc. 1):

Kongurepckas r1iasyps moasepractcs
HarpeBanuio npu 70°C B MPOM3BOACTBEHHOM
kotie ¢ Memankoi cepum KIIM, nsa gansrei-
miero Mcroib3oBanHus. Harperas kongutepckas
[71a3yPh 3ATHBACTCS B OTIMBOYHYIO MAIOHHY, IAC
Janee 3aIMBacTCs B KACCETHI ¢ A4YciKaMu. 3amu-
THIC KOHIAUTCPCKOU TTIa3YPhI0 KACCETHI MPOXOISIT
MO TPAHCIIOPTEPHOU JIEHTE, TAC B KAKAYIO SUCH-
KY KacCeThl C 3aJIUTOH TIa3ypbi0 BKIAIBIBACTCS
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neueHbe (HOkKH). Kaccersl ¢ medyeHbeM mOma-
JAIOT B OXJIXKJAOINYIO 4-X CEKLIMOHHYIO KOHBE-
vicpayo mamuny (12M) npu Temmeparype oT
1,5°C o 3,5°C.

1 30na - 1,5°C;

2 30Ha - 2,5°C;

3 30Ha - 3,2°C;

[lo BeIIEYKA3aHHOH ONOK-CXEME MPOM3-
BoAcTBa neucHbs «Hsmkmy onpeaencHsl creayo-
e KKT (koOHTpOBHO — KPUTHYECKUE TOUKH):
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Jtan - moxOrPeB KOHAUTEPCKOH TIasypH -
KKT 1,t°C

- TpU MOJOTPEBE KOHIUTCPCKOH TIiasypu
JTOTYCKACTCS €€ MOBTOPHOE KCIOIb30BAHUE, UTO
TAKKE MOXKET ABJIATHCS TPHLIHHON 3arPA3HCHHUS.

D1an - OXNAKACHUC TICUCHBS B XOJIOIHITh-
uuke - KKT 2, t °C u 1, MuHyT

Temmeparypa XpaHCHHS TOTOBOTO Tic-
yeHbs «Hsamkm» +15+18°C .

3axnrouenue

Ha ocHOBaHWM MPOBECACHHBIX HCCICIOBA-
HUH CICAYET MPEANOJIOKUTh, UTO MPU COOIIO-
JCHUH NapaMETPOB TEXHOIOTUUISCKOrO MPoLecca
MPUTOTOBICHUSA M CAHWUTAPHBIX HOPM, KOHIH-
TCPCKas TIA3yph HAa 3aMCHHUTC/IC Kakao Macia
(Cocoa Butter Substitutes(CBS)) naypunoBoro
THTA, HE TPEOYIOMEro TCMIICPUPOBAHUS TIPH
HArpeBaHUU (IOBTOPHOM HArpeBaHUH) HE Me-
HACT CBOHM CBOMCTBA M MUKPOOHOIIOTHUCCKUE TIO-
KazaTenu B TIpeAcTax HOPMBI. Takke MHKpO-
OHONMOTHICCKHI KOHTPOb HYKCH B TOM YHCIIC U
BO M30CIKAHHUY TOSIBIICHYS MBLITBHOTO BKyCa, YTO
SABIIACTCA CIICACTBHEM OKHCIUTEIEHOM TIOPYH.

CoBpeMEHHAS HAyKA K THCITY TPUOPUTCT-
HBEIX HANPaBICHUNA OTHOCHUT COBCPIICHCTBOBAHHUC
CHCTEMBI KOHTPOJS Ka4eCTBA U OC30MACHOCTH
MPOAYKTOB TIMTAHHUS.

B macrosmee Bpems BO MHOTHX CTpaHax
MHUpa IS aHAJH3a U KOHTPOIST MHUKPOOHOIOTH-
YECKHMX OMACHOCTCH B MMINEBHIX MPOAYKTAX HC-
monb3yercs: cucrema XACCII (amrn. Hazard
Analysis and Critical Control Points (HACCP) —
AQHAN3 PHUCKOB WM KPUTHUYCCKUC KOHTPOJBHBIC
TOYKH).

VK 615.324.015
MPHTH 65.37.37

OcHoBbiBasich Ha 1 u 2 npuUHOWIAX
XACCII, B nHIICBOM LIEMOYKE MPOU3BOACTBEA I~
ucHbs «Hsmkm»y ompeaciacHsl 2 W3MEPUMBIC
koHTpoabHO-KpuTHiIeckue Toukn (KKT).
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PA3PABOTKA TEXHOJOI'HUA T'PAHATOBOI'O CHPOIIA C 9KCTPAKTOM
CTEBUU

H.B. AJIEKCEFEBAY, I'D. OPBIMBETOBA?, A. TACIIOJIATOBA!, J. POSMETOBA!

(TOxno-Kaszaxcranckuii rocyaapCTBeHnbnii yangepceurer uvenn M. Ay)s3ora,
Ismmkent, Kazaxcran)
E-mail: nina vadimovna@mail.ru

B Kazaxcmane akmyaivHolm s6/15emcs pazpabomka HaAmypaivHeiX nPoOyKmos, 6 mom uucie
U3 n10006 U 1200 pacmenuii. ILoovt u 5120061 — 3IMo Go2amvlii UCHMOUHUK BUMAMUHOG, MUHEPATILHBIX
eeujecmes, KAPOMUHOUOO0B, (HeHONbHbIX COCOUHEHUT, (hepMeHmOos, MHOUE U3 KOMODBIX AGHAIOMCS
AHMUOKCUOGHMaMU. YcmaHnoenen xumudeckuii cocmaeg niodoe zpanama rwz2a Kazaxcmana. Onpe-
oellenbl Op2anolenmu4ecKkue nOKa3amenu, HU3UKo-XumudecKkue noKazamenu uccieoyemvix oopaz-
106 ZPAHAMOB020 CUPORA C IKCIMPAKMOM cmeguu. I3 pesyiibmame npo6edenHbIX IKCHEPUMEHATIbHBIX
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