PETJIAMEHT (EO) Ne 852/2004 HA EBPOIIEVICKHSI TAPJIAMEHT U ChbBETA
ot 29 anpui 2004 ronnna
OTHOCHO XUT'MeHATA HA XPaHUTe
EBPOITEMCKHAT ITAPJIAMEHT Y CbBETHT HA EBPOIIEMCKUS ChIO3,

KaTo B3exa npeasua Jlorosopa 3a cb3iaBaHe Ha EBpomneiickaTa oOIIHOCT U MO-CIIEUAIHO WieH 95

u wieH 152, maparpad 4, 6ykBa 0) oT Hero,

KaTO B3eXa NPEIBHU Ipeioxkennero Ha Komucnsra',

KATO B3eXa MPEIBH CTAHOBUIIETO Ha VIKOHOMHYCCKHS M COLMATICH KOMUTET ,

cieq corinacyBane ¢ Komurera Ha pernonure,

B CbOTBETCTBHE C MPOLIEAYypaTa, NpeaBuaAcHa B ujeH 251 oT I[0r0B0p33,

KaTo UMar MpeIBU, Y€ :

(1) CrpemMexxbT KbM BHCOKO HHMBO Ha 3alllUTa Ha YOBEUIKUS JKMBOT U 3[paBe € €1Ha OT
OCHOBHMTE LIEJIM Ha 3aKOHA 3a XpaHUTE, Taka KakTo e rnocraHoBeH B Pernmament (EO) Ne
178/2002*. Tosu periaMeHT ChII0 YCTAaHOBSIBA HAKOW OOLIM MPUHLUUNM M JePUHULUH 32

HaIlMOHAJIHOTO H 06H1HOCTHOT0 3aKOHOJATCJIICTBO B obnactra Ha XPaHUTE, BKITOYHUTCIHO

OejiTa 3a IOCTUTIaHETO Ha CB060)IHO ABWKCHUC HA XpaHH BO6HIHOCTTa )

' OB C 365 E, 19.12.2000 r., cp. 43.

2 OB C 155, 29.5.2001 r., cTp. 39.
* Cranouute Ha EBporeiickust mapaament ot 15 maii 2003 . (OB C 180 E, 31.7.2003, ctp. 267), O61ia nosurms Ha

Csera ot 27 oktomBpu 2003 1. (OB C 48 E, 24.2.2004 r., ctp. 1), mo3umus Ha EBponetickus mapiameHnt ot 30 Mapt
2004 r. (Bce omie HenmyOnmuKyBana B Odunnanex BecTHUK) 1 Pemenne Ha CoBera ot 16 anprn 2004 .

* Pernament (EO) Ne 178/2002 Ha EBponelickust napiaament 1 Ha CbBeta oT 28 siHyapu 2002 r. OTHOCHO OIpeaessiHe
Ha OOIIUTE MPHUHIMITY ¥ W3UCKBAHUS KbM 3aKOHOJATEIICTBOTO B 00JIaCTTa HA XpaHMTE 3a Ch3laBaHe HAa EBpomneiickus
opraH 3a 0€30MaCHOCT Ha XPaHWTE W 3a ONpEACIHE Ha MPOIeIypH B oOiacTTa Ha Oe3omacHocTTa Ha xpanute (OB L

31, 1.2.2002 r, ctp. 1). Pernmament, usmenen ¢ Pernmament (EO) Ne 1642/2003 (OB L 245, 29.9.2003 r., ctp. 4).
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HupextuBa 93/43/EMO nHa CbBeta oT 14 tonm 1993 r. OTHOCHO XWrueHara Ha xpaHHTe5
yCTaHOBsBa OOLIUTE MpaBHJia 32 XUTMEHAa HAa XpaHUTE W MPOILETypUTE 3a MPOBEpKa Ha

CIIa3BAHCTO HA TC3U IIpaBUJIaA;

OnuThT € mokasan, 4e Te3W IPaBWa M NPOLEAypU INPEACTABIABAT COJMIHA OCHOBA 32
rapaHTUpaHe Ha Oe30IacHOCTTa Ha XpaHHUTe. BbB Bpb3ka C o0IaTa CEICKOCTONAHCKA
MOJMUTHKA OsfiXa NMPUETH MHOTO JMPEKTUBH, 3a Jla C€ YCTAaHOBAT CHEeUU(UYHU 3paBHU
IpaBUja 3a MPOMU3BOJACTBOTO M IYCKaHETO Ha Ta3apa Ha MPOJIYKTUTE, W30pOCHH B
npuioxenue | kM JloroBopa. Te3u 3apaBHU IpaBuiia ca HAMaJIWIA ThbPrOBCKUTE Oapuepu
3a BBIPOCHUTE NPOJAYKTH, KaTO ca JONPHUHECIN 3a Ch3JABAHETO HAa BBTPEIIHUA Masap,

OCHTypHBaﬁKH CAHOBPCMCHHO C TOBAa BUCOK HMBO Ha OIIa3BAaHC Ha O6H_ICCTBCHOTO 3ApPaBE;

Ilo oTHOmIEHHE Ha OOLIECTBEHOTO 3[paBe TE3W IpaBUIA U MPOLEAYPU CBHABPKAT OOLIU
MIPUHIIMIIH, MO-CIELMATHO MO OTHOIIEHHWE Ha OTTOBOPHOCTHTE Ha MPOU3BOJUTENIUTE U Ha
KOMIIETEHTHUTE OPraHu, CTPYKTYPHHUTE, €KCIJIOATAllMOHHUTE U XWUTHEHHUTE W3UCKBAHUS
KbM NpEINpUsATHIEa , NpoUEAypUTe 3a 0on00psiBaHE Ha NPEANPHUSATH, W3UCKBAHUATA 32

CbXPAaHEHHE U TPAHCHOPT U 3IpaBHU MAapKUPOBKHY;

Te3n NpUHOUIIA CbCTABJISABAT 06ma 0a3za 3a XHTHEHHYHOTO MMpOU3BOACTBO Ha BCHUYKHU
XpaHU, BKIIIOYUTCIIHO U HA TPOAYKTHU OT )KUBOTUHCKHU IIPOU3XOI, I/136pOCHI/I B IIPHUJIOKCHUC I

KbM Jlorosopa;

B nonbnHeHue kpM Ta3u obma 6a3a ca HEOOXOOUMHM creUu(UYHU XMTHEHHU MpaBUia 3a
onpeneneHu xpanu. Permament (EO) Ne 853/2004 na EBpomeiickus mapiaMeHT U Ha
CspBera ot 29 anpun 2004 r. OTHOCHO ompesessHe Ha clieUu(UYHN XUTHEHHU IIpaBHiia 3a

XPaHUTE OT )KMBOTHHCKU l'IpOI/I3X0)I6 YCTaHOBsABA TC3U IpaBUJIa,

I'maBHaTa 11€1 Ha HOBHUTE O6H_II/I u CHeHI/I(l)I/I‘IHI/I XUTUCHHHU IIpaBWJia € Ja C€ rapaHThupa

BHUCOKO HMWBO Ha 3allMTa Ha HOTp€6I/ITeJ'I$I 10 OTHOIIICHHE Ha 0€30I1aCHOCTTA Ha XPAaHUTE,

> OB L 175,19.7.1993 r., ctp. 1. Jlupektusa, usmenena ¢ Pernament (EO) Ne 1882/2003 na Esponeiickus napiameHT
u Ha CpBeta (OB L 284, 31.10.2003, ctp. 1).

% Bx. ctp. 22 Ha To31 ODHUIHATCH BECTHHK .
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HeoOxonuM e nsinocTeH noaxo 3a OCUrypsiBaHe Ha 0€30MacHOCTTa Ha XPaHUTE OT MSICTOTO
Ha MbPBUYHOTO MPOU3BOJCTBO JIO0 BKIIOUUTEIHO IMyCKAaHETO Ha Ia3apa Wiu u3Hoca. Beeku
OIepaTop Ha MPEANpPHUATHE 32 XpaHU [0 XpaHUTEIHATa BEpHUra cjelBa Ja rapaHTHpa, 4ye

0e30IMacHOCTTa Ha XPAaHUTC HEC € 3aCTpalliCHa.

[IpaBuiara Ha OOILIHOCTTA HE Clle/iBa J1a e MpujlaraT HUTO KbM II'bPBUYHOTO IIPOU3BOJICTBO
3a JMYHA JIOMallHa yrnoTpeda, HUTO KbM JIOMAIIHOTO HPUTOTBSHE, OOpaBeHE C WU
ChXpaHEHME Ha XpaHHU 3a JIMYHA KOHCYyMallus B JIOMAIIHU ycioBus. Ouie noseue, Te cleqBa
Ja ce IpuwiararT camMoO 3a MNpPEINpusATHs, YHUATO KOHLENIMS BKJIOYBA W3BECTHA

MPOABILKUTCIIHOCT HA }IGI;'IHOCTHTG N U3BCCTHA CTCIICH HAa OPraHU3UPAHOCT.

3a 51a ce rapaHTHpa MOCTUTAaHETO Ha LIeJIMTEe Ha HACTOSIIUS PErjiaMeHT, CJle/lBa Ja ce
UISHTUDHUIMPAT ¥ KOHTPOIMPAT MO TMOIXOJAI] HAYWH XPAHUTEITHUTE PUCKOBE, KOHWTO
CBIIECTBYBAaT Ha HUBO IMBPBUYHO NPOM3BOACTBO. [Ipy mupekTHata mocTaBka ofade Ha
MaJIK{ KOJIMYECTBA IbPBUYHU MPOAYKTH OT TEXHHUS MMPOU3BOIUTEN 10 KPAHUS MOTPEOUTEN
WJIM MECTHHUA 00EKT 3a THProBUs Ha APEOHO, € YMECTHO OOIIECTBEHOTO 3/paBe Ja ce Omna3Ba
Ype3 HAIMOHAIHOTO TMPaBO, B YAaCTHOCT TOPAau TICHOTO B3aUMOOTHOIICHUE MEXIY

MIPOU3BOJIUTEINS U OTPEOUTEIS.

[Ipuiiarane® Ha NPUHLUIINTE HA AHAJIU3 HAa ONACHOCTUTE M KOHTPOJI B KPUTUYHHU TOUKH
(HACCP ) npu nbpBUYHOTO MPOU3BOJICTBO BCE OIIE HE € OCHLIECTBUMO HaBCsAKbIe. Bee
IIaK, HAaCOKM 3a J00pa MpakTHKa cje/Ba Jla HachbpyaBaT H3IOJI3BAHETO HA IMOIXOISIIN
XUTMEHHU TNPaKkTUKW Ha HUBO (epma. Koraro e nenecbobpasHo, cnielu(pUYHN XUTHEHHU
[paBWwja 3a I'bPBUYHO IIPOU3BOJCTBO CJEIBA Ja JONBIBAT TE€3M HACOKU. YMECTHO €
XUTUCHHUTC H3WCKBAHHA, BAJIWIHW 3a IIbPBUYHOTO IMPOU3BOACTBO W CBBHP3AHHUTC C HErO

Oorcpanuvu, ga CC pa3jndaBaT OT USUCKBAHUATA 3a APYT'U OINICpalluu.

bezomacHocTTa Ha XPAHUTE € PE3YJITAT OT HAKOJIKO (baKTopa: 3aKOHOAATCIICTBOTO CJICABA Ja
YCTaHOBU MUHHUMAJIHHU XUTMCHHU U3HUCKBAHUA, CJICIBA Aa € HAJIUIC Oq)HIIHaJ'IeH KOHTPOJ 3a
MMpOBEpKa Ha CHLOTBECTCTBUCTO HA OIICPATOPUTEC HA MPCANPHUATUA 3a XPaHU, a OIICPATOPUTE
Ha MPpEANpUATHUA 3a XpaHU CJIICABA J1da BbBCIKIAT U UBIIBJIHABAT INPOTrpaMu U IpOHCAYpPU I1O

0€30IacHOCT Ha XpaHUTE, KOUTO ce ocHOBaBat Ha npuHuunute Ha HACCP.
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VYcenemHoTo u3mbJIHEHUE HA Tpoleaypute, ocHoBanu Ha npuHiunure Ha HACCP, u3zucksa
II'BJIHOTO CHTPYAHUUYECTBO M AHTAXKUPAHOCT HA CIYKUTEIUTE Ha ChOTBETHHS OIEpaTtop Ha
NpeanpusATHE 32 XpaHU. 3a Ta3 LeJl CIYXUTenuTe cieasa aa 0baat oOyuenu. Cucremara
HACCP e uHCTpyMEHT, KOWTO IlOMara Ha OIEpaTOpUTE Ha IPEANPUATHS 3a XpaHU Aa
MTOCTUTHAT MO-BUCOK CTaHAapT Ha O6e3omacHocT Ha Xpanute. Cuctemata HACCP He cnensa

Jla Ce CUMTA 32 METO/ 32 CAMOPETyJIUpPaHe U HE CJIe/(Ba J1a 3aMeCTBa OQUIMATHUS KOHTPOJL.

JlokaTo M3MCKBAHETO 32 YCTAHOBSABAHE Ha MPOLEIYpPH, OCHOBABAIIM CE€ HA MPUHLMUIIUTE Ha
HACCP, He cnenBa mbpBOHAQUAJIHO Ja C€ MpHiIara KbM ITBPBHUYHOTO IPOU3BOICTBO,
BB3MOXKHOCTTA 32 paslIupsiBaHEe Ha HETOBOTO MPHJIOKEHHUE IIe OBJI€ €AUH OT €JIEMEHTUTE
Ha mperjeaa, koWto Komucusta mie HampaBu cCjel HU3MBJIHEHUETO HAa HACTOSIIUS
permamMeHT. YMECTHO €, BCe TMakK, Ibp)KaBUTE-UJICHKH Ja HachpyaBaT OW3HEca Ha HHUBO

IIbPBHUYHO IIPOMU3BOJACTBO Ja Ipujiara JOKOJKOTO € Bb3MOXHO TaKHMBa ITPUHIUIIA.

M3uckBanusita Ha cucreMara HACCP crnenBa ga cbabpxkar npuHuunute Ha Kopjekc
Anumenrtapuyc. Te cieaBa ga ocurypsiBaT AOCTaTbyHa I'bBKABOCT, 3a Jla MOrar Ja ce
npuiarat BbB BCHUKH CHUTYAIlMH, BKJIIIOUUTEIIHO W B Maiku npeanpustus. [lo-cnemuanHo,
HEOOXOIUMO € Jla ce TMpU3Hae, Y€ B HAKOU MPEINPHUATHS 32 XpaHU HE € BB3MOXKHO Jia ce
UICHTHQUIHUPAT KPUTHYHU KOHTPOJIHM TOYKH U Y€ B HSAKOM CIIy4ad NOOPUTE XUTHEHHU
MPAKTUKA MOTaT Jia 3aMEHSAT HAONIOJACHHETO BBPXY KPUTHUYHUTE KOHTPOJIHH TOYKH.
AHaJIOTUYHO, U3UCKBAHETO 3a YCTAHOBSIBAHE HA “KPUTHYHU TpaHUIM HE O3HA4YaBa, Y€ €
HEoOXoauMO Ja ce (uKcHpa 4YMCIIeHAa TPaHWIA 3a BCEKM eauH ciydail. OCBEH TOBa,
M3MCKBAaHETO 332 ChbXPAHEHHE Ha JIOKYMEHTHU CJIe[[Ba /1a € I'bBKABO C Oriej u30srBaHe Ha

HCHYXHDO O6peMeH}IBaHC Ha MHOI'0 MAJIKUTC NPCAIIPUATHS.

I'bBKaBOCTTa € CBHILIO MOAXOAAINA 32 Cb3/JaBaHE HAa BB3MOXKHOCT 3a MPOABIKaBaHE
U3MOJI3BaHETO HA TPAJAMIMOHHM METOAM Ha KOWTO M Ja € €eTal OT HPOU3BOJICTBOTO,
npepaboTKaa MM pa3pOCTPAHEHUETO Ha XPAHHU, KAKTO U 110 OTHOLIEHUE Ha CTPYKTYPHUTE
M3UCKBaHUs 3a 00ekTuTe. ['bBKaBOCTTa € 0COOEHO BajkHA 3a PErMOHHU, KOUTO ca 00EKT Ha
CIENUATHA Teorpad)CKi OTPAaHWYCHHS, BKIIOYUTEITHO W HaW-OTAAJCUYCHUTE PETHOHH,
nocoueHu B wieH 299, naparpad 2 ot JloroBopa. I'bBkaBocTTa 00ade He cieBa Aa u3jiara
Ha PHUCK MOCTUTAaHETO Ha LIEJIMTE Ha XUrueHara Ha xpanute. OCBEH TOBa, Thi KaTO BCUYKHU
XpaHu, MPOU3BEJCHU B ChOTBETCTBUE C XUTHEHHHEE IIPAaBUJIA, 1[€ CE€ HaMUpaT B CBOOOIHO

oOpspiieHne B pamkure Ha OOIIHOCTTA, MpOIEaypara, KOSITO MO3BOJSABA HA IbpXKABHTE-
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YIEHKH J1a YOpaXXHSBAaT I'bBKABOCT clie[[Ba Ja ObJie HAamBJIHO Ipo3pauHa. Ts cienBa na
o0e3neyaBa 00CHK/1aHETO B paMKHUTe Ha [IOCTOSIHHUS KOMUTET MO XpaHUTEJIHATa Bepura u
3IpaBeTO Ha XUBOTHUTE, yupeaeH ¢ Permament (EO) Ne 178/2002, korato € HE0OX0aUMO

pa3peliaBaHeTo Ha CIIOPOBE.

ITocTaBsgHeTo Ha OCJIM KaToO HAIPpUMEP HaMaJIIBAHC Ha MATOICHUTE WM U3IIBJIHCHUC 110
OMMPCACIICHU CTaHAApTH MOKC Ja PBKOBOAW MNPUIAraHCTO Ha XUIHCHHU IIpaBUJIA.
Heo6xoauMo e crienoBaTelnHO 3a Ta3u Led Ja ce MPEIBUAAT ChOTBETHU IPOLEAYPH.
[TomoOHM menm OWxa JOMBIHHWIN CBHIIECTBYBANIOTO 3aKOHONATENICTBO 3a XPAHUTE KaTO
Hanpumep Pernament (EMO) Ne 315/93 na CoBera ot 8 ¢eBpyapu 1993 r. oTrHOCHO
ompenensHe Ha mnpoueaypute Ha OOIIHOCTTA 3a 3aMBPCHTENM B XpaHHTE , KOHTO
MPEIBIKA YCTAHOBSBAHETO Ha MAaKCUMAJIHU OTKJIOHEHUS 3a CIelU(UYHU 3aMbPCUTENH, U
Pernament (EO) Ne 178/2002, xoiiTo 3abpaHsBa IMyCKaHETO Ha Ta3apa Ha OMACHU XpaHU U

npeaABIKaa CAMHHA OCHOBA 3a M3ITI0JI3BAHCTO HAa MPCBAHTUBHUA ITPHUHIIHAII,

3a ;1a ce B3eMe MpeIBU]] HAyYHO-TEXHUYECKHs POTrpec, cie/lBa Jja ce rapaHTHpa TSCHOTO U
e(EeKTHBHO CHTPYAHUYECTBO MeXIy Komucusra M IbpKaBUTE-WICHKH B PAaMKHTE Ha
[TocTostHHUST KOMUTET 1O XpaHUTEIHATA BEpHUra W 3JIpaBeTO Ha >KUBOTHHTE. HacTosmust
perinaMeHT B3eMa [0 BHUMAaHHUE MEXIYHAPOJHHUTE 3aJbJDKCHUS, ONpEACICHU B
Criopa3yMeHHETO 3a MpUjlaraHeTo Ha CaHUTapHU U (uTocanutapuu mepku Ha CTO, u
MEKIYHAPOAHNUTE CTAaHAAPTU 3a OE30IaCHOCT Ha XpaHWTE, ChAbpkamu ce B Komekc

AJIMUMEHTapuyc;

Perucrpanusra Ha npeanpusaTvs U CbTPYAHUYECTBOTO HA ONEPATOPU HA MPEANPUATUA 32
XpaHu ca HEOOXOJIMMH, 3a Jla MOoraT KOMIIETEHTHHUTE OpraHu e(uKacHO Ja U3BbpIIBAT

oduimaieH KOHTPOI.

[IpocneauMocTTa Ha XpaHWTE M XPAHUTEIHUTE CHCTABKU IO XpaHUTENHATa Bepura e
OCHOBEH acIleKT INpH OCUTypsBaHE Ha Oe3omacHocT Ha xpanute. Permament (EO) Ne
178/2002 chabprka mpaBuia 3a TapaHTUPAHE MPOCICAUMOCTTA Ha XPAHUTE U XPAHUTCITHUTE
CbCTaBKM U TpEIBHXKAA MpoIlefypa 3a MpUEeMaHe Ha MpaBWia 3a MPUIAraHeTO Ha Te3U

MPUHOUIIA 110 OTHOIICHUC Ha CHGHI/I(I)I/I‘IHI/I 0Tpaciin;

" OB L 37,13.2.1993 r., ctp. 1. Permament, mocieano uzMeHeH ¢ Permament (EO) Ne 1882/2003.
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(26)

Bracsaute B OOIIHOCTTA XpaHW CiieaBa Ja CHOTBETCTBAT HA OOIIMTE W3HUCKBAHUS,
onpeneneHu B Permament (EO) No 178/2002 wnm na OTroBapsAT Ha IMpaBuWia, KOUTO ca
C€KBHUBAJICHTHHN Ha O6H_IHOCTHI/IT€ IpaBujia. HaCTOHLL[I/IHT periiaMCHT OHNpecaCist HAKOU

CHeI_II/I(bI/I‘-IHI/I XUTUCHHHU U3UCKBAHU KbM XPAHUTC, BHACAHU B O6H_IHOCTT8.;

M3nacsuute ot OOIMHOCTTA XpaHU 3a TPETH CTPaHU CJIeJ[Ba J1a ChOTBETCTBAT HA OOIIUTE
usnckBanus, ompenenenn B Permament (EO) Ne 178/2002. Hacrosmmst perjiamMeHT
ompesens HSAKOM CHEIMU(PUYHA XWTHEHHU W3UCKBAHHUS KbM XPaHHUTE, H3HACSHU OT

OOI1IHOCTTA;

3aKOHOI[aTeJ'ICTBOT0 Ha O6H_[HOCTTa B o0JlacTTa Ha XWTIHMEHATa Ha XpaHUTEC CJicABa Ha €
Hay‘{H006OCHOBaHO. 3a Tasu eI OT EBpOHCﬁCKHH opraH 3a 0e30IacHOCT Ha XPAaHUTE

CJICABa Jia C€ UCKAT KOHCYJITAllU BUHAru KoraTto € H€06XOI[I/IMO.

Toif kaTo HacTOSMAT periaameHnT 3amens upektusa 93/43/EMO, nocnennara crneasa Jia

C¢ OTMCHU;

W3uckBaHuaTa Ha HACTOSIIHS PEriIaMCHT HE CJI€ABa Oa CC€ Ipujiarat, J0KaToO BCHYKUTC
YaCTH HAa HOBOTO 3aKOHOJAATCJICTBO OTHOCHO XHWI'MCHATA HA XPaHUTC HC BJIA3aT B CHJIA.
C’bIJ_IO TaKa, YMECTHO € Ia C€ NpCABUIAT Haii-Manko 18 MecCCla MCKAY BJIM3aHCTO B CHJIA U
IIpujIaraHeTo Ha HOBHUTC IIpaBUJIa, 3a Ja C€ AaJ€ BpPEME Ha 3aCCrHATUTC OTpacCiik Ja CC

MPUCTIOCO0AT;

Mepkute, HEOOXOIMMH 3a MPUJIATAaHETO HA HACTOSIIIHS PEriiaMeHT, clie/iBa 1a ce MpreMar B
crorBeTcTBUE C Pemenne 1999/468/EO mwa CwBera or 28 wHH 1999 T. OTHOCHO
YCTaHOBﬂBaHCTO Ha npouez[ypI/ITe 3a ynpamHﬂBaHe Ha HU3IIBJIHUTCIHUTC HpaBOMOHII/ISI,

8
npeaoCTaBCHU Ha Komucusra ,

[NPUEXA HACTOAIMA PETJTAMEHT:

I''TABA I

® OBL 184,17.7.1999 r., ctp. 23.
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ObILIU PA3ITIOPE/IBHA

Ynen 1

OO0xBar

1. HacrosmusT perinaMeHT ycTaHOBsiBa OOIIM MpaBMiIa 3a ONEpAaTOpPH Ha NPEANpUATHS 3a
XpaHH 110 OTHOIIEHNE Ha XUTHeHAaTa Ha XpaHUTe, KaTo OOpBhIIa CHeNUaTHO BHUIMAHUE Ha CIICAHUTE

IIPUHIUIIN:

a) OCHOBHATa OTIOBOPHOCT 3a 0e30IMacHOCTTa Ha XpaHUTEC CC HOCHU OT oOoIeparopa Ha

NpCANpPUATUC 3a XPAHU;

0) HEOOXOIUMO € Ja ce OCUTypu O€30MMacHOCTTa Ha XPAaHHUTE 1O IsUIaTa XpaHUTEITHA BEPUTa,

Kdo CC 3ar104YHC OT IbPBHUYHOTO IIPOU3BOACTBO,

B) 3a XpaHu, KOUTO HE MOraT Jia ceé ChbXpaHsBaT 0€30MacHO MpU TeMIlepaTypa Ha OKOJHaTa

cpena, 0co0EHO 3aMpa3eHH XPaHH, € BAXKHO JIa ¢ MOAIbpIKa XJIaUTHATA BEPUTa;

r) 00I110TO BHEJPsIBaHE Ha MpOLeypH, ocHOBaBaiu ce Ha npuHuunute Ha HACCP, 3aenHo ¢
IIPUJIAraHeTO Ha [J00pa XWUIMEHHAa IIPAaKTHUKa, CJleJBa Ja 3acuiBa OTIOBOPHOCTTa Ha

ONEPATOPUTE HA MPEAIPUATHUS 34 XPaHHU;

,[[) HACOKHUTC 3a L[o6pa IIpaKTUKa Ca LICHCH HMHCTPYMCHT, KOWTO IIoAmoMara OIICPpaTOPUTEC HaA
ONpeaAnpuATrHd 3a XpaHW Ha BCHUYKH HHMBAa Ha XpPaHUTCIHATa BEpUIra 3a CIIa3BAHCTO Ha

MpaBWJIaTa 3a XUTMeHa Ha XpaHUuTe U npuiaradeto Ha npuHnunure Ha HACCP;

e) HeO6XO,[[I/IMO € Ja C€ YCTaHOBIAT MI/IKpO6I/IOJ'IOFI/ILIHI/I KpUTCpUHU W H3UCKBAHUATA 3a

TEeMIIEpaTypeH KOHTPOJI, OCHOBABAILlY CE€ HA HAy4HA OLIEHKA HA PUCKA;
x) HEOOXOAMMO € Jla ce€ rapaHTUpa, Y€ BHECEHUTE XPaHU OTTOBAPSAT HAH-MalKo Ha CHIIUSL

XUTUCHCH CTAHOAPT KAaKTO XPAHUTC, IMPOU3BCIACHU B O6H_[HOCTT8., NI Ha CKBHBAJICHTCH

CTaH/aapT.
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HacrosmusaT pernmameHT ce mpuiara 3a BCUYKM €Tald Ha IPOU3BOJCTBOTO, IMpepaboTkara U

pasnpOCTPaHEHUETO HAa XpaHW, KaKTO W 3a W3HOca, H 0e3 Ja ce HaKbpHSABAT Mo-crenuuyHuTe

HU3UCKBAHUS, OTHACAIIU CC N0 XUTHUCHATA HA XPAHUTC.

2.

3.

HacrosmusT pernaMeHT He ce mpuiiara 3a:

I'BPBUYHO NPOU3BOCTBO 3a JIMUHA YIOTpeda B JOMAIIHU YCIOBUS;

AOMAIIHO IMPHUI'OTBAHE, 06pa60TBaHe WM CBXPAaHCHHUEC Ha XpaHHW 3a JIMYHA KOHCyMallusd B

AOMalIHK YCJIOBHA,

JUPEKTHATa JOCTABKAa OT MPOM3BOJIUTENS HAa MAJIKUM KOJIMYECTBA IMbPBUYHU MPOIYKTH IO
KpailHUsI TOTpeOUTeNn WM 10 MECTHH OOEKTH 3a TBProBUS Ha JApeOHO, JUPEKTHO

cHaOIsBalM KpalHUSI TOTPEOUTEIT;
CbOMpATEeNIHU IIEHTPOBE HJIM IIEXOBE 3a I[aBeHe, KOMTO MOMajaT MO ONpPEAeICHUETO 3a
IOpEeNpUsATHE 33 XpaHM CaMoO 3alloTO IMpepadoTBaT CypOBHMHA 3a IIPOM3BOJACTBOTO Ha

JKEJIaTHH HUJIK KOJIarcH.

I[Bp)l(aBI/ITe-LIJ'IeHKI/I NpueMaT B paMKUTC Ha HAIIMOHAJIHOTO CH 3aKOHOAATCJICTBO IIpaBUJIA,

perynupaiiyd JAeWHOCTHTE, MocoueHu B mnaparpad 2, OykBa B). Te3u HalMOHAJIHM NpaBuUiia

rapaHTupar MOCTUIraHCTO HAa HCJIUTEC HAa HACTOAIINA PCTIIaMCHT.

Ynen 2

Jepuuuuuun

3a HEJINUTC Ha HACTOAIIHA PETIIAMCHT:

“XurueHa Ha XpaHUTE , OTTyK HAaTaThbK HapuyaHa ‘“‘XUTHeHa”, O3HauaBa MEpPKUTE U
ycIOBHEa, HEOOXOAMMH 3a KOHTPOJHMpAHE Ha OIACHOCTHTE M 3a OCHUTYpsBaHE Ha
IIPUTOJHOCT Ha JiaJieHa XpaHa 3a KOHCyMaIls OT XopaTa, KaTo ce UMa IMpe/iBU]] HaulHa Ha

yrnoTpebda U npeHa3HayeHueTo ii;
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6)

1)

“OI'bpBUYHM MPOJYKTH O3HA4aBa MPOAYKTH OT MBPBUYHO IMPOU3BOJACTBO, BKIIOYUTEIHO

IMPOAYKTHU Ha ITOYBATa, OT OTIJICKAAHCTO HA I[06I/ITT>K, OT JIOB U pI/I6OJ'IOB;

“npennpusiTie”’ 03HAYABa BCSKA €IMHUIIA HA OM3HECa C XpaHH;

“KOMIIETEHTEH OpraH’ O3HayaBa LIEHTPAJIEH OPraH Ha JbpKaBa-wICHKA, KOMIIETEHTEH Ja
OCUT'ypsIBa CIIa3BaHE HA U3UCKBAHUATA HA HACTOSLIUSA PErJIAMEHT MIIM BCEKU APYr Opral, Ha
KONTO IIEHTPaTHHUAT OpraH € JAeJerupan Ta3u KOMIETEHTHOCT; Ta3W Je(PUHUIUS ChIIO

BKJTIOYBA, KBJETO € I[e/IeCh0Opa3Ho, ChOTBETHUS OPraH Ha TPeTa CTpaHa,;

“eKBHBaAJICHTEH  O3HA4YaBa CIIOCOOCH Ja IIOCTUTHC CHINUTC LCIHW II0 OTHOIICHHME Ha

pa3jiniHu CUCTCMU;

“samMbpcsBaHe’” O3HAYaBa HATMYHMETO WM BHACSHETO Ha OMACHOCT;

“nuTeitHa BoAa” O3HAuaBa BOJA, KOSTO OTroBaps Ha MHUHUMAJIHUTE W3UCKBAHUS,
onpeneneHu B JupektuBa 98/83/EO Ha CwnBera ot 3 HoemBpu 1998 rogmHa OTHOCHO

Ka4ueCTBOTO HA BOAUTEC, IPCAHA3HAYCHU 3a KOHCyMalus OT LIOBeKa9 )

“gucrta MOpCKa BO,[[a” O3Ha4aBa CCTCCTBCHA, U3KYCTBCHA WJIN IPECUYUCTCHA MOPCKA BOJa UJIN
JICKO COJICHA BOJA, KOATO HE CbAbpiKa MUKPOOPTraHHU3MH, BPCAHU BEIICCTBA UM TOKCUUYCH
MOPCKH IIIAHKTOH B KOJIMYCCTBA, KOUTO MOIraT AUPCKTHO UJIKM MHAUPCKTHO Ja IMOBJIUAAT HA

3ApPAaBOCIIOBHOTO Ka4Y€CTBO Ha XPAHUTC,

“gucTa BoAa“™ 03HaYaBa YUCTa MOPCKa BOJA MIJIH MIPSICHA BOJIa ¢ TIOJJO0OHO Ka4eCTBO;

“OIBbPBUYHO OIAKOBaHE” O3HayaBa IIOCTaBSIHETO HA XPaHM B OMNAKOBKA WIJIM KYyTHUS B
HETMOCPEACTBEH JOCET C BBIIPOCHUTE XpaHH, a ,,[IbPBUYHA OMAKOBKAa~ - caMara ONaKOBKa
WU KYTHS;

“BTOPHUYHO OMAKOBaHE' 03HAYaBa MOCTABSIHETO HA €/HA WJIW MOBEYE MbPBUYHO ONAKOBaHU

XpaHU BbB BTOpA KyTH:, a “BTOpI/I‘{Ha OITaKOBKa‘‘ - camara OITaKOBKa HMIJIN KyTHUA;

° OB L 330,5.12.1998 r., ctp. 32. lupextupa, usmMenena ¢ Permament (EO) Ne 1882/2003.
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“XepMETUYHO 3aTBOPEHA OMAKOBKA~ O3HAauaBa OMAaKOBKA, Ch3/IaJICHA M MpEJHAa3HAYCHA Ja

ObJie cUrypHa Cpelly MPOHUKBAHETO Ha OMACHOCTH;

“npepaboTka” 03Ha4YaBa BCSAKO JCHCTBUE, KOGTO MPOMEHS 3HAYUTEIHO U3XOTHHS MPOIYKT,
BKJIIOYMTEIHO HarpsiBaHe, OIYyIIBaHE, KOHCEPBUPAHE, y3psBaHE, U3CYIIaBaHE, MapUHOBAHE,

eKCTpaxupaHe, eKCTPYAUPaHe WJIM KOMOUHAIIMS OT TE3U MPOIIECH;

“HerpepabOTEeHU MPOJYKTH ca XpaHUTE, KOUTO HE ca MPEThpIeNu npepaboTka U BKIOYBA
MIPOJIYKTH, KOUTO Cca pa3/ieIeHH, pa3fielieHHn Ha Iapyera, Mpeps3aHy, HapsA3aHu Ha DU,
00€3K0CTeHH, HaKbJILIaHu, 00eJIeHH, CTPUTH, OTPSI3aHU, TOYUCTEHH, OOpSA3aHU, OUUCTEHH OT

JIFOCIIUTE, CMIIIHU, OXJIAACHH, 3aMPa3CHH, Il’bJ'I6OKO 3aMpa3CcHU UK PasMpPa3CHU,

“npepaboTeHN MPOAYKTH ca XpaHHUTE, IOJyueHH B pe3yiaTaT oOT mpepaboTkara Ha
HerpepaboTeHn MPOAYKTH. Te3u MPOayKTH MOraT Ja ChIAbPKAT ChCTaBKH, HEOOXOIUMU 3a

MPOU3BOACTBOTO UM WJIM 34 Ja UM IIpHUAadaT CHCL[I/I(I)I/ILIHI/I XapaKTCPHUCTUKHU.

Hedbunnmuute, nanenu B Permament (EO) Ne 178/2002, chimo ce mpuarar.

29 ¢

B NMPUIIOKCHUATA KbM HACTOAIIHA PCTIIAMCHT U3PA3UTEC “Koraro ¢ HCO6XO,Z[I/IMO , Korato €

nenecrb00pazHo”, “moAaXodsamo” W “AoCTaThbuHO’ O3HAuaBaT CBHOTBETHO KOrato e

HGO6XOI[I/IMO, Korato € ueneCLo6pa3Ho, IoAXOOAIIO HMJIN AOCTATBhYHO, C OIJIC] ITOCTUTAaHC

LHEJINTC HAa HACTOAIHNA PETJIIAMCHT .

['JIABA 11

SAABJIKEHUSA HA OIIEPATOPUTE HA ITPEAIIPUATHUA 3A XPAHU

Ynen 3

0010 3aabJIKEeHHEe
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Oneparopure Ha MPEANpPHUATHS 3a XpaHW TapaHTUpaT, Y€ BCHUYKU €Talmu Ha IPOU3BOJICTBOTO,
npepaboTKaTa U pa3MnpoCTPAHEHUETO HA XPAHUTE MOJ TEXEH KOHTPOJ OTrOBApSAT HAa CHOTBETHUTE

XUTUCHHHU U3UCKBAHUW, YCTAHOBCHH B HACTOAIHA PCTJIIAMCHT.

Ynen 4

OO0 n cnenn(pUYHN XUTHEHHHU M3UCKBAaHUS

1. OrnepaTopuTe Ha TPEANPUITHS 32 XPaHH, U3BBHPIIBAIIA ITPBUYHO MPOU3BOJCTBO U TE3H
OTIepalli¥, CBbP3aHH C HETOo, M30pOCHM B TpWIOKeHUe I, cienBa jga cma3BaT OOIIMTE XUTHEHHHU
pasmnopendu, ompeneneHd B 4acT A Ha mpuioxeHue [, M BcUukH crienu(UIHN HM3UCKBaHUS,

npensunenu B Pernmament (EO) Ne 853/2004.

2. Oneparopute Ha NMPEANPUATUS 32 XpaHU, KOUTO OCHILECTBABAT €Tall OT MPOU3BOJICTBOTO,
npepaboTKaTa WM pa3lpOCTPAaHEHUETO Ha XPaHU CIIE] eTaluTe, 3a KOUTO ce npuiiara naparpad 1,
cria3BaT OOLIUTE XMTMEHHU W3UCKBaHUS, omnpezaeieHu B npuioxkenue Il m Bcuuku cnenuduyuHu

n3uckBanus, npensuaeau B Permament (EO) Ne 853/2004.

3. OnepaTopHTe Ha TMpeAnpuATHd 3a XpaHU I[Opuemar, I0 I_ICJ'ICC'LO6p83HOCT, CICIHUTC

CHeI_[I/I(I)I/I"IHI/I XUTUCHHHU MCPKHU:

a) CBHOTBETCTBUE C MUKPOOHOJIOTMYHUTE KPUTEPUU 33 XPaHHU;

6) npoueanypu, HeO6XO,Z[I/IMI/I 3a JOCTUT'aHC Ha IUIAHUPAHUTEC PE3YJITATH, ONPCACICHHU 3a

IMOCTUT'AHC HA LOCIIUTC HA HACTOAIINA PECTJIAMCHT ,

B) CIa3BaHe HA M3MCKBAHMSITA 32 TEMIIEPATYPEH KOHTPOJI [0 OTHOILIIEHUE HA XPAHUTE;
r) MOJIThbPKaHE HA XJIAIUITHATA BEPUTA;
1) B3eMaHe Ha IPOOH U aHAIH3.
4, Kpurepunre, W3uCKBaHUATA W IUIAHUPAHUTE PE3yJITaTH, MOCOYEHU B maparpad 3 ce

npueMat B ChOTBETCTBHUE C TIpolieypara o wieH 14, maparpad 2.
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CB’BpSaHI/ITC C TAX METOJHM 3a B3CMaHC Ha HpO6I/I N aHaliu3 C€ onpeacsiT B CbOTBETCTBUC CBHC

ChIlIaTa MpoueaAypa.

5. Korato nacrosimusat pernament, Pernmament (EO) Ne 853/2004 u mepkuTe mo mpujiaraHeTo
M HE OINpEACIIAT TOYHO METOJNUTE 3a B3eMaHe Ha MPOOW M aHAJIN3, OTIEPATOPUTE Ha MPEAPUATHS
3a XpaHU MOTaT Aa U3IOJ3BAT APYIrU NOAXOAAIUN METOAU, IPECABUICHU B APYIUA O6H_IHOCTHI/I 5000%0
HAI[MOHATIHU Ppa3Nopendu, WM, ako TaKWBa METOOU OTCHCTBAT, METOJU, KOHWTO TpesaraT
pe3yiaTaTH, eKBUBAJICHTHU Ha PE3YITATHTE, MOJYYCHH 4Ype3 H3I0I3BaHe Ha pedepeHTHUs] METO,

AKO Ca HAYYHO BaJIMJUPAHU CBITIACHO MEXAYHAPOJAHO MPU3HATH ITPpaBUJIa WA IIPOTOKOJIN.

6. OHCp&TOpI/ITC Ha OpCANpUATUA 3a XpaHHW MOrar Ja M3I0JI3BAT HACOKHUTEC, MPCABUACHHU B

yieHoBe 7, 8§ U 9 KaTro MOMOIIHO CPEACTBO 3a CHAa3BaHE HA 3aIbJDKCHHUSITA CH MO HACTOSIIUS

pEerjaMeHT.
Unen 5
AHaJIM3 HA ONMACHOCTHTE U KOHTPOJI B KPUTHYHHU TOUYKH
1. OnepaTopuTe Ha NPEANPUATHS 32 XPaHU BBBEXKJAT, MpUJArarT M MOAABPKAT MOCTOSHHA

IpoLeaypa Uiu npoueaypu, ocHoBapaiy ce Ha npunuunure Ha HACCP.

2. [Tpununure Ha HACCP, ynomenatu B naparpag 1, ce CbCTOST B CIETHOTO:

a) UACHTU(PUIIMpAHE HA OMACHOCTUTE, KOMTO TpsAOBa /Ja ce MPEeAOTBPATIT, OTCTPAHAT WIIU

penyumpar 10 NpueMJIMBY HUBA,;

0) uAeHTU(pHUIIMpaHE Ha KPUTHUYHUTE KOHTPOIHU TOYKH Ha €Tara WM e€TanmuTe, Ha KOWTO WU
KOUTO KOHTPOJIBT € KpailHO HEe0OX0auM, 3a J1a ce MPEeA0TBPaTH, OTCTPaHU WX J1a C€ pelylupa 10
MIPUEMITMBH HUBA OTIpeJielieHa OMACcHOCT;

B) YCTaHOBSIBAHE HA KPUTUYHH TPAHUIM B KPUTUYHUTE KOHTPOIHHU TOYKH, pa3rpaHUYaBaIIU
MPUEMIIUBOCTTA OT HEMIPUEMIIMBOCTTA 3a MPEAOTBPATIBAHETO, OTCTPAHSIBAHETO WM PEAYILIUPAHETO

Ha UIECHTU(DUIIMPAHUTE ONTACHOCTH;
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r) YCTaHOBSIBAHE M M3I'BJIHEHHE Ha €()EeKTHBHHU NpPOLEAYpU HA HAOIIOAEHHE M KOHTPOJ Ha

KPUTUYHUTE TOYKH,

,Z[) YCTAaHOBABAHC Ha KOpUIUpaliu HGﬁCTBHH, KoraTo Ha6.HIO,Z[€HI/I€TO IIOKa3Ba, 4Y€ aaJCHa

KpUTHYHA KOHTPOJIHA TOYKAa HE € 110 KOHTPOJI;

e) YCTaHOBSIBAHE Ha IPOLIEypU, KOUTO ClEeBa J]a C€ IPOBEXAAT PEJOBHO, 3a MPOBEpKa Ha
TOBAa JAJTMMEPKUTE, ONMMCAHU B OYKBH a) - 1) eiicTBAaT epEeKTHBHO;

"

x) Ch3JlaBaHE Ha [JOKYMEHTH WU 3alllCH, CHhU3MEpPUMU C XapakTepa M pa3Mepa Ha
NPEINpPUATHETO 32 XPaHH, 32 J1a ce NMOKaxke e(h)eKTUBHOTO MpUJIaraHe Ha ONUCAHUTE B OYKBH a) - €)

MEDKH.

HpI/I BCSKO M3MCHCHHE B MPOAYKTA, IMpOoLEcCa WM €Talla, OIICPaTOpUTE Ha MPECANPHUATHUA 3a XpaHU

npepasriciKaar nmpouecaypara u npaBAaT HCO6XOI[I/IMI/ITC IIPOMCHH B HCA.

3. [Taparpad 1 ce mpunara camo 3a omeparopu Ha MNPEANPUATUS 3a XpaHU, U3BBPILBALIU
JEMHOCT MO MPOU3BOJICTBOTO, MpepadoTKaTa U Pa3sNpOCTPAHEHUETO Ha XPAaHU CIE] MbPBUYHOTO

MPOU3BOJACTBO U TC3HU OT CBBbP3aHUTEC C HETO OIICpalnu, I/I36pOGHI/I B IIPUJIOKCHUC L

4. Oneparopute Ha NPEANPUATUS 32 XPaHU:

a) MNpEaAOCTAaBAT HA KOMIICTCHTHUA OpraH AOKa3aTCJICTBA 3a CbOTBECTCTBUCTO UM C IIapar; pa(p 1
10 Ha4YMHA, U3UCKBAH OT KOMIICTCHTHUSA OpPraH, KaTO B3WUMAT HNPCABUJ XaApaKTEpa W pasMEpa Ha

MPEANPUATHETO 34 XPaHHU;

6) rapaHTUpaT, 4€ JOKYMCHTUTC, KOUTO OIMUCBAT IIPOUCAYPUTE, pa3pa60TeHH B CbOTBCTCTBUC

C HACTOAIIHA YJICH, CA BUHAI'M AKTYaJIHU;

B) CBhXPaHsBaT BCAKAKBH JPYTY JOKYMEHTH U 3alIMCH 3a MOIXOIAIL IEPUO OT BPEME.

5. HOILpO6HI/ITe MCPKH 34 MNPUJIAraHETO Ha HACTOAINHA WICH MOorar na 6T>,I[aT OIIPpCACIICHU B

CBHOTBETCTBUE C Tpoueaypara mo wieH 14, maparpad 2. [lomoOHM Mepkm MoOTraT aa yYIECHST

HU3I'BJIHCHUECTO Ha HACTOAIIHWA YICH OT HAKOU OIICPATOPU HA MPCANPHUATUSA 3a XPAHU,IIO -CIICHUATHO
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KaTo pasnopelsT HW3MOJ3BaHETO Ha IMpOLENypH, HaJeHH B HACOKUTE 3a IpUJIaraHeTo Ha
npunnunure Ha HACCP, 3a na ca B crorBeTcTBUE ¢ naparpad 1. [lomoObHu Mepku morar ChIo aa
ONpENEeNAT IEPUOJa, 32 KONTO OIEpaTOpU Ha IPEAIPUATHS 3a XpaHU CbXPaHABAT JOKYMEHTH U

3anucH ceriaacHo naparpadg 4, Oyksa B).

Ynen 6

OdunuaneH KOHTPOJI, perucrpanus 1 0100peHune

1. OnepaTopI/ITe Ha NpCANpUuATUA 3a XpaHU CbTPYAHUYAT C KOMIIECTCHTHUTC OpraHu  CBhIJIACHO
APYTUTC IMPUITOKUMU 06H_IHOCTTHI/I pa3nope;[61/1, a aKO HsiMa TaKuBa, CbhI'TACHO HAIIMOHAJTHHUTC

pasmnopenou.

2. Bcexkn omeparop Ha mpeanpusTHE 3a XpPaHHM B YacCTHOCT YBEAOMSIBA CHOTBETHUSA
KOMIIETEHTEH OpraH IO HAa4WH, W3UMCKBAH OT MOCJIEIHMSA, 3a BCIKO NPEANPHUATHE IOJ HETOB
KOHTPOJ, KOETO M3BBPIIBA IEHHOCT MO MPOU3BOACTBO, MPEpadOTKa U pa3NpOCTPAaHEHHUE Ha XPaHH,

C orjica Ha peruCTpanusaTa Ha BCAKO HOI[O6H0 MIpCaIpusaATUcC.

OnepaTopI/ITe Ha OpCANpUATHA 3a XpaHU CJICABAa CbIIO Ja IapaHTUPAT, Y€ KOMIICTCHTHUAT OpraH
BHUHArv 1ojiy4aBa akTyaJlHa I/IH(I)OpMaLII/IH 3a MMPCANpUATUEA , BKIIFOYUTCIIHO KAaTO I'0 YBCAOMABAT 3a

BCAKa 3HAYUTCJIHA IIPOMsSHA B HeﬁHOCTHTe 1 3a BCAKO 3aKpHMBAHC Ha ChIICCTBYBAIIO MIPCAIIPUATHC.

3. Bce mak, omepatopuTe Ha NPEANPHUATHS 3a XPaHU OCHUTypsiBaT, OJO0OpsSBaHETO Ha
MPEANPUATHATA OT KOMIIETEHTHHUS OpraH Clie]] [IOHE €HO IIOCEUIEHUE Ha MACTO, KOraTo C€ U3UCKBa

0J100pEHHE CHIIIACHO:

a) HAllMOHAJIHOTO IPAaBO HA AbprKaBaTa-4JICHKA, B KOATO C€ HaMUPa NPECAIIPUATHCTO,

0) Permament (EO) Ne 853/2004;

HIIN

B) peleHue, MpUeTo B ChOTBETCTBHE C MPOLIEAYpaTa, ocouyeHa B wieH 14, maparpag 2.
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Besika nbprkaBa-uieHKa, M3MCKBalla 0100peHUEe HA OMpPENENICHU MPEANpUiTHs, HAMUPAIIU ce Ha
TEPUTOpHSTA i, KaKTO € MmocoyeHo B OykBa a), uHpopmupa Komucusara u qpyru appKaBU-4ICHKU

3a IPUJIOKUMHUTC HALTMOHAJITHHA IIpaBHJIA.

I''TABA 111
HACOKMH 3A 1OBPA ITPAKTUKA

Yien 7

Pa3paGorBaHe, pa3npocTpaHeHue U U3M0JI3BaHEe HA HACOKUTE

JIbpkaBuTe-WIEHKN HachpyaBaT pa3pabOTBaHETO Ha HAIIMOHAJIHH HACOKM 3a JA00pa MpakTHKa IO
OTHOIIIEHHE Ha XUTMeHaTa U 3a npuiaradero Ha npuHuunutre Ha HACCP B choTBeTCTBUE C WiiEH 8.

Hacokute Ha O0urHOCTTa Ce pa3paboTBaT ChIiacHO 4jieH 9.

PaSHpOCTpaHeHI/IeTO N HU3IO0JI3BAHCTO KAKTO Ha HAIlMOHAJIHMW, TaKa M Ha O6I_I_IHOCTHI/I HaCOKH C¢€
HacbpyaBa. He3aBucumo ot TOBaA, OIICPATOPUTE HaA MPCANPHUATUA 3a XpaHW MOrar Jga HU3IM0JI3BaT

TE31U HACOKH Ha I[O6p0BOJ'IHI/I HayaJia.

Yien §

HanmoHaJaHu HACOKH

1. Koraro ce p83p8.6OTBaT HallMOHAJIHU HACOKH 3a z[06pa IIpaKTuKa, TC¢ CC pa3pa60TBaT 151

pa3mpoCTpaHsBAT OT OTPACIHUTE B 00JIACTTA HA XPAHUTE:

a) KaTO CC U3BBPIIBAT KOHCYJITAUU C IPCACTABUTCIIUTEC Ha CTPAHUTC, YAUTO HHTCPCCU MOT'aT

Ja 6T>,I[aT 34CCTHATHU 3HAYUTCIIHO, HAIIPUMEP KOMIICTCHTHUTC OpraHU U HOTpe6I/ITeJ'ICKI/ITe Tpynu;

0) KaTo ce B3eMmaT I0J BHHUMaHHE CBOTBETHHUTE IpakTUdecku ImpasBwia B Kojekc
AnuMeHTapuyc; u
B) KOTaTO C€ OTHACAT /10 MbPBUYHO MPOU3BOJICTBO U CBBP3aHUTE C HETO Olepanuu, n30poeHu

B IIPUJIOKCHUEC I, KaTo €€ B3CMart 1o BHUMAaHUC ITPCTIOPBKUTE, U3JIOKCHU B 4aCT b na IMPUITOKCHUC

L
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2. Hammonannute pbhbKOBOACTBA MOrar jJa ce pa3paboTBaT IOJ erujara Ha HHCTUTYTa 3a

HAIIMOHAJHU CTAaHJIapTH, TocodeH B npuiioxkenue Il koM JlupextrBa 98/34/EQ".

3. JbpxaBUTE-UJIEHKN OLEHSIBAT HALIMOHAJIHUTE HACOKH, 3a J1a TapaHTHUpPAT, Ye:

a) TE€ Ca U3TOTBEHU B CHOTBETCTBUE ¢ maparpad 1;

0) CBABPKAHUETO UM € OCBILIECTBUMO 3a OTPACIIUTE, 32 KOUTO CE€ OTHACHT;

u

B) T€ ca MOAXOIAIINM KaTo HACOKH 3a IOCTHUTaHE Ha CHOTBETCTBHE C WICHOBE 3, 4 U 5 B

OTpaCIMTA 110 OTHOLICHUCTO Ha 00XBaHATHTE XpaHHu.

4. JbpxaBuTe-uwieHKH u3npamar Ha KoMucusita HallMOHAJIHUTE HACOKH, ChOTBETCTBALIM Ha
n3KuckBaHusATa Ha naparpad 3. Komucusita usrpaxna M ympaBiisiBa PeTUCTPAllMOHHA CHCTEMa 3a

TaKWBa HACOKU U 4 MPHOCTABSA HA PA3IIOJIOKCHUC HA AbPIKABUTC-YIICHKU.

3. Hacokutre 3a poOpa mnpaktuka, cbcTaBeHHM 1o cuinata Ha JupektuBa 93/43/EUO,
MPOBJKABAT J1a C€ IpUJIaratr clie]] BIM3aHETO B CHJIa HA HACTOSIIUS PErjaMeHT, IpU YCIOBHUE Ye

Cca CbBMCCTHUMU C HCIOBUTC LICIIN.

Ynen 9

Hacoxu Ha O01IHOCTTA

1. [Ipenn na ce paspaborsaT Hacoku Ha OOmIHOCTTA 3a A00pa MpakTHKa B 00JacTTa Ha
XUrveHata uiam 3a npwiaraiero Ha npuHuunute Ha HACCP, Komucusita ce KoHCyaTHpa C
Komurera, nmocouen B wieH 14. Ilenra Ha Ta3u KOHCynTanus € Ja ce pasrienaT OCHOBAaHUATA,
00XBaThT U ChABPKAHUETO HA MOJJOOHU HACOKH.

2. Korato ce u3rotsat Hacoku Ha O0mHOCTTa, KOMucHsATa ocurypsiBa TsXHaTa pa3paboTKa U

pa3npocTpaHeHue:

' Mupexrusa 98/34/EO ua Esporeiickus mapnament u Ha ChbBera oT 22 oHH 1998 T. OTHOCHO OmpeelsHe Ha
mpoleaypa 3a IpenocTaBsHe Ha MHGOpPManus B 00JacTTa Ha TEXHHUUECKHTe craHgapTh u mnpasuia (OB L 204,
21.7.1998 r., ctp. 37). lupextuBa, u3MeHeHa ¢ AKTa 3a npuckeauHsaBase otT 2003 r.
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a) OT WJIM ChIJIAaCYyBaHO ChC CHOTBETHUTE MPE/ICTABUTENIN Ha €BPOINEWCKH OW3HEC OTpaciu B
o0jacTTa Ha XpaHUTE, BKIIOYUTEIHO MAJIKU M CPEAHH MNPEANpPUATHS, U APYTU 3aUHTEPECOBAHU

CTpaHH, KaTo HalpuMep MOTPEOUTEICKH IPYIIH;

0) B ChTPYJHHYECTBO ChC CTPAHM, YAUTO MHTEPECH MOTaT 3HAUUTEIHO Ja ObAAT 3acerHarw,

BKIIFOYUTCIIHO KOMIICTCHTHUTC OPraHu,

B) KaTo B3€MarT I[I0J] BHHUMAaHHE NPWIOKUMUTE TNpakThuuecku mnpaBwina B Kojaekc
AJIMMEHTapuyc;

)51

r) KOTaTo ce OTHACAT O MbPBUYHO MPOU3BOJCTBO M CBHP3aHUTE C HETO OINepaliu, N30poeHu

B IIPUJIOKCHUC I, KaTO B3€MaT 110 BHUMAaHHUC MMPCIIOPBKUTEC, U3JIOKCHU B 4aCT b Ha IMMPUITOKCHUC |

3. Komurerst, mocouen B uieH 14, oreHsiBa MpoeKTUTEe 3a Hacoku Ha OOIIHOCTTa, 3a aa

rapaHTupa Je:

a) Te ca OmiM pa3paboTeHH B ChOTBETCTBUE ¢ Maparpad 2;

0) ChABPKAHUETO UM € MPAKTUYECKH OCBHUIECTBUMO 3a OTPACIIUTE, 32 KOUTO CE€ OTHACAT, B
msutata OOIIHOCT;

3

B) T€ ca MOAXOAAIIM KaTO HACOKHM 3a IOCTHraHe Ha CHOTBETCTBHE C wWieHOBEe 3, 4 U 5 B

OTpPACIIUTC U 11O OTHOLICHUC HA 00XBaHATHTE XpaHu.

4. Komucusita nokanBa crnomenatus B wieH 14 Komurer na npepasriexja MEepUOJUYHO
HacokuTe Ha OOIIHOCTTa, U3TOTBEHU B CHOTBETCTBUE C HACTOALIUS YJI€H, ChBMECTHO C OPTaHUTE,

ocoueHu B naparpag 2.

[lenTa Ha TOBa mpepasriekKAaHe € Ja ce TapaHTHpa, Y€ HACOKHTE MPOABIDKABaT Ja ca
OCBIICCTBMMH, KAKTO 1 Jia C€ B3EMC MMPCABUA TCXHOJIOTMIHOTO M HAYYHO pPa3BHUTHUC.
5. 3aryaBusiTa Ha ¥ IPENpPaTKUTE KbM HacokuTe Ha OOIIHOCTTA, U3TOTBEHH B ChOTBETCTBUE C

HacTosIus 4jeH ce myonukysar B cepust C Ha Oguyuanen eecmnuk na Eeponetickus cvios.

I''TIABA 1V
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BHOC 1 U3HOC
Ynen 10
Buoc

[To oTHOUIEHUE HA XUTHMEHATa HA XpAaHUTE, IPEIHA3HAYEHH 32 BHOC, MPUIIOKUMHUTE U3UCKBAHUS B
3aKOHOJATEJICTBOTO B 00JacTTa Ha XpaHuTe, nocoyeHu B wieH 11 ot Pernmament (EO) Ne 178/2002,
BKJIFOUBAT Y M3UCKBAHMATA, OMPEICIICHU B WIEHOBE 3-6 OT HACTOSIIMS PETJIAMEHT.

Ynen 11

HN3Hoc
[lo oTHOUIEHME HA XUTMEHATa HA XpaHUTE, IPEIHA3HAYEHHU 332 U3HOC U PEEKCIOPT, MPUIOKUMHUTE
W3UCKBAHUSI B 3aKOHOJIATEJICTBOTO B 00JIACTTa HAa XpaHHUTE, MOCOYECHHU B wieH 12 ot Permament

(EO) Ne 178/2002 BkirOYBaT W W3UCKBAHUATA, OMPEACICHW B WICHOBE 3-6 OT HACTOSIIHS

PCrIIaMCHT.

I'NTABA V

SAKVIIOYUTEJIHU PA3ZIIOPE/IBH

Ynen 12

Mepku 1o npuJIaraHeTo W NMPeXoIHH pa3nopendn

MepkuTe 1O MPHJIAraHETO W MPEXOJHHUTE PAa3MopenOn MOTaT Ja Ce ONMPENENIsT B ChOTBETCTBHUE C

mporeaypara, mocodeHa B wieH 14, maparpad 2.

Ynen 13

HN3menenne u axantupane Ha npuioxenus I u 11
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1. [Tpunoxenust [ u Il Morar na ce aganTUpar WIM akTyajJu3upaT ChIVIaCHO MpOUEaypara,

nocoueHa B wieH 14, naparpad 2, KaTo ce B3eMe IpeaABH I

a) HEOOXOAMMOCTTa OT MpepaboTka Ha TPENOpPBKHUTE, AajJeHW B mpuioxkeHnue I, gact b,

naparpad 2;

0) ONMTHT, HATPyNaH OT MpWJIaraHeTo Ha cuctemu, ocHoBaBamu ce Ha HACCP, ceriacHo

qJIeH 5;

B) TCXHOJIOTUYHOTO Pa3BUTUC U NPAKTHUYCCKUTC PE3YJITATH OT HCIr'O0, KAKTO U OYaKBAHHATA HA

HOTpe6I/ITeJ'II/ITe BBB Bpb3Ka CbC ChbCTaBa HA XPAHUTC;

r) HAay4HHUTE NIPENOPHKH, B YACTHOCT — HOBU OLIEHKU Ha PUCKA,
1) MHUKPOOHOJIOTUYHU U TEMIIEPATYPHU KPUTEPUH 32 XPAHUTE .
2. Morar na ce paspewmar neporauuu ot npuitoxenus I u II, no-cennanHo ¢ nen ynecHsBaHe

Ha M3II'BJIHEHUETO Ha YieH S5 3a MaJIkKu npeaAnpuiATusa CbrJIaCHO Ipouecaypara, moCoO4Y€Ha B YJICH 14,
naparpaq) 2, KaTO CC€ B3eMaT NnpeaABUJ] CbOTBCTHUTC PHUCKOBU (I)aKTOpI/I, IIpu yCJIOBUC 4YC HO,[[O6HI/I

ACporanuu HE 3aciaraT NOCTUTaHCTO Ha HECJIUTC HAa HACTOAIIUA PETIIaMCHT .

3. bes na 3acTpamaBaT MOCTUTIAaHCTO Ha LHCJIMTC Ha HACTOAIIUA PCTIIAMCHT, AbPIKABUTC-UIICHKU
MoOrar ga npuemar B CbOTBETCTBUC C naparpaq)n 4-7 Ha HacToAUA YICH HAUOHAJIIHU MCPKH,

KOWTO aJaliTupar MU3UCKBAHUATA, OIIPCACICHU B IIPUITOKCHUEC IL.

4.a) Mepkure, ynoMeHaTy B naparpad 3, uMat 3a Len :

(1) Jla 1anaT Bb3MOXKHOCT 3a MPOABDKABAHE HAa M3MOJI3BAHETO HAa TPAJWLMOHHM METOAM Ha
KOMTO U J1a € eTan Ha IPOU3BOJICTBO, MPEepadOTKa WK Pa3IpOCTpaHEHNE HA XPaHH;

17011

(i)  11a OTrOBOPAT Ha HYXAWTE Ha MPEINPHUATHATA 32 XPaHH, PA3IOJIOKEHN B 00JAaCTH, KOUTO

MO/JIEKAT HA CIIELIMATIHU reorpadCKu OrpaHuyeHHUs!.
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0) B npyru ciiydaun Te ce npuiarat camo mpu H3rpakIaHeTo, TPOSKTUPAHETO U 000PYABAHETO

Ha TIPeIIPUSITUS.

5. Bcsaxka ABbprKaBa-4ICHKA, KOATO KeJIac Aa NpUeMe HallUOHAJITHU MCPKU KATO TC3U, IOCOUCHU

B maparpad 3, Horudunupa Komucusara u gpyrute nppxkaBu-wieHku. Hotudukanusra:

a) CbAbpiKa HOI[pO6H0 OIMMMCAHUC HA M3HUCKBAHUATA, KOUTO Ta3W AbpPiKaBa-4JICHKA CYUTA, Y€

MMaT HYKJa [1a Ce aJalThpar, KakTo ¥ Ha XapakTepa Ha jKejlaHaTa aJanTanus;
0) ONMCBA XPAHUTE U MPEANPUITHEA, 32 KOUTO CE€ OTHACAT MEPKHUTE ;
B) ONMCBA IPUYMHUTE 3a aJANTHUPAHETO, BKIKOYBAWKH, KBIAETO € YMECTHO, PE3IOME Ha

HU3BBPIICHUS aHaJIM3 Ha OIMaCHOCTUTEC U MEPKH, KOUTO Aa CC MpEANprUEMar, 3a Ja C€ rapaHTrupa, 4e

aaanranusaTa HiaMa Ja 3aCTpalld IMOCTUTaHETO Ha LEJIIMTC HAa HACTOAIIUA PETJIAMCHT |

u
r) IPEIOCTaBsl BCSIKAKBa Jpyra cBbp3aHa HHGopMaIusl.
6. Jpyrure npp)kaBU-wWIEHKM HMMaT Ha pPAas3NoOJIOKEHHWE TPU Mecela OT II0JydyaBaHETO Ha

HoTU(UKausATa o naparpad 5, 3a na u3npatiat nucMenu oOenexku a0 Komucusta. Korato ce
Hajara ajanTupaHe Mo cwiarta Ha maparpad 4, OykBa 0), MO MCKaHE Ha HIKOS JTbpKaBa-4JICHKa
TO3U MEpUOJ Ce yAbKaBa Ha yeTHpu Meceua. Koraro mosydn mUCMeHHM O€NeXKKH OT €llHa WU
[0BEYE IbpKaBU-UICHKH, KomMucHsATa MOXE 1a C€ KOHCYJITHpa C TSIX B PaMKUTE Ha KOMMTETA,
yrnomeHat B uieH 14, maparpad 1. B cboTBeTcTBHE ¢ mpoueaypara no uieH 14, maparpad 2
KoMucusita Moke 1a pemy Jany npeiBUIeHUTE MEPKU MOTaT Jja Ce OCHILIECTBAT, KATO CE€ HAIIPABST
MOAXOIALINTE U3MEHEHUs, ako ToBa € Heobxoaumo. 1o nenecroOpasnoct, Komucusra moxe na

MPEUIOKU 00K MEpKU B ChOTBETCTBHE ¢ maparpad 1 umm 2.
7. JbpxkaBa-ujleHKa MOXKE Ja T[puUeMe HAIMOHATHU MEpKH, KOUTO Jla aJanThpar

M3UCKBaHUATa B Ipuiioxenue I, camo:

a) B CbOTBETCTBHUE C PELICHHE, IPUETO ChITIACHO naparpad 6; uiu
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0) aKo €JIMH MecCeIl Clie]l M3TUYAHETO Ha Mepuoja, mocodyeH B maparpad 6, Komucusara ve e
nHdopMupana Ibp’KaBUTE-UJICHKH, Y€ € MOJy4yuia MUCMEHU OeNeXKKH WIM 4e Bb3HaMepsiBa Ja
MPEITIOKU IPUEMaHEeTO Ha PelIeHHe B ChOTBETCTBHE ¢ maparpad 6.

Ynen 14

IIpouenypa na Komurera

1. Komucusra ce nmoamnomara ot [IoCTOSSHHHS KOMUTET MO XpaHHUTEIIHATa BEPUTa U 3/IPABETO

Ha ) KUBOTHHUTE.

2. Korato ce I[MpaBU IMMO30BABAHC KbM HACTOAIIUSA Haparpaq), CC MmpujiaraT 4wIiCH 5 uunged 7 ot

Pemenue 1999/468/EQO, xato ce umaT mpenBHI pa3nopea0OUTe Ha WICH § OT HETO.
[lepuonbT, mocoueH B wieH 5, maparpad 6 ot Pemenne 1999/468/EO ce onpeznens Ha Tpu Mecela.
3. KomuTeThT NpuemMa cBOM MpOLEeypEH MPAaBUIIHUK.

Unen 15

Koncyarauuu or EBponeiickust oprat 1o 0e30nacHocT Ha XpaHuTe

Komucusra ce koncyntupa ¢ EBponeiickus opra 3a 6€30macHOCT Ha XpaHUTE IO BCEKH BBIIPOC OT
o0xBaTa Ha HACTOSALIMS PErjJaMeHT, KOHTO OM MOIbJ Jla MMa 3HAYMTEIHO BB3JCHCTBHE BBPXY
0OIIECTBEHOTO 3/1paBe, U MO-CHENHUATHO MPEean Ja MPEeJIoKH KpUTEPUH, U3UCKBAHUS WM LENH B
CBHOTBETCTBUE C uJjieH 4, maparpad 4.

Ynen 16

Hoxkaan 1o EBponeiickus napiament u CbBera

1. He no-xbcHO ot 20 maii 2009 r. Komucusita npencrass 1okiaag Ha EBporneiickus napiaMeHT

u CopBera.
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2. [To-KOHKpETHO, TO3W MOKJIAJ] TIpaBW Tperjie[ Ha ONHWTa, NMPUAOOUT OT MpHIAraHEeTO Ha
HACTOSIIUSl PETJIaMEHT, U Pasriiekia BhIIpoca Jaiu O OWIIO JKEJaTeTHO W OCBHIIECTBUMO Ja Ce
MIPEeIBUIM M3UCKBAHUATA HA YIIEH 5 Ja MPOABIDKAT Ja ca B CHJIA U 34 ONEpaToOpy Ha MPEANPUSTHS
3a XpaHH, KOUTO U3BBPIIBAT IBPBUYHO MPOU3BOJICTBO M CBBP3aHUTE C HETO ONepaIni, u30pOCHH B

npuiioxenue l.

3. ITo nenecvrobpaznoct, Komucusira npuapyskasa 10K1aa CbC CbOTBETHH MPETIOKEHUSI.
Ynen 17
OtmsHa
1. HupextuBa 93/43/EMO ce oTMeHs, CYMTaHO OT JaraTa Ha MpUJaraHe Ha HACTOSIIIH
perjJameHr.
2. ITo3oBaBaHMATa KbM OTMEHEHATA JUPEKTUBA CE€ THIKYBAT KaTO HAPABEHU KbM HACTOSLIMS
perjameHr.
3. Pemenusi, npueru cvrinacHo wieH 3, maparpad 3 u wien 10 or dupextusa 93/43/ENO,

obaue ocraBaT B CHJIa, JOKaTo He ObJAT 3aMEHEHHM C pELIeHMs, NPUETH B CHOTBETCTBUE C
Hactosus pernaMmenT win Permament (EO) Ne 178/2002. Jlokato ce ouyakBa yCTaHOBSIBAHETO Ha
KpUTEpUUTE WM W3UCKBaHUATA, OCOUEHU B uieH 4, maparpad 3, OykBU a) - 1) OT HACTOSIIUS
periaMeHT, IbpXKAaBUTE-UJICHKH MOraT Ja MPOJb/DKAT Aa MpHUjaraT HalMOHAJIHHUTE CU MpaBuUIa,
KOUTO YCTAHOBSABAT MMOJ00OHU KPUTEPUH MM U3MCKBAHUS M KOMTO ca MPUETU ChIiacHO J(upekTuBa

93/43/ENO.

4, Hpez[mpHJIaraHeTo Ha HOB O 3aKOHOOATCJICTBO Ha O6H_[HOCTT8. OTHOCHO YCTAHOBABAHC Ha
IIpaBHJIa 3a Oq)HI_IHaJICH KOHTPOJ BBPXY XPAHUTEC, AbPIKABUTC-UWICHKU MPCANPUCMAT BCHUYKH
noaAXOogd MEPKW 3a TapaHTHPAHC H3MBJIHCHHUETO HaA 3aAbJDKCHUATA, OMNPCACIICHU B WM I10

CuJiaTa Ha HACTOAIINA PCriIaMCHT.

Ynen 18

Bauzane B cuiia
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HacTosmusT pernaMmeHT Biv3a B CHJIa Ha JBajieceTus JeH cien nyonukyBaHeto My B Oguyuanen

6€CMHUK HA Eeponeﬁcxuﬂ Cb103.

Toi#t 3anmouBa ma ce mpwiara 18 mecena cien aarata, Ha KOSITO BCUYKH OT CJIEIHUTE AKTOBE Ca

BJIC3JIM B CHJIA :

a) Permament (EO) Ne 853/2004;

0) Pernament (EO) Ne 854/2004 na EBponeiickus napiameHnT u Ha CbBeta ot 29 ampui 2004
I. OTHOCHO ONpeAessiHe Ha clequ(pUUHUTE MpaBUiia 3a OPraHU3UpPAaHETO Ha OodUIIMaNeH KOHTPOI

BBPXY NPOAYKTUTE OT ) KUBOTUHCKHU MPOU3XO[, MPEAHAZHAYCHHN 3a YOBCIIKA KOHC}/MaI_II/ISI11

B) Hupextua 2004/41/EO na Epomneiickus napaament u Ha CobBera oT 29 amnpun 2004 r.
OTHOCHO OTMSIHa Ha HSKOM TUPEKTHBH, OTHACALIM C€ 10 XMTMEHaTa Ha XpaHWUTE WU 3JPaBHUTE
yCIIOBUSL TPU MIPOU3BOJCTBOTO M IyCKaHE HA Ma3apa Ha HSIKOU MPOIYKTH OT >KUBOTHHCKHU

MpOon3xXold, MpCAHA3HAYCHHU 3a KOHCYMal1sA OT YOBCKaA. 12

Toit ce mpuara o6aue He mo-pano ot 1 ssayapu 2006 roauHa.

Hacrosmusar PErilaMCHT € 3aAbJDKUTCIICH B CBOSATA LAJIOCT M CC IIpujiara IMIpsKO BBB BCHUYKH

ABPIKaBU-UJICHKHU.

CocraBen® CtpacOypr Ha 29 anpuin 2004 roauHa.

3a Eeponetickus naparamenm: 3a Cveema:
IIpeoceoamen IIpeoceoamen
P. COX M. McDOWELL

11
Bx. ctp. 83 or T03u OdunmaneH BECTHUK.

Z0B L 157, 30.4.2004 r. , cTp. 33.
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6)

IL.

1IPHJIO’KEHUE 1

I'bPBUYHO IMPOU3BOJACTBO

YACT A: OblI1M XUT'MEHHU PA3IIOPEJBU 3A ITbPBUYHO ITPOU3BOACTBO 1
CBBP3AHUTE C HET'O OIIEPALIMN

Obxeam

HaCTOﬂH10T0 IMPHUIIOKCHUE C€ OTHACA 3a IBPBUYHOTO MMPOU3BOACTBO U CIICAHUTE CBHP3aHU C

HETO OIlCpanuu:

TPaHOOPT, ChXpaHeHHe M oO0padoTkaTa Ha MBPBUYHU MPOIYKTH HA MSICTOTO Ha

IMPOU3BOJACTBO, ITPH YCJIOBUC YC€ TOBA HEC ITPOMEHS 3HAYUTCIIHO €CTECTBOTO UM,

TPAHCIIOPT HA XKUBH KUBOTHH, KOraTO TOBa € HCO6XO,Z[I/IMO 3a IIOCTUTaHC Ha ICJIMTC Ha

HACTOAIIUA PCTIIAaMCHT ,

IIpru HOPOAYKTU OT PACTHUTCIICH IIPOU3XO, pI/I6HI/I MNpOAYKTU U IOUBCY, TPAHCIIOPTHUTC
orncpanyu 3a OJO0CTaBAHC OT MACTOTO Ha IMPOM3BOJACTBO A0 AaJACHO IMPCAINPHUATUC Ha

IIbPBUYHU ITPOAYKTH, YHUETO €CTCCTBO HE € IMPETHPIIATIO SHAYUTCIIHU ITIPOMCHHU.

Xueuennu pasnopeoou

I[OKOJ'IKOTO € Bb3MOXXHO, OIICPATOPUTEC Ha MPCANPUATHAI 3a XPaHU CJIICABA J1a rapadHTupar, 4
IIbPBUYHUTE TIPOAYKTHU Ca 3alllUTCHU CpClly 3aMbpCABAHC, HMalKu npeaBua BCAdKa

npepa60TKa, KOATO TE3U NPOAYKTHU LIC IPETHPIIAT BIIOCICACTBUC.

Bwnpekn o0ImoTo 3aabiDKeHNe, ONpeeNieHo B maparpad 2, onepaTopure Ha MPeaIpUsTHS
3a XpaHM cjelBa Ja CHa3BaT ChOTBETHUTE OOLIHOCTHM W HAlMOHAJTHHU 3aKOHOJIATETHHU
pasnopenoH, OTHACAIIN ce 10 KOHTPOJIa Ha OIACHOCTUTE MPU MbPBUYHOTO MPOU3BOJICTBO U

CBBP3aHUTC C HECT'O Oon€panuu, BKIIIOYUTCIHO!:
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6)

6)

1)

MEpPKHUTE 32 KOHTPOJ Ha 3aMbpcsBaHe, Bb3HUKBAIIO OT Bb3J/lyXa, I0OUBaTa, BOJATa, XpaHu 3a
KUBOTHH, TOPOBE, BETEPUHAPHOMEIULIMHCKH TPOYKTH, IPOIYKTH 32 PaCTUTENIHA 3alUTa U

OMOLIUIN, KAKTO U OT ChXPAHEHHETO, 00pabdoTKaTa ¥ ICMOHUPAHETO HA OTMAIbIIN.;

MCPKHUTEC, OTHACAIIHN CC A0 3APAaBCTO HA U XYMAHHOTO OTHOMICHUC KbM JKUBOTHUTC W 10
3ApPaBCTO Ha PaCTCHHUATA, KOUTO HUMAT 3HAYCHUC 34 YOBCIIKOTO 3JpaBC, BKIHOYUTCIIHO

ImporpamMu 3a MOHUTOPHUHT U KOHTPOJI HA 300HO3HU 1 300HOTUYHH arc¢HTHU.

OnepaTopI/I Ha MpCAnpuAaATHd 3a XpaHU, KOUTO OTTJIICKIAAT, C’L6I/IpaT WM OTCTPCJIBAT
JKUBOTHHU WJIM MIPOU3BEIKAAT IIbPBUYHU MMPOAYKTHU OT KUBOTUHCKH IIPOU3XOM, MpCAlIpuemMar

aJIeKBaTHU MEPKH 10 1eJIeChOOpa3HOCT, 3a J1a:

NoAABPKAT YUCTU CBbOPBIKCHUATA, U3IIOJI3BAHU BBB BPB3Ka C IIBPBUYHOTO ITPOU3BOACTBO U
CBBP3aHUTC C HCro OIepalv, B TOBA YUCIIO CBOPBIKCHUATA 3a CbXPAHCHUC U 60paBCHC C
XpaHa 3a JXUBOTHH, a KOrato € H€06XOI[I/IMO, cjea MoO4YucCTBaHE Ja I' )ICSI/IH(l)eKIII/IpaT Io

MOAXO I HAYMH,

MOAIBPKAT YHUCTH, a KOTaTO € HEeOOXOAMMO, Clie[] TMOYUCTBaHe Ja Je3uH(eKnupaTr mo
MOAXOIAII HAYUH 000pyIBaHETO, KOHTEHHEpUTE, Kade3nuTe, MOTOPHUTE TPEBO3HU CPEACTBA

" IJ1aBaTCIIHUTE ChI0BEC,

OCUTYpPAT, DOKOJIKOTO € Bb3MOKHO, YACTOTATa HA KUBOTHUTC, MPCAHA3HAYCHHU 3a KJIAHC, a

Korarto € HCO6XO)II/IMO, " Ha IPOAYKTHUBHUTC )KUBOTHU,

M3MO0J3BaT MHMTEMHAa BOoJAa MJIM 4YHCTa BOJAa BHHAru Koraro € HGO6XO,I[I/IMO 3a

IpeaAOTBPATABAHC HA 3aMbPCABAHC,

rapaHTUpat, 4e MepcoHaIbT, KOUTO pabOTH C XpaHUTEIHHU MPOAYKTH, € B 100pO 37paBe U

IIpeMHUHaBa 06yquI/Ie OTHOCHO PUCKOBETC 34 3IPaBCTO;

npeaoTBpardaBar, JOKOJKOTO € Bb3MOXHO, MPUYNHABAHCTO HA 3aMBpPCIABAHC OT CTpaHa Ha

JKUBOTHUTC U BPCAUTCIIUTEC,
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6)

)

ChbXpaHsaBaT U 60paB5{T C OTHHaabIIMu U OIIaCHHU BEUICCTBA TakKa, 4yc aa H30srBaT 3aMBbPCABAHEC,

NPEJOTBPATABAT BB3HUKBAHETO U Pa3MpPOCTPAHEHUETO HA 3apa3HU OOJIECTH, KOUTO Ce
IIpelaBaT Ha 4YOBEKa Ype3 XPaHHU, BKIKOYUTEIHO KaTO B3eMaT IPEAIa3HU MEPKH, KOraTto ce
BHACAT HOBM XMBOTHHM, M KaTo JOKJIQJABAT Ha KOMIIETEHTHMsI OpraH IpU CbMHEHHE 3a

HaJIM4yye Ha OTHUIIA Ha TaKuBa OOJIECTH;

B3CMaT MNpCABUA PE3YITATUTC OT BCHUYKU CBOTBCTHU aHAJIM3U, U3BBPHICHU BHPXY l'[pO6I/I,

B3€TH OT JKUBOTHH, WJIH JIPYT'H MPoOH, MMl 3HAYEHHE 32 YOBEIIKOTO 3/IpaBe;

H3I10JI3BAT MMPaBUIIHO }106aBKI/ITe KbM XPaHHUTEC 3a ) XKUBOTHHU U BECTCPUHAPHOMCIAUIIUHCKUTC

MMPOAYKTHU, TaKa KAKTO CC U3UCKBA OT CbOTBCTHOTO 3aKOHOJATCIICTBO.

OnepaTopI/I Ha NOpCANpUusATHsa 3a XpaHU, KOUTO IMMPOU3BCIKIAAT HIIA C'L6I/IpaT PCKOJITAOT

pacTUTETHU IPOIYKTH, B3E€MAT MOIXO SN MEPKH, TI0 11eJIeChOOPa3HOCT:

3a J1a NoAabpiKAT YUCTHU, a KOTaTO € HCO6XOIlI/IMO, CJICa IMMOYHNCTBAHE Ja ,[[CBI/IH(I)CKTI/IpaT 110
noAXOoJd1l Ha4hH, CbOPBHIKCHUATA, O60pyI[BaHCTO, KOHTeﬁHCpHTC, Ka(be3I/ITe, MOTOPHHUTC

IMPEBO3HU CPCACTBA U IIJIABATCIIHUTC CHJ0BEC;

3a Ja OCUTypsT, IIpU HeO6XO,[[I/IMOCT, XUTUCHHHU YCJIOBHA Ha MPOU3BOACTBO, TPAHCHOPT U

CbXPaHCHUC, KAKTO 1 YUCTOTATA HA PACTUTCIIHUTC MNPOAYKTH,

3a Ja Hu3I0JI3BaT MUTeMHA BOJa WJIM YMCTa BOJAa BHHAru, Koraro € H€06XOI[I/IMO 3a

IpeaOTBPATABAHE HA 3aMbPCABAHC,

3a Ja rapaHTHpaT, 4€ MEepCOHANBT, KONTO pabdOTH C XpaHUTEIHU MPOAYKTH, € B T00pO

3[paBe U MpeMruHaBa 00y4eHHE OTHOCHO PUCKOBETE 3a 3]IPaBeTo ;

3a Ja NpeaoTBpaTsaBaT, JOKOJKOTO € Bb3MOXKHO, IPUYNHSABAHCTO HA 3aMBPCABAHE OT CTpAaHa

Ha JXUBOTHHUTC U BPCAUTCIINUTC,
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I1I.

3a Jla ChbXpaHsABaT U OOPaBAT C OTIAIBIIM M OMACHU BEIIECTBA TakKa, Y€ Ja MpeaoTBPaTIBAT

3aMBPCABAHE,

3a J1a B3eMaT nNpCABUI PCIYJITATUTC OT BCUUYKU CbOTBCTHU aHAJIUM3U, U3BBPIICHU Ha HpO6I/I,

B3€TH OT PAaCTEHUS, UM IPYTH MpoOu, UMAIlK 3HaYCHHE 3a YOBEIIKOTO 3/1paBe;

3a Ja HU3IO0J3BAT MPABUIIHO MPOAYKTUTC 3a PACTUTCIIHA 3allliTa U 6I/IOI_[I/I,Z[I/ITC CbI'JIaCHO

N3UCKBAaHHATA HA CBOTBETHOTO 3aKOHOJATCIICTBO.

Omneparopure Ha NPEeANPUATHS 32 XpaHH cJellBa Ja MpeanprueMar MoAX0sIu KOPUTupali
JeicTBus, Korato ObAaT MHPOPMHUpAHU 3a MPOOJIEMH, UACHTU(PHUIMPAHU MO BpeMe Ha

M3BBPUIBAHETO Ha O(uliMaieH KOHTPOI.

Booene na ooxymenmayus

OnepaTopHTe Ha MpCANIpUATUA 3a XpaHU CJICABA Ja BOAAT U ChXpaHABAT AOKYMCHTAIU,
OTHacAIa C€ 10 MCPKUTE, MPCANPHUCTHU 3a KOHTPOJ HA OMMACHOCTUTE, IO MOAXOAAII HAYHUH U
3a JOCTAaThbYCHICpHUOA OT BPEMC, CbU3MCPUMH C XapaKTEpa U pasMepa Ha JMPCANIPUATUCTO
3a XpaHU. OnepaTopHTe Ha OpCANPUATHA 3a XpaHHU IMPEAOCTABAT CbAbpiKalllaTa CC B Ta3U
AOKYMCHTAaIUA I/IH(i)OpMaIII/Ifl Ha KOMIICTCHTHHA OpraH M Ha II0Jy4YaBalllUTC JOCTAaBKHU

omnepaTopy Ha MPEANPUATHS 33 XpaHU IIPU TOMCKBAHE.

OnepaTopure Ha NPEANPUITHS 32 XPaHU, KOUTO OTTIEKAAT KUBOTHU WJIM MPOMU3BEKIAT
IIbPBUYHU TMPOJYKTH OT JKMUBOTMHCKM MPOU3XOJ, CJEABA MO-CIENUATHO J1a BOIAT
JIOKYMEHTAIUs 3a:

€CTECTBOTO U IIPOU3XO0/Ja HA (l)ypaxcHTe, JaBaHHU Ha )KUBOTHUTC,

BETEPUHAPHOMEAUIIUHCKATE NPOIYKTH, 1aBaHU HA XKMBOTHUTE, WM JPYrd JICUEHUs, Ha

KOHUTO KHBOTHHUTE ca OMIIN MOVIOKCHHU, HaTU HA JaBAHC U IICPUOJAU HA OTTCITIAHE,

II0sIBa Ha 6OJ'IGCTI/I, KOHUTO MoOrar Ja 3acerHar Oe30macHOCTTa Ha MNPOAYKTUTC OT

JKUBOTHHCKHU MPOU3XOI;
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1)

6)

10.

pe3ynTaTuTe OT aHaJIM3H, U3BBPILIEHU BbPXY MPOOH, B3ETU OT KUBOTHH, WU JIPYTH IpooOH,

B3€TH 3a AMArHOCTUYHH LECJIHU, UMAIllh 3HAYCHHEC 3a YOBCUIKOTO 3/IPaBCE;

BCHUYKH IMPHUIIOKUMU JOKJIAAU 3a MPOBEPKU, U3BbPUICHU BHPXY KUBOTHU HJIN MMPOAYKTHU OT

JKUBOTHHCKHU MIPOU3XOM.

OmnepaTopy Ha TPEANPUITHS 3a XPaHH, KOUTO MPOM3BEKIAT WIM CHOMpAT pPEKoJITa OT

pacTUTEITHU TIPOIYKTH, CJIE/IBA IMO-CIIEIIHATHO /1a BOASAT JOKYMEHTAIIHS 3a:

BCsiKa y1'IOTp66a Ha NPOAYKTH 3a paCTUTCIIHA 3alllUTa U 6I/IOL[I/IIlI/I;

BCiAKa IMOsABa Ha BPCOAUTCIIM WA 60J'I€CTI/I, KOHUTO Morar Jga 3acerHar 0e30macHOCTTa Ha

MMPOAYKTHU OT PACTUTCIICH ITPOU3XO/;

pe3yaTaTuTe OT aHAIW3U, U3BBPILIEHH BbPXY NPOoOHU, B3€TU OT PACTEHUs, WK JPYTU MPOOH,

HMaIll 3HAaYCHUEC 34 YOBCIIKOTO 3/IpaBC.

HpI/I BOACHCTO HAa NOKYMCHTALHMA OIICPATOPHUTC HA NPCAINPUATHA 3a XpaHU MOTaT aa 6’BI[aT
noAarnioMaraHv OT APYTH Jinla, KaTO BETCPUHAPHHU JICKApHU, alrPOHOMU M CCJIICKOCTOIIaHCKHU

TCXHUIIU.
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YACT b: IIPEIIOPBKHU 3A HACOKHTE 3A TOBPA XUT'MEHHA ITPAKTUKA

1. Hanmonannute Hacoku M HacokuTe Ha OOIMHOCTTA, YNMOMEHATH B 4iIeHOBE 7-9 OT
HACTOSIMS pPEeriaMeHT CJellBa Ja ChIbPKAT YKa3aHWs 3a J00pa XWUTHEHHA MPAKTHKAa OTHOCHO

KOHTPpOJIa Ha OITACHOCTUTE B IIbPBUYHOTO IIPOU3BOJACTBO U CBHP3aHUTE C HET'O OIICpaAIHH.

2. HacokuTte 3a 100pa XurueHHa MpakTUKa CJIeBa Ja BKIIOUYBAT MOJAXOAAIA HHPOpMAIUs 32
OIMACHOCTHTE, KOUTO OMXa MOTIIM J]a Bh3HUKHAT B TbPBUYHOTO MPOU3BOACTBO U CBHP3AaHUTE C HETO
omnepanuu, KakTo W JIEUCTBUA 32 KOHTPOJI Ha OMACHOCTHUTE, BKJIIOUUTEIIHO CHOTBETHUTE MEPKH,
MPEABUCHN B OOIIHOCTHOTO M HAIIMOHAIIHOTO 3aKOHOAATEJICTBO WJIM B HAIIMOHAJIHU MPOTpPaMU U

nporpamMu Ha O6H_IHOCTT8.. HpI/IMepI/I 3a TaKWBa OIMMACHOCTU U MCPKU MOIr'aT Ja BKJIFOYBAT:

a) KOHTPOJI Ha 3aMbPCABAaHE ChbC MUKOTOKCHUHH, TEXXKH METAIN U paHnOaKTHUBHU MaTepUalIu;
0) M3M0JI3BaHe Ha BOJIA, OPraHUYHU OTMAIbLHU U U3KYCTBEHU TOPOBE;
B) MpaBUHATA M TMOJXOJAIA YIoTpeba Ha MPOMYKTH 3a pacTUTEIHA 3alluTa W OWOIUIH,

KaKTO U TsAXHaTa IMpOoCICAUMOCT,

F) I[MpaBUJIHATA U MOAXOISIIA yHOTpe6a Ha BCTCPUHAPHOMCAUIUHCKU HNPOAYKTU U ,[[O6aBKI/I

KBbM XPAaHUTC 3a )KUBOTHHUTC, KAKTO U TAXHATA MMPOCICIUMOCT,

,[[) noAroToBKarTa, CbXpaHCHHUECTO, yHOTpe6aTa " IpOCIICANMOCTTAa Ha (pypaxcn 3a JXUBOTHH,
C) MMPAaBUJIHOTO YHHUIIOKAaBAHC Ha YMPEIIN ) KUBOTHU, OTIIAABUN U 60KJ'IYK;
)K) MNpeama3iu MCpPKU 3a MPEAOTBPATABAHEC HA Bb3HHUKBAHCTO Ha 3dapa3HU 6OJ'ICCTI/I, KOHUTO C€

npeaaBaT Ha Xopara 4pe€3 XpaHU, KAKTO U BCUYKH 3aAbJIKCHUA 34 YBEAOMABAHC HA KOMIICTCHTHUA

Opras;
3) IpoLeypH, NPAaKTUKK U METOJU, KOUTO Ja TapaHTUpPAT, Y€ XPaHUTE ca IMPOU3BEICHH,

TPETHUPAHHU, OIIAKOBAHH, CbXPAHABAHW U TPAHCIIOPTHUPAHU HPU MNOAXOAAININ XUTHCHHHU YCIIOBUA,

BKJTFOYBAIY €EKTUBHO IMOYMCTBAHE U OOPOA C BPEIUTEIINTE;
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I/I) MCpPKH, OTHaciAIM C€ 0 4YHUCTOTaTa Ha XHUBOTHUTC, IMPCAHA3HAYCHHU 3a KIAHC H
IMPOAYKTUBHUTEC ) KUBOTHHU,

i) MEpKH, OTHACALLIHU 10 BOAEHETO HA JOKYMEHTALM.
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1IPHJIO’KEHUE 11
OB XUTMEHHU NU3NCKBAHUA 3A BCUYKH OIIEPATOPHU HA TPEAIIPUATUA
3A XPAHU
(C UBKVIIOYEHUE HA TE3H, 3A KOUTO CE ITPHJIAT' A ITPUJIO’KEHHE 1)

BBBEJAEHUE

I'mapu V-XII ce mpmwraraT 3a BCHYKH €Talmd Ha MPOU3BOJICTBOTO, 00padoTkara U

PasOpOCTpaHCHUETO HAa XpaHH, 4 OCTAHAJIMTEC I''IaBU CC ITpHJIaraTt, KakTo CJICABa:

- I'maBa I ce Ipujiara 3a BCUYKHU MMOMCIICHHUSA 3a XpaHU C U3KJIIFOUCHUC HA TE3U, 3a KOUTO CC

npunara riasa III;

- I'maBa Il ce mpunara 3a BCHUYKHM MECTa, KBJIETO XPAaHHUTE CE€ MPUTOTBAT, 0OpabOTBAT WU
npepadoTBaT, C U3KIIOYCHHE HA 30HUTE M MOMEIICHUATA 32 XpaHEHE, 3a KOUTO Ce Mpujiara riaBa
IIT;

- I'masa III ce mpuara 3a BCHYKU OMEIICHUsI, ©30POEHU B 3arJIaBUETO HA IJ1aBaTa;

- I'maBa IV ce npunara 3a BCHYKH BUJIOBE TPAHCIIOPT.

I''TABA I

OB U3NCKBAHUSA KbM IIOMEILIHEHUSATA 3A XPAHU
(PA3JIMYHU OT NIOCOYEHUTE B I'V/IABA I1I)

1. ITomemeHnusTa 3a XPaHHU CC NMOAABPIKAT YHUCTHU U B I[O6p0 TCXHHUYCCKO U O6H_IO CBbCTOAHUC.

2. PaGoTHuTe momemieHus, B KOUTO ce paboTh ¢ XpaHW, TpsiOBa Ja ca Taka YCTPOCHH,

IMPOCKTUPAHU, TIOCTPOCHU, PA3IIOJIOKCHU U OPA3SMEPCHU, Y€ Na:
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a) MO3BOJISABAT a/IeKBaTHA MOJAPHKKA, TOYUCTBAHE W/WIK J1e3UH(EKIHs, IPeJOTBpaTABaT UIU
MUHUMU3HPAT 3aMbPCSIBAHETO, MPEHACSHO MO0 Bb3/yXa, KAKTO M OCUTYpsBaT a/IeKBaTHO pabOTHO

IMPOCTPAHCTBO 3a XUTHUCHUYHOTO U3IIBJIHCHUC Ha BCUYKHU OIICPAIUU;

0) 3al[MTaBaT CpeUly HaTPYNBAaHETO HAa MPBCOTHSA, KOHTAaKT C TOKCHUYHU MaTepHalu,
MMPOHUKBAHETO HA UYXKJM YaCTHUIM B XPaHUTE U 00pa3yBaHETO HA KOHACH3AT WJIM HEXKEJIaHa TIeCeH

BBPXY ITOBBPXHOCTUTE;

B) MO3BOJISIBAT JOOPY XUTHEHHU MPAKTUKH 3a paboTa C XpaHH, BKIIOUUTEIHO MpeArna3BaHe OT

3aMbBpCSIBaHE U TIO-CIIeUATHO 00p0a ¢ BpeAUTENNTE,

F) Korato € H€06X0)II/IMO, Ja Cca HaJIuIc noAXOoIAINM, AOCTATBhYHO I'OJIEMH IIOMCIICHUS 3a
o6pa60TI<a " CbXpPaHCHUC, C PCTYyJIMpyCMa, MOAXOJAIIa 3a XpaHUTC TEMIICpATypa, KOATO Ja MOKC

Ja CC Ha6m0/:[aBa H, ako € HeO6XO,Z[I/IMO, 3alurcBa.

3. Jla uma nocrarpyeH Opoil ToaleTHU ChC CTPYHHO OTMMBAHE, KOMTO Jla Ca CBbP3aHHU KbM
eeKTHBHA JApeHaXKHa cucTeMa. ToalleTHUTE HE Cle/lBa Jla c€ OTBAPAT AUPEKTHO KbM MOMEIEHUS,

B KOHUTO CC 60paBI/I C XpaHH.

4. Jla uma noctaThueH Opoil MUBKH, Pa3MOI0KEHN HA TIOJIXOAII0 MACTO U MpeAHA3HAYCHH 3a
[IOYMCTBaHE Ha pblUeTe. MUBKUTE 3a NMOYMCTBAHE HA PBLETE Ja MMAT Teyalla TOIUIA U CTYJEHA
BOJIa, MaTepUaNM 33 TIOYUCTBAHE Ha PBIETE U 3a XUTHEHHO MojcyliaBane. Koraro e HeoOXxoaumo,

CHOPBIKCHUATA 3a UBSMUBAHC HA XPAHUTE CJICABA Aa Ca OTACIHO OT MUBKUTC 3a U3MHBAHC HA PBHIC.

5. Tp516Ba Aa UMa MnoAxXoddmu U AOCTAaTbYHU CPCACTBA 3a €CTCCTBCHA HWJIM NPUHYJAUTCIIHA
BCHTUJIAIIMA. HpI/IHy,[[I/ITeJ'IHI/IHT INOTOK OT MpPBCHATA KbM YHCTATa 30HA CJICABA Ha CC M30sTBa.
BenTunanmoHHHUTE CHCTEMU CJICABA TaKa Aa Ca KOHCTPYUpPAHHU, Y€ Ia IMO3BOJJIABAT JICCCH JOCTHIT OO0

GUITpH U IPYTH YaCTH, U3UCKBAIY IIOYACTBAHE WIIH CMSHA.

6. CaHI/ITapHI/ITe INOMCHICHU CJIeIBa Ja HUMAT aJACKBATHA CCTCCTBCHA HWJIM IIPUHYAUTCIIHA

BCHTUJIAIIUA.
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7. ITomemienusTa 3a XpaHHU Ja UMatT aaACKBaTHO €CTCCTBCHO /U HN3KYCTBCHO OCBCTJICHHC.

8. Kananuzanusara na e noaxoasiia 3a IpeIHa3HauyeHUeTo cu. Jla e mpoekTupaHa u U3rpajicHa
Taka, 4e Ja ce u30sArBa pucK OT 3aMbpcsBaHe. Tam, KbAETO JPEHAKHUTE KaHAIM Ca HAIBbJIHO MU
YaCTUYHO OTKPUTHU, € HEOOXOAMMO J1a ca MPOEKTUPAHU TaKa, Ye Jla TapaHTUPAT MOTOKBT /1a HE Tede
OT 3aMbpCeHa KbM WIM B YHMCTA 30HA, IO-CIIELUAIHO 30HA, KBJETO c€ pabOTH ¢ XpaHH, KOUTO ca

BHCOKOPHCKOBH 32 KpalHUS MOTPEOUTEII.

9. Kbaero e HeobxoauMo, ciiefiBa a ce OCUTYPSAT JOCTaThbUHO MOMEILIEHHS 3a MpeolInyaHe
Ha IepcoHaa.
10.  TlouuctBamure U Ae3WHGEKIUOHHN CPEACTBA HE CE ChXpaHSIBAT TaM, KbJETO ce paboTH ¢

XpaHH.
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I'JTABA 11

CIIEHU®UYHU U3NCKBAHUSA B MECTA, KbJETO CE ITIPUT'OTBAT,
OBPABOTBAT
NJIA ITPEPABOTBAT XPAHH (C U3K/IIOYEHUE HA 30OHUTE 3A XPAHEHE "
INOMEMEHUATA, IOCOYEHU B I'V/IABA I1I)

1. B mecrara, kpJeTO ce MPUTOTBAT, 00pabOTBAT WK MPepadOTBAT XpaHH (C U3KIIOYCHHE Ha
30HUTE 3a XpaHEHEe U NOMEUIeHHsTa, TocoueHu B rinasa IIl, HO BKIIOYMTENTHO MecTaTa, HaMHpaIIH
ce B NPEBO3HU CPEJICTBA), KOHCTPYKUMSITA W IUIAHBT ClIeJBa Ja IO3BOJISIBAT J100pa XWUTHEHHA
IIPaKTUKA 33 XpaHH, BKIOYUTEIHO MIPEANIA3BAHE OT 3aMbPCABAHE MEXAY U 10 BpEME Ha JEHHOCTTA.

B vacTtHOCT:

a) MOAOBHUTE IMOBBPXHOCTU Ja CC MOAABPIKAT 3ApaBh M Aa MOrar Ja C€ IMOYHUCTBAT JICCHO, a
Korato € HCO6XOI[I/IMO, Ja cC ,Z[CSI/IH(I)GKLII/IpaT. ToBa M3UCKBa H3IOJ3BAaHETO Ha HCIIPOITYCKIIMBH,
Hea6cop61z1pau11/1, MHUCIIH C€ U HCTOKCUYHU MATCpHAIN, OCBCH AKO OICPATOPUTEC HA MPCANIPHUATUA
3a XpaHu HEC Y6€I[$IT KOMIICTCHTHHA OpraH, 4€ ApYru Marcpuaid CbOI0 €a MNOAXOAAIIHN 3a
n3non3Bane. Kpaero e HCJ’IGCT)O6p33H0, IIOAOBETE CJICABA Ja ITO3BOJIABAT aJ€CKBATHO OTTHYAHE OT

NOBBPXHOCTTA,

0) CTEHHUTE TOBBPXHOCTH Ja C€ TOJIbpP)KAaT 3ApaBU M Jla MOraT C€ TMOYMCTBAT JIECHO, a
Korato € HeoOXoaumo, na ce Ae3uHpekuupaT. ToBa M3MCKBAa M3MOJI3BAHETO HAa HENPOMYCKIUBH,
HeabcopOupaly, MUeIN C€ U HETOKCUYHU MaTepUaNIH, KaKTO U TJIajKa MOBBPXHOCT JI0 BUCOUMHA,
MOAXOAIa 3a JIEHHOCTTa, OCBEH aKO OMEepaTOpUTE Ha MPENNpHUATHS 3a XpaHH He YyOemsT

KOMIICTCHTHUA OpraH, 4€ Apyru MaTCprain CbIlo Ca MOAXOJAAIIHN 3a U3IT0JI3BAHEC,

B) TaBaHUTC (I/IJ'H/I, KbJACTO HAMA TaBAHU, BbTPCHIHATA ITOBBPXHOCT HA HOKpI/IBa) N TaBaHHHUTC
CTPYKTYpH a Ca KOHCTPYUpPAHU U U3IBJIHCHH TadKad, Y€ Ja HC JOIYCKAT HATPYIBAHCTO Ha
MPBCOTHUA, KAKTO WM Ja HaMaJIsIBaT KOHACH3aluATa, q)OpMHpaHGTO Ha HCXKCIaTciiHa IIIICCCH U

POHCHCTO HA YaCTHUILIH,

r) IPO30PLUTE U APYIH OTBOPHU Ja ca C KOHCTPYKLHSA, KOSATO HE JOMyCKa HAaTPYyNBaHETO Ha
MbpcoTus. Te3u, KOUTO MOraT J1a ce OTBapAT KbM BBHINHATA OKOJIHA CpeAa TpsiOBa, KBAETO €

HGO6XOILI/IMO, Ja ca CH3.6I[CHI/I C HCIIPOITyCKallkd HACCKOMH MPCKH, KOUTO Aa MOraTt aa CcC CBAJIAT
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JIECHO 3a MoyucTBaHe. TaM, KbJETO OTBOPEHU MPO30PIHM MOraT Ja MPUYMHSIT 3aMbpCsBaHE, TE

OCTaBaT 3aTBOPCHH U HCIIOJABUIKHU 10 BPEME HaA ITPOU3BOACTBO,

) BpaTUTE Jla ca JIECHU 3a MOYMUCTBAHe, a KOraTo € HeoOXxoaumo, 3a Ae3uHdeknupane. Tosa
M3KMCKBA M3IO0J3BAHETO HA TJAJKU U HeabcopOupally MOBBbPXHOCTH, OCBEH aKO ONEpaTopuTe Ha
NpEeanpusaTHs 3a XpaHU He YOensIT KOMIIETEHTHHS OpraH, 4e JApyrd MaTepuald ChIIo ca

IIOAXOJAIIN 3a U3II0JI3BAHEC,

e) MMOBBPXHOCTUTE (BKJ'IIO‘{I/ITCJ'IHO MMOBBPXHOCTUTC Ha o60py;[BaHeTo) B 30HHUTEC, KBIACTO CC
pa60TI/I C XpaHH, U MO-CIICUHUAIITHO TC3HU B KOHTAKT C XpPaHHU Jia CC NOAAbPIKAT 3IpaBH U [ia Ca JICCHU
3a IMOYHMCTBAHE, a KOoraTto € HGO6X0}II/IMO, 3a I[G?:I/IHCbeKHI/IpaHe. ToBa m3KCKBa M3IIOJI3BAHETO Ha
r1agKu, MUCIIHN CEC, yCTOI)IILIHBPI Ha KOPO3usd U HECTOKCUYHU MaTCpHuajid, OCBCH aKO OIICPATOPUTE Ha
npeanpuAaATrud 3a XpaHU HE Y6C,Z[}IT KOMIICTCHTHUSA OpraH, Y€ Opyru Marcpuajid CbIIO Ca

IOAXOOAIIN 3a U3I10JI3BAHC.

2. TpsiOBa 1a ce OCUTYpAT MOAXOASIIN MTOMEIIEHUS, KBACTO € He0OX0AMMO, 3a MOYHCTBAHETO,
ne3uH(EeKIHITa U ChXpaHsIBAHETO Ha paOOTHU MPUHAIJICKHOCTH U 00opyaBaHe. Te3u moMelIeHHs
Clie[[Ba Jla ca HAIpPaBeHH OT YCTOMYMBH Ha KOPO3MS MaTepHalu, qa ObJaT JIECHU 3a MOYHUCTBAHE U

Ja UMaTt OCUTYPCHO IMogaBaHC Ha JOCTATHYHO KOJIUYCCTBO TOIIJIA U CTy/I€HA BO/JIA.

3. Koraro e HeoOxonuMo, Aa ce OCUTYpST MOAXOMSIIN CPEJCTBA 3a M3MUBAHE HA XpaHUTE.
Besika MuBKa WM Ipyro mojoO0HO ChOPBKEHHE, OCUTYPEHO 3a M3MHBAaHE Ha XpaHUTE, Clie[Ba Ja
nMa II0JaBaHEC HaA AOCTATBbYHO TOILJIa I/I/I/IJ'II/I CTy)ICHa HHTefIHa BOga B CBOTBETCTBUEC C
M3UCKBaHUATa Ha T7aBa VII, a chiio Taka ma ce mojaabpKaT YUCTH U, KOTaToO € He0OX0IuMoO, Ja ce

Ne3uH(pEKTHpaT.

I'NTABA 1II

N3UNCKBAHUA 3A ITIOJABUKHU U/NJIX BPEMEHHU IIOMEINEHUA (KATO

MAPKMU3HU, TBPI'OBCKHU CEPT'UM, ITIOABUKHU IIPEBO3HU CPE/ICTBA 3A
IMPOJAXKBA), IOMEIIEHWSA, U3I10JI3BAHU I''TABHO KATO YACTHO KWIMIIE,
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HO KBJAETO PEJOBHO CE ITPUTI'OTBAT XPAHMU 3A ITPEJJJIAI'AHE HA ITA3APA,
KAKTO U ABTOMATHU 3A XPAHU

1. [TomemenusatTa M aBTOMAaTUTE 3a XpPaHHU, JAOTOJIKOBA, JOKOJKOTO € MPAKTHUYECKU
OCBUIECTBUMO, TPsOBa J]a ca Taka Pa3MOJOKEHHU, MPOCKTHUPAHU, KOHCTPYUPAHU U MA3€HU UYUCTH,
KaKTO M MOJAIBbPKaHU B JTOOPO TEXHUYECKO CHCTOSHHE, Y€ Ja ce M30erHe pucka oT 3aMbpCsSBaHE,

MOo-CliCHUaJIHO OT )KUBOTHU U BPCAUTCIIN.

2. [To-KOHKpETHO, KOTAaTO € HEOOXO0IMMO:

a) Jda HMa NOOAXOJAIIM TIOMCHICHUA 3a IMMOAABPIKAHC Ha aJICKBAaTHA JIMYHA XWUIMCHA
(BKJ'IIO‘-II/ITGJ'IHO CbOPBKCHHA 3a XUI'MCHHO H3MHBAHC H IIOACYHIABAHC Ha PBUCTC, XUTHMCHHU

CaHUTApPHU MPUHAMICKHOCTH U CHOPBHKEHUS 3a MPeodInyane);

0) MIOBBPXHOCTUTE B KOHTAKT C XPaHHU Ja Ca 3JpaBU, JIECHU 3a IIOYUCTBAHE M, KOraro €
He00X0MMo, 3a fe3uH(pekiupane. ToBa U3MCKBA U3IOI3BAHETO HA IVIAJKH, MUCIIN C€, yCTOWYHBH
Ha KOpPO3HsI M HETOKCUYHHM MaTEpHAId, OCBEH aKO ONEpaTOpUTE HA MPEINPUATUSA 33 XpaHU He

yOeIAT KOMIETEeHTHUS OpraH, Ye Ipyrd MaTepHualiy ca MOAXOASIIH 32 U3I0JI3BaHE;

B) HeO6XOI[I/IMO € a CC OCUTypAT HNOAXOAAIIHN CpCACTBA 3a IMOYUCTBAHCTO H, KBACTO €

HE00X0aUMO, 3a Ie3uH(EKIUATAa Ha PaOOTHEE TPUHAIICKHOCTH | 000pyABaHE;

r) KOraTo XpaHUTCIHU MPOAYKTHU CC MOYHUCTBAT KATO 4YacCT OT JIEMHOCTTa Ha XPAHUTCIIHOTO

NpeaAlpuUATUC, CJICABA 1da CC OCUTYPAT aACKBATHU YCJIOBHA TOBA ad CC U3BBbPIIBA XUTHCHUYHO,

1) Jla ©Ma TI0/IaBaHe Ha IOCTaThYHO TOIUIA W/WIIM CTYyJ/IeHA MUTEHHA BOJIA;

e) Ja HMa CBOTBCTHHM MaXaHH3MH n/unu YCTpOﬁCTBa 34 XHUI'MCHHOTO CBXPAHCHUC U
YHHUIIOXXaBaHCHA OIIAaCHU 1504701478 HErogHn 3a KOHCyMalusd BCHICCTBA W OTIAABLHU ( TCYHU WJIH

TBBP/IN);

)I() Ja HMa CBOTBCTHH YCTpOﬁCTBa H/WIA MEXaHU3MH 3a MNOAABPIKAHE MW KOHTPOJ Ha

MOAXOJAIIN TEMIIEPATYPHU YCIOBUS 3a XPAHUTE;
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3) XpaHUTE J1a c€ ChbXpaHIBaT akKa, ye Ja ce u30sArBa pUCKbT OT 3aMbpCsABaHE, JTOKOJIKOTO TOBA

€ MMPAKTUYCCKU OCBIICCTBUMO.

I''IABA IV

TPAHCIIOPT

1. [TpeBo3HUTE CpeACTBA U/UIM KOHTEHHEpUTE, U3MOI3BAaHH 3a TPAHCIIOPT Ha XpaHH TpsiOBa aa
ce MOAMBPKAT YHUCTH M B JOOPO TEXHUYECKO CBHCTOSHHE, 3a Jla Ce MpeAnas3siT XpaHWUTe OT
3aMBbpCSABaHE, a ChIIO TaKa, KOraTo € Heo0X0AUMO, /1a ca MPOEKTHPAT U KOHCTpyHpaT Taka, 4e Ja

IIO3BOJIAABAT aICKBATHO IMOYKMCTBAHE W/ WIIH I[CSI/IH(I)CKLII/IH.

2. baraxuunirte B MOTOPHUTE IPEBO3HU CPEICTBA U/WJIM KOHTEHHEPUTE Ja HE Ce M3IO0JI3BaT 3a
TPAHCIOPT Ha HUIIO JAPYro OCBEH 3a XPAHUTEIHU NPOAYKTH, aKOTOBA MOXE Ja MPUYUHU

3aMbpPCABAHC.

3. Korato TpaHcnmopTHUTE CpeicTBa W/WINM KOHTEHHEpPUTE CE€ M3IMOJI3BAT 3a TPAHCIOPT Ha
KaKBOTO U Ja OWJIO0 B [JONBJIHEHHE KbM XPAHUTEIHUTE NPOAYKTH WIM 3a €THOBPEMEHHO
TPAHCIOPTUPAHE Ha Pa3IMYHU XPAHUTEIHU NMPOAYKTH, KbICTO € HeoOXoauMmo, TpsOBa Ja nma,

e(peI(TI/IBHO pasaciIAHE Ha ITPOAYKTHUTC.

4. Hacumam xpaHuTenHM NpPOAYKTH B TE4YHA, TpaHyJiaTHa WM MpaxooOpasHa ¢opma ce
TpaHCIIOPTUpPAT B CBHIAOBE W/WIM KOHTEHHEpW/TaHKEepW, MpelHa3HaYeHH 3a TPAHCHOPT Ha
XPaHUTENHU MPOAYKTH. Te3u KOHTEeHHepH ce MapKHUpaT SICHO, YETIMBO M HEH3TPUBAEMO Ha €AHH
M noBede e3uny Ha OOIIHOCTTA, 3a J1a ce TIOKaXe, Y€ T Ce M3IOJI3BAT 3a TPAHCIOPT Ha XpaHH,

WM c€ MapKUpaT ChC “‘cCaMo 3a XpaHH .

5. Korato TpancnopTHuTe CpeacTBa W/WiIM KOHTEHHEpUTE ca OWIM M3MOJI3BAHU 32 MPEBO3 Ha
JAPYTH HEIA, pa3JInuyHU OT XPaHW, WIIM 3a TPAHCIOPT Ha Pa3jIMYHU BUAOBE XPaHM, MEXKIY CMsIHATA
Ha TOBapUTE € HeoOXOIuMO Ja MMa e()eKTHBHO IMOYMCTBAHE, 32 Jla C€ MPEJOTBPATH PUCKBT OT

3aMbpPCABAHC.

6. XpaHuTe B TPAHCIOPTHHUTE CPEACTBA W/WIM KOHTCHHEpUTE cienBa Jaa Obaar Taka

IMOCTaBCHHU U 3allIUTCHH, Y€ Ja CC HaMaJIlu 1O MUHUMYM PUCKBT OT 3aMBbpPCABAHC.
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7. Korato e HeoOxomumo, cpeacTBaTa W/WiUM KOHTEHHEPUTE, TPAHCIOPTUPAIIM XPAHUTEITHU
MPOAYKTH CJelBa Ja Morar Ja MOAXBP)KAaT MOAXOSAIIM 33 XpaHUTE TEeMIepaTypu U Ja uMma
BB3MOKHOCT T€3H TEMIIepaTypu jAa ObaaT HabIr0aBaHu.

I''TABA'V

N3UCKBAHUA KbBM OBOPYJABAHETO

1. Benuku npenMeru, HHCTaauu U 000py/ABaHe, ¢ KOUTO XPaHUTE BIIM3aT B KOHTAKT, TPsOBa
Ja ca:
a) e(eKTUBHO TOYHCTEHH, a KOraro € HeoO0Xoaumo, AesuHpexkuupanu. llouncrBaHeTo u

)Ie3I/IH(1)eKHI/I${Ta Ja C€ H3BbpIIBAT C YE€CTOTA, AOCTAaThb4YHA 3a N30sArBaHe Ha BCIKAKHB pUCK OT

3aMbpCSIBaHE;

6) TaKa KOHCTpYHUpPAHH, I/13pa6OTeHI/I OT TaKWBa MaTCpHaIl U noaAABbpIKaHU B TaxKkaBa

H3MNPaBHOCT , Y€ Ja CC HAaMaJIN JO MUHHUMYM BCSAKAaKBB PHUCK OT 3aMBbPCABAHC,
B) C H3K/IIOYCHHEC Ha KOHTCﬁHCpHTC U OHNAKOBKHUTC 34 COHOKpATHAa YHOTpC6a, Jda cCa Taka

KOHCTPpYUpPAHU, I/I3pa6OTCHI/I OT TaKMBa MATCPUAJIU U [1a CC NOAABPIKAT B TAaKaBa U3IPABHOCT, 4€ a

Morat Ja €€ Io4ucTBarT, a KoraTto € H€06XOI[I/IMO, Ja ce I[GSI/IH(beKIII/IpaT;

r) Jla ca MOHTUpPaHM 0 HAYMH, KONTO MO3BOJIsIBA a/IEKBATHO MIOYUCTBAHE HA 00OPYIBAHETO U

paiioHa OKOJIO HETO.

2. Koraro e HeO6XOI[I/IMO, O60py,[[BaHeTO Jda € CH3.6I[CHO C MoAXOoIAII0 YCTpOﬁCTBO 3a

YIOpaBJICHUC, 3a d C€ rapaHTHpa IMMOCTUTAHCTO Ha LHCIIMTC HAa HACTOAIIUSA PEIrIIaMCHT.

3. Koraro ce Hanara Ja CC M3I10JI3BAaT XUMHYCCKHU ,I[O6aBI(I/I 3a MPEAOTBPATABAHEC KOPO3UATA HA

o60pynBaHeTo u KOHTeﬁHepHTe, TC TpH6Ba Ja CC U3II0JI3BAaT B CbOTBCTCTBHUC C z[o6paTa IIpaKTHUKa.
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I''TABA VI

XPAHUTEJIHA OTIHAABIA

I. XpaHUTETHUTE OTHAABLM, HETOAHUTE 3a KOHCYMAalMs CTPAHWYHHM NPOAYKTH U JPYr'H
OpakyBaHU MaTepUalM c€ OTCTPAHSABAT OT [TOMEILIEHHUsI, B KOUTO MMa XpaHa, Bb3MOXKHO Hal-0bp30,

3a 7a ce u30erue HaTpyMBaHETO UM.

2. XpaHUTETHUTE OTHAAbLIM, HETOAHUTE 3a KOHCYMallMsl CTPAHUYHM MPOIYKTH H JAPYrH
OpakyBaHU MaTepualM CE€ WU3XBBPJIAT B 3aTBapsAlIN Ce KOHTEHHEpH, OCBEH aKO OINEepaToOpuTe Ha
MPEANPUATHS 332 XpPaHU HE MOKAKaT Ha KOMIIETEHTHUSI OpraH, Y€ APYrd TUIIOBE KOHTEHHEPH WIIU
CUCTEMHM 32 HU3XBBPJIIHE ca MNOAXOASIIM. Te3n KOHTEHHepH clle[Ba Ja HUMaT MOoIXoJdlla
KOHCTPYKLUS, /1a Ce MOAIbPKaT 3ApaBH, /1a ca JECHH 3a MOYUCTBAHE U, KOTaTo € He0OXOANMO, 3a

ne3uHpeKIpane.

3. HeobxonuMo € a ce OCUTypsAT aJeKBAaTHH MEPKH 332 ChbXPAaHEHHMETO U JEMOHUPAHETO Ha
XPaHUTEIHUTE OTHAJbLIM, HETOJAHUTE 32 KOHCYMAIUsl CTPAaHUYHU HPOAYKTH M JIPYrH OpakyBaHU
MaTepuaiai. XpaHuwinniara 3a OpakyBaH MaTepuai Jla ca KOHCTPYUPAaHU U YIPABIISIBaHU 10 TaKbB
HAy4MH, Y€ Ja MoraT Jia ce MOJIbp)KaT YUCTH M, KOraTo € He0OX0IUMO, CBOOOJHH OT KUBOTHU U

BpEIUTENH.
4, Bcuukn oTnaably ce YHUIIOXKABAT 110 XUTHEHUYEH U €KOJIOTMYEH HAYWH B ChOTBETCTBUE C
MPUJIOKUMOTO 32 LIeNTa 3aKoHoAaTesicTBO Ha OOIIHOCTTa U He TpsiOBa J1a MpeCTaBIABAT TUPEKTCH
WY UHAUPEKTEH U3TOYHHUK Ha 3aMbpCsBaHE.
TJIABA VII
BOJOCHABASsIBAHE
1. a) HeobxommMo € ma mMma cHaOOsgBaHe ¢ NOCTATHhYHO IUTENHA BOJA, KOATO Oa CE

H3I10JI3Ba BUHAaru, Korato € HeO6XOI[I/IMO Aa C€ rapaHTupa, 4€¢ XpaHUTCIHUTC IIPOAYKTHU HC

Ca 3aMbPCCHU,
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6.

0) UucTa Boga MOXE /1a ce€ M3IOJI3BA 3a LIeJU PUOHM NMPOAYKTH. YncTa MOpcka Boaa
MOXE Ja Ce M3MO0J3Ba 3a JKUBU JIBYUEPYIMUECTH MEKOTENH, OOJUIOKOKH, MAHTUHHH M
MOpPCKH KOPEMOHOTH; YUCTa BOJAa MOXE CBINO Jla CE M3MOJ3Ba 32 BHHIIHO W3MHBAHE.
Koraro ce usnomnsBa TakaBa Boja, Clie[iBa J1a MMa MOAXOISIIN ChOPHKEHUS 32 TI0JJaBAHETO

[V

u.

Koraro ce u3non3Ba HemuTelHa BOja, HalpuMep B Oopbara ¢ mokapure, 3a MPOU3BOJCTBO
Ha Mapa, 3a XJaJWIHU M JAPYrH e, € HeoOXOAMMO TS Ja IUPKYJIHpa B OTHENHA,
HaJJIeKHO UAEHTUpHUIMpaHa Mpexa. Henurelinara Bosia He TpsiOBa ja ce CBbp3Ba C MJIU Ja

Ce OCTaBs Jia Teue 00paTHO B CUCTEMH 3a MUTEHHA BOJIA.

Penuknupana Bojia, U3MoON3BaHa B MpepadoTKaTa WM KAaTo ChCTaBHA YacT, HE CleBa Ja
MIPEACTaBIIsIBA PUCK OT 3aMbpcsiBaHe. Ts TpsOBa 1a € OT ChINMsI CTAaHAAPT KaKTO MUTEHHATa
BOJIa, OCBEH aKO KOMIIETEHTHUST OpraH He € yOe/eH, ye KaueCTBOTO Ha BOJaTa HE MOXe Ja

34CCrHC MOJIC3HOCTTA HAa XPAHUTCIIHUSA IIPOAYKT B TOTOBOTO MY CHCTOSIHHUC.

Jlen, BAM3aIl B JOCET C XpaHa WM KOWTO MOXKeE Jla 3aMbPCH XpaHata, clieiBa Jia Ce MpaBu OT
nuTeHa BOJAA, WM, KOraTo ce M3I0JI3Ba Jla OXJaXKJda LEedu PUOHU MPOAYKTH — OT YUCTa
Boja. Toil ce mpaBu, o0OpaboTBa M CBbXpaHABAa NpPU YCIOBHUS, IpelanasBalid Io OT

3aMbpPCABAHC.

Hapa, H3M0J13BaHa IUPCKTHO B AJOCET € XpaHa, HC CJIC€ABA Aa CbAbpiKa HUTO €AHO BEIICCTBO,

KOCTO NpCACTaBJIABA OIIACHOCT 3a 3JpaBCTO WK UMa BEPOATHOCT Aa 3aMbPCH XpaHaTa.

Koraro ce mnpunara TtominHHa oOpaOOTKa Ha XpaHUTEIHU TPOAYKTH B XEPMETUYHO

3arcyaTaHu KOHTefIHepH, € H€06XOI[I/IMO Aa C€ rapaHTHpa, 4€ BoaaTa, U3I0JA3BaHa 3a OXJIAKIAHC Ha

KOHTeﬁHepHTe CJICO TOIINIMHHAaTa 06pa60TKa, HC € HM3TOYHUK Ha 3aMBpPCABAHC HA XPAHUTCIHUA

MIPOJYKT.

I''TABA VIII

JIMYHA XUT'UEHA
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1. Bcesiko nurie, paborenio B moMenieHne 3a 0opaBeHe ¢ XpaHH, MOAIbp)Ka BUCOKA CTEIICH Ha

JIMYHA YUCTOTAa U HOCH IIOAXOAAIINO, YUCTO U, KOraTo € H€06X0,I[I/IMO, 3alllUTHO 0051eKII0.

2. Ha nukoe nume, crpamamo OT WIHM sBSBAIlO CE HOCHTEN HAa OOJECT, 3a KOSATO HMa
BEPOSITHOCT Jla ce Tpeaaje 4Ype3 XpaHa, WM CTpaga OT WHPEKTUPAHU pPaHH, KOKHU HH(EKIUH,
BB3MAICHUS WM CTOMAIITHO Pa3CTPOMCTBO, HE CE pa3pelnaBa Ja OOopaBW C XpaHW WIM Ja BIHM3a B
KOETO M JIa OUII0 moMeIIeHne 3a 00paBeHe ¢ XpaHu B KAUECTBOTO HAa KAKBBTO U JIa € CIIYKHUTE, aKO
MMa BEpOSTHOCT 3a MPSKO WM KOCBEHO 3aMbpcsBaHe. Bcesko Taka 3apa3eHO W HAeTO OT
XPaHUTETHO MPEANPHUATHE JTUIE U KOSTO MMa BEPOSTHOCT JIa BlIe3¢ B KOHTAKT C XpaHH, € JTHKHO
He3a0aBHO Ja JIOKJIa[Ba Ha OTepaTropa Ha MPEeIIpUsTHE 32 XpaHU 3a 00JIeCTTa UM CHMIITOMHUTE, &

aKO € Bb3MOJXHO, U 3a IPUYUHHUTC 34 TAIX.

['JTABA IX

PA3IIOPEABU, ITPUJIIOKUMHU 3A XPAHU

1. Omneparop Ha NpeAnpuUsATHE 3a XpaHU He TpsOBa J1a mpreMa IpYyrd CYpOBHHM WM ChCTABKH,
OCBEH JKMBU UBOTHHU, WIM KAaKBUTO U J1a OMJIO IPYT'H U3MOJI3BaHU B IpepaboTKaTa MaTepuaiu, aKko
3a TSX € U3BECTHO, Y€ Ca, WJIM MOXKE Pa3yMHO J1a CE OYaKBa, Y€ €a 3apa3eHU C I1apa3suTH, IaTOTeHHU
MUKPOOPIraHU3MU WIM TOKCUYHU, PA3JIOKECHU WIM YYXXIU BEIIECTBA 0 TAKaBa CTEIEH, Y€ JOpHU
Clle[l KaTO MPOU3BOAMTENAT WM THProBebT HA XPAaHU XUTMEHWYHO € U3BBPIINI OOMKHOBEHU
COPTUPOBBYHMU W/MIIU NMOJATOTBUTEIHU WU NpepaboTBATENIHU MPOLEAYPH, KPAaHHUST MPOIYKT OU

o HETOACH 3a KOHCyMallusd OT XOpa.

2. CypOBHHHUTE M BCUUKUTE ChCTAaBKH, ChbXPAHSIBAaHU B XPaHUTEIHO IpeanpusTue, TpsOBa Ja
ce IIbpKAT IPH MOAXOIAIIM YCIOBUS, PEIHA3HAYCHHU J]a IPEJOTBPATIBAT BPEIHO pa3pylIaBaHE U

Aa Ty npearasBaT OT 3aMbpCABAHEC.

3. Ha Bcuuku eTanu Ha IPOM3BOJICTBOTO, 00paboTKaTa M pa3lpOCTPaHEHUETO XpaHUTE TPsiOBa
Jla ce MpeAnasBaT OT BCSIKAaKBO 3aMbpCsABaHE, KOETO OWM MOIVIO Ja T'M HAalpaBu HETOJHU 3a
KOHCyMallMs OT XOpa, BPEAHU 3a 3[paBeTO MM I'M 3aMbpCH 10 TaKkbB HAuWH, 4e Ou OMIiIO0

HEpPa3yMHO J1a CC€ OYaKBa 1a C€ KOHCYMHPAT B TOBA CbCTOSAHUC.
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4. HeobxomuMo € nma wma MOAXOANIM MpOIEAYypH 3a Oopba ¢ BpEAWTENNUTE, KaKTO H
MOJIXOSIIY TPOLIEYPH 32 HEIOIyCKaHe Ha JOMAIIHU XHBOTHH JI0 MECTaTa, KbICTO XPAHHUTE CE
IPpUTOTBAT, Hpepa60TBaT HJIM CbXpPaHABaT (I/IJII/I, KOratO0 KOMIICTCHTHHAT OpraH IMO3BOJIIBa TOBA B

CIICIIMAJIHU CJIy4aHu, 3a I1a CC NpCAO0TBpaTU HOI[O6€H JOCTBII Ja JOBECAC N0 SaM’prHBaHe).

5. CypoBUHHUTE, CBHCTABKUTE, MEKIUHHUTE MPOAYKTH U TOTOBUTE MNPOAYKTH, KOUTO HMa
BEPOSATHOCT J1a MOAbPKAT PENPOAYKIMATA HA TATOT€HHH MUKPOOPTraHU3MH MM 00pa3yBaHETO Ha
TOKCHHM, HE C€ IbpKaT IPHU TEMIIEPATYpPH, KOUTO MOrarT Ja JI0BeJaT 10 PHUCK 3a 3ApaBeTo.
XnanuiaHaTa Bepura He ce npekbeBa. [lo3BoseHo e, obade, 1a UMa nepuoan 0e3 KOHTpOJIMpaHe Ha
TeMIleparypara, 3a Ja C€ YypeOsAT HSIKOM MPaKTHUYEeCKH CUTyalluu ¢ OOpaBeHETO MO BpeMe Ha
IIPUTOTBSIHE, TPAHCIIOPT, CbXPaHEHUE, II0Ka3 U CEPBUPAHE HA XPAHU, [IPU YCIIOBUE Y€ TOBA HE BOAU
70 pUCK 3a 3apaBeTo. [Ipenmpusarusara 3a XpaHH, IPOM3BEXIAIM, OOpaBelld C U ONAKOBAIIU
pepabOTeHN XpaHUTETHU TMPOJIYKTH TpsOBa Ja pasmnosiaraT ¢ MOAXOISAIIA IOMELIEHHUS,
JIOCTaThYHO TOJIEMHU 3a Pa3felIHO ChXpaHEHHE Ha HemnpepaOOTeHH OT MpepabOTeHU CYpOBUHHU U

JOCTAaTBbYCHO [[06130 pa3aciIHO XJIaAWUJIHO ChbXPAaHCHHUC.

6. Koraro xpaHuTenHute NpoayKTH c€ AbpKaT WIK CEpBUPAT B OXJIAJEHO CHCTOSHUE, TE CE
OXJaXXJaT BB3MOXKHO Hail-Obp30 ciej eramna Ha TOIUIMHHA 00pabOTKa WM KpailHMs eTam Ha
IIPUTOTBSIHE, aKO HE CE€ IpUJlara TOIUIMHEH IpOLEC, O TeMIlepaTypa, KOSITO HE BOAU 1O PUCK 3a

3ApasTo .

7. PasmpaszsBaHeTo Ha XpaHH ce MpeanpremMa 1Mo TaKbB HAUMH, Y€ J1a C€ HaMalld 10 MUHUMYM
PHUCKBT OT pacTeX Ha MaTOT€HHU MUKPOOPTaHU3MHU WM 00pa3yBaHETO Ha TOKCHHH B xpanwute. [1o
BpEME Ha pa3Mpa3sBaHETO XPAaHUTE CE U3JlaraT Ha TeMIEpaTypu, KOUTO He OMXa JOBEJH 10 PUCK 32
3npaBeTo. KoraTo TeyHocTTa OT mpolieca Ha pa3Mpa3sBaHE MOXE Ja MpeICcTaBiIsBa PHUCK 3a
3/IpaBeTo, TS TPsOBa 1a ce OTTHYa Mo noaxoAsil HauuH. Cren pa3MpassiBaHe, ¢ XpaHaTa ce O0opaBu
M0 TaKbB HAYMH, Y€ JIa C€ CBEJAE JO MHHHUMYM PUCKBT OT PACTEX HA MATOT€HHU MHUKPOOPTaHU3MHU

WJIHn OT o6pa3yBaHe Ha TOKCHHH.

8. OmacHM W/WMIM HErOJHM 3a KOHCYMAallMsl BEIIECTBA, BKIIOYHTEITHO (QYypakh, C€ eTUKETHUpaT

NOAXOAAIIO U ChbXpAaHsABAT B OTACIIHU U obe3omaceHu KOHTeﬁHepH.

I''TABA X
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PA3ITIOPEABU, ITPUJIIOKUMHU 3A OITAKOBAHETO U TAKETUPAHETO
HA XPAHUTEJIHU TPOAYKTHU

1. W3non3BanuTe 3a OmakoBaHe U IaKETUpaHE MaTepuanyd He TpAOBa Ja ca M3TOYHUK Ha
3aMBbpCSBAHE.
2. OnaxoBamure MaTepuaid ce CbXpaHsABaT [0 TaKbB HAUMH, Y€ Jla HE ca U3JIOKEHH Ha PHUCK

OT 3aMBbpCSIBaHE.
3. JleitHocTuTEe TO OMAaKOBAaHETO W MMAKETUPAHETO C€ M3BBPIIBAT Taka, 4ye Ja ce u30sarsa
3aMbpcsBaHETO Ha mpoaykTuTe. [1o 1enecho0pa3HOCT U B YaCTHOCT 32 METATHU KOHCEPBEHU KYyTHU
U CTBHKJIEHU OypKaHH, € He0OXOIMMO Jla ce rapaHTHpa LEeNOCTTa Ha CTPYKTypaTa Ha OlaKkoBKaTa U

quCcTOTaTa M.

4, OnakoBbUHUTE U MaKCTUpaAUTE MaTCpruajid, IMOBTOPHO M3IOJ3BAHU 3a XPAHHUTCIHHU

MMPOAYKTH, CIICABA Aa MMO3BOJIAABAT JICCHO ITOYUCTBAHE, a KBACTO € HCO6XOI[I/IMO - ,[[CSI/IH(I)CKI_II/IpaHC.

['JTABA XI

TOIVIMHHA OBPABOTKA

CJ'I@I[HI/ITG HN3WCKBAaHUA CC IIpujiaraT caMoO 3a XpaHH, KOUTO CC ITIYCKAaT Ha Iladapa B XCPMCTHYHO

3aTBOPCHU KOHTeﬁHepHZ

1. BCEKM TIPOIIEC HA TOIUIMHHA 00pabOTKa, W3MOJ3BaH 3a MIpepadoTKa Ha HempepadoTeH

MPOAYKT WJIU 32 MO-HATaThIIIHA MpepaboTka Ha MpepaboTeH MPOIYKT CIIe/IBa /1a:

a) MOBHUIIIN TEMIICpATypaTa Ha BCAKa YaCT Ha O6pa6OTBaHI/I}I MMpOAYKT OO JaACHA CTOMHOCT U

3a OMpeCICHICPHO/I BpeMe

0) Jla Ipe/INa3y MPOAYKTa OT 3aMbPCSBaHE MO BpEMe Ha MpoIieca;
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2. 3a J]a TapaHTHpaT, Y€ BCEKH M3MOJ3BaH IMPOLEC MOCTUTA JKETaHUTE LEIH, ONIepaTOpUTE Ha
NpEeaNnpHusATHs 3a XpaHU MPOBEPSBAT PEIOBHO CHOTBETHHUTE IJIABHHM IMapameTpu (MO-CHEeLHaTHO
TEMIEpaTypa, HasIraHe, XepMETH3allus W MHUKPOOUOJOTHs), BKIIOUUTEIHO KAaTO W3IMOJI3BAT

ABTOMAaTU4YHU YCTPOUCTBA;

3. H3IOJ3BAHUAT TCXHOJOTHYCH MPOLEC CICABA Ja CbOTBETCTBA HA MCXKIAYHAPOJAHO IMPU3HAT

CTaHJapT (HanpuMep, acTbOpU3aLMsl, YITPABUCOKA TEMIIEPATYPA WU CTEPHIIN3ALINS).

['JTABA XII

OBYYEHHE

Oneparopure Ha NPEANPUATHUS 32 XpaHU NpeAnprueMaT MEpKH, 3a Jja rapaHTUpar, 4e:

1. OopaBemUAT C XpaHM MEPCOHAT € KOHTPOJMPAH W HUHCTPYKTUPAH W/WIM OOydeH TIo

BBIIPOCUTC HA XUT'MCHATA HA XPAHUTEC, CbOTBCTCTBAILM HAa €CTCCTBOTO HA HCroOBaTa pa60Ta;

2. Xoparta, OTTOBOPHH 3a pa3pabdOTBaHETO M CIIa3BaHETO Ha IPOIeypaTa, IIOCOUeHa B WICH 5,
naparpad 1 OT HacTOAIIMS PETJIAMEHT, MJIM Ha CHOTBETHHTE HACOKH, Ca MOJYYWJIM aJeKBAaTHO

o0yuyenue no npuiaranero Ha npuHiunute Ha HACCP;

3. UMa ChOTBETCTBHE C BCHYKH M3MCKBAHUS HAa HAIIMOHAIHOTO 3aKOHOJATEJICTBO OTHOCHO
nporpamMuTe 3a OOydeHHE 3a Xopa, paboTelM B ONpENeNieHH OTpacid Ha XpaHHUTEIHATa

MIPOMMUIILIEHOCT.
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