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NnaHose ocHoBaHu HAa HACCP B Cuctemara 3a ynpasaeHue
Ha 6e30nacHOCTTa Ha XpaHuUTe

[Mpoueanypu ocHoBaHu Ha HACCP = AHanun3 Ha puckoseTe +
NnaHose ocHoBaHu Ha HACCP

[lhaHoBe ocHoBaHu Ha HACCP = 33 BCceku Npon3BOACTBEH Npouec:
- OnpepenAHe Ha ONACHOCTUTE 33 BCAKA
CTbnKa/eTan
- [1lpeBaHTUBHUN MepPKU 3a Te3un
OMNaCHOCTU/CTbNKMU
- MpenopbKu/ npoueaypmu 3a NpoBepKa
- Kopurupatm aencrems
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CTpyKTypa v usnonssaHe Ha lNnaHoseTte ocHoBaHu Ha HACCP

 OtaenHu Tabanum > n3non3BamTe Camo Te3n, KOUTO KaCaaT KOHKPETHMA NPOU3BOAUTEN

ETan ot npoueca, 3awo TpAbea NpeBaHTUBHU MNMpoueaypa 3a Kopurupawm
noanexaty, Ha Aa 6baem AEeNCTBUA nposepKa/KOHTpON AEeNCTBUA
KOHTpON BHUMATE/IHN ?
Cnucvk om [ModpobHocmu 3a [felicmeus 3a Cpedcmea 3a nposepKa Helicmesus e cayyali Ha
cmurku/emanu uau cbwHoCMma u npedomspamsasaHe 0asu npesaHmMuUsHuUmMe Heycrnex Ha
onepayuu. npu4uHuUme 3a usu KOHMpPon Ha delicmesus ca bunu npesaHMusHUMe MepKu
Hsakou pedoese moice onacHocmume pucKa nposedeHuU e(peKmuUBHO =  C Yes1 8b3CMAHOBABAHE
0a He ca (M: = 006pu XueueHHU  U3Meps8aHe C ypeo uau Ha cumyauusma 0o
300baAXCUMENHU, d MUKpOobUO02U4YH NPAKmMuKu * uau cybeKmoeHa npeueHKd Ha  3a0080aUMesaHO HUBO.
HAKOU CMbBIIKU MOME 0 3aMbpcAsaHe  Opyau mexHuvyecku 6a3ama Ha onuma Ha
0a He ce npunazam npu uau pacmexc, X:  cveemu npou3zeodumena (Hanp.
crneyughuyeH npodykm. xumu4ecko, ®: “eusyanHa unu
¢husuyecko). op2aHoaenmu4yHa
NpoussoauTenat npoeepka”...)
TpAabBa aa:

Npoussoautenurte 1pabea
Aa usbepar noHe egHO OT
npennoXXeHuTe cpeacrsa

. 3ana3un camo
CTbNKUTE, KOUTO
OTroBapAT Ha Herosarta
NPpaKT1Ka C u3KnouyeHune Ha
. U3Tpue cTbnKkure,
KOUTO He npuaara

3aKOHOBUTE USUCKBAHMUA,
KOUTO TpﬂGBa Aad ce cna3BaTr




*3a npeBaHTUBHUTE AEUCTBUA ....

* [loBeyeto npeBaHTUBHU AencTemA ca AXM v ANN
* [lnaHoBeTe, 6a3npaHu Ha HACCP npaBAT cblecTBEHA POATA
H6e3onacHOCTTa Ha HAKOU KOHerTHVl CT'bI'II-(l/I OT npoueca

Process step

Why do we have to be careful?

Checking/Monitoring

Ha HAKown OXMN/AMNMN 3a

Corrective actions

to monitor
Curd
Treatments:
Forming, Salting
(8) Mixing,
Additives, (9)
Draining

M, C : Microbiological, chemical or
physical contamination of the curd by
cheese cloths, draining bags and
moulds

procedure

Repeat cleaning and/or
disinfection. Rinse with potable
water of acceptable quality.
Amend cleaning procedure.
is a recurrent issue review
training of cheesemaker. Repair
dirty or worn cheesecloth or
equipment.

If it

M, C, P: Contamination of the curd by
tools, handling and ingredients.

Clean

work>
mgredlents
fruits, flavourings etc.) within the:r
expiration date.

inspection.

Change suppliers of additives if
they do not fit to required
standards

Rind Treatment

M: Contamination and cross-
contamination may occur as a result of
specific processes during ripening such
as rind-washing.

Ensure equipm

Visual inspection.

Repeat cleaning and/or
disinfection. Rinse with potable
water of acceptable quality.
Amend cleaning procedure. If it
is a recurrent issue review
training of cheesemaker.
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10 NMnraHoBe ocHoBaHu Ha HACCP B PbKoBOACTBOTO
(paspenu IV n V)

* aHa/In3 Ha PUCKa NPM NbPBUYHOTO NPOU3BOACTBO
MTAKO
* cbbupaHe Ha MNAKOTO, CbXpPaHEHME B MaHApaTa U 0bpaboTKa

®* CMpeHa C maevYyHOKUcena Koarynauuma

3 cemencTBa
®* CUpeHa C eH3UMHA UM cMmeceHa Koarysiauuna —

cUpeHa

° cMpeHa U M. NPOAYKTU NpousBeaeHU ¢ nsnapeHue / yraasaHe |

°* NAacTbOPU3UPAHO MNAKO 332 KOHCYMaLUA -

° CYpOBO MJIAKO 33 KOHCYMaL WA :

° Macno U cmeTaHa cemeiicraa

* depmeHTUPaNnU MJIEYHU NPOAYKTHU MAEYHN
NPOAYKTH

°* HedbepMeHTUPANN MJIEYHU NPOAYKTU
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MbpBUYHO Npon3BoACcTBO (NPOM3BOACTBO HA M/IAIKO)

7 KNIOYOBU CTBNKU / 8 CTHINKMU

* OtrnexXpaHe Ha XXUBOTHUTE

* XpaHeHe

* OTenBaHe, OKO3BaHe, oarBaHe

 JloeHe

* Bopa

* MpexBbpnAHe Ha MNIAKOTO B NOMeLLeHUATA 3a npepaboTKa
* duntpupaHe

* XNnaaunHo cbxpaHeHue
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MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAAKO)

7 KNIOYOBMU CTBNKU / 8 CTHMNKM

1- OTrnexaaHe Ha * [peana3BaHe oT 300HO3U (bpyuenosa, TybepKkynosa,...)
D ypes cna3BaHe Ha NpodunakTUKaTa (3aKOHOBU
XUBOTHUTE U3NCKBAHUA > BUXK aHA/IM3 Ha PUCKA)

2- XpaHeHe

e AKTyaneH perncrbp Ha *MBOTHUTE (NpenopbKa)

L,

Mpenopvku [/ Cunaxk oT TpaHLea U cunax ot 6anm

e [Ila ce nsbarsa:

BKapBaHETO Ha NPBbCT B CUIAXKHUTE AMU — MHOTFO HUCKO KOCEHE 4.2
Ha pyparkHaTa KyATypa, NnpnbupaHe Ha KbPTUYHM C TPEBATA

e [106pu NpaKkTUKMK:

3aTBapsAHe Ha CMNaXKHaTa TPaHLLEes 3a NO-MaaKo OT ABa AHU

nobpe ynnbTHEHA N XepMEeTUYHO 3aTBOPEHa TPaHLes

CUNAXKMPAHaATa KY/ITypa € C TOYHOTO CbAbPHKAHUE Ha CYXO BELLECTBO

KyNTypaTa e npubpaHa B TouHaTa ¢pas3a M Bpeme, C 40CTaTbYyHO CbAbprKaHME Ha 3axapu
n34yakamTte 3 ceamumum Npeauy Aa oTBOpUTe TpaHLWenATa

noaabprkanTe cunaxka B 4o6po cbcToaHUE
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MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAIKO)

7 KNIOYOBU CTBNKU / 8 CTbNKM

3- OTtensaH
Oreneane Mpenopvku / Mpu abopm:

L Mnoaa v NnaueHTaTa Aa ce oTcTpaHAT (nnoaa Aa ce nscneaBa)
CbBeT OT BeTepuHapHUA IeKap

[leknapaumsa, 3aBUCK OT 3aKOHOATE/ICTBOTO B CTPaHaTa

MpY Bb3MOXHOCT — KapaHTUHA Ha *XMBOTHOTO

O6wu 006pu xueueHHU npakmuku (A4XM)

MouyncTBaHe Ha AOW/IHaTa MallMHa caen BCAKO goeHe (poboT > 3 nbTu/aeH)
Kbpnu 3a nounctBaHe Ha BUMETO: U3NMUpPaHEe C/ief BCAKO AOEHEe UNU eAHOKPATHU
XurneHa Ha nepcoHana (pbue ...)

[o6pwn ycnosus B gonnHaTa 3ana (cBetauHa ...) n nnatpopmata (4mcrora...)

* CneunduyHM NPEnopPbKU NPU A0EHE HaBbH:

LIMuKMTE Aa ca MaKCMMaAJTHO YMUCTU, A3 HE € KaZIHO MU MPBCHO OKO/10 MACTOTO 33
[OeHe AOKONKOTO YC/N0BMATA NO3BO/IABAT ...

* CneundunyHmM NnpenopbKU Npu aoeHe ¢ poboT (Kpasu):

EdbMKAcHOCT Ha cMcTemaTa 3a NOYMUCTBAHE Ha LMLKUTE ...

Farmhouse and

Teacheesy

Cheese & Dairy Producers
European Network

Erasmus+




<

MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAAKO)

7 KNIOYOBU CTBNKU / 8 CTbNKM

4- loeHe

Teach«esy

MpenopbKku / Bb3naneHune Ha BUMETO

NoaabprKalTe UMLKUTE M BUMEHATA Ha }KUBOTHUTE B 4OOPO CbCTOSIHUE:
pPeAoBHO NPOBepABaNTE U NOAABPIKANTE AOUIHATA MALLMNHA

[1obpa XxnrneHa Ha AOEHe U YNCTOTa Ha J0MIHATa MallnHa

N36aresaiiTe KPbCTOCAHO 3apa3sABaHe MEXAY KUBOTHUTE

NMpoBepku
bbp3 macTuTteH Tect
-UNn nHamenayanHo nscnegsaHe 3a ObCK

-UNKn HabogaBanTe 3a KAMHUYHU MPU3HALM Ha Bb3MaleHUETO — OTOK,
3a4yepBsABaHe, TemnepaTtypa, 60/1Ka Ha BUMETO U HA LULIKUTE
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MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAAKO)

7 KNIOYOBMU CTBNKU / 8 CTHMNKMU

4- loeHe MpenopbKu / octaTbum OT Ae3UHPEKTAHTU UK NIEKAPCTBA

L Cnepete BHMMATENHO 3a U3M0/1I3BAHETO Ha Te3n NPOAYKTU B CTOMAHCTBOTO

CnepanTe npeanncaHnATa Ha BETEPMHAPHUA NIeKap

OToenamTe MAAKOTO Ha JIEKYBAHUTE XKMBOTHM 33 CbOTBETHMA KapeHTEH Nepmoa
3anucBanTe fIeveHnATa
lNMpoBepkKa
Bu3syanHa npoBepkKa
JJHEeBHUK Ha nevyeHMATa
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MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAAKO)

7 KNIOYOBU CTBNKU / 8 CTbNKM
5- Bopa

D * KayecTBO Ha BoAaaTa 3a noyncteaHe > BuxK [XI1 KayectBo Ha BoAaTa

6- MpexBbpaAaHe Ha MAAKOTO B NOMeLLEeHMATa 3a NpepaboTka

L e XurneHa Ha obopyasaHeTo (XM nouncreaHe, Ae3nHbeKUUA, nomelleHNsa &
obopyaBaHe ...)

/- lpeuexpaHe
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MbpBUYHO Npon3BoAacTBO (NPOM3BOACTBO HA M/IAAKO)

7 KNIOYOBU CTBNKU / 8 CTbNKM

8- XnapgunHo cobxpaHeHue (He 3peeHe)

L,

Yncto n gobpe nogabvprkaHo obopyasaHe (AXM)

L,

* 3aKOHOBU U3UCKBAHUA

OcBeH ako MNIAKOTO He ce nNpepaboTn Ao 2 yaca cneq n3goasaHe, To TpsabBa aa ce
OX/J1afiu KaKTo CnenBa;

- 0o 8°C makcMmym B Cay4Yan Yye ce U3KynyBa BCEKU AeH

- Ao 6°C makcMmym B C/ly4aln Ye He ce U3KYMNyBa BCEKU AEH

MnaKoTo TpAGBa Aa ce oxnaaun Ao Te3m TemnepaTypu A0 2 Yaca cieq U3goAaBaHeTo.

e [106pu NpaKkTUKHK

Hanpumep: peA0BHO NOYNCTBAHE HA Npaxa OT TONJIOOOMEHHMKA Ha XNagUNHaTa
BaHa, peaoBHO HabtogeHWe M3N013BAaHETO HA NMOYMCTBALLMN U AE3UHPEKLMOHHM
npenapatu (OXM)
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Microorganisms in raw milk

Mk in the udder of healthy milk animal is pracScally sterile and Goes Not contain anTy MICTOOrEaNIZmS.
n resiity, raw milk fter milking shwey: containg 3 108d of Dacteria. Quantity, type: and species present
in milk 3re cetermined by many perameters ike

= heakh condition of the animal

«  zanitary esign anc concition of premizes

»  hygiene ievel of milting equipment

= hygiene level 3nd healh of miking s

+ wrquaity

*  wey of milking anc staring mix

W oy
The 7000 Duziness OPErIRor MU DE Fware that thiz step iz crudal for milk quality from & hygienc ang
technoicgical point of view. Milk is excelient and rich source of ail nutrients necessary for life

Improper hangling anc/or lack of hygiene can lesd o development of harmfl and pathogenic
microorganioms

infiyence ofal other g

ez
mnﬂ’hl:iq
Hand milking

Miking iz Gone by hand into open containers. Microdiciogical quaity depends on desniiness of the
uacer, tests, NaNGs, CONLEINErs BN BMDIENt Bir. MR i3 chilled rather Siowty o Girected straightey for
procezzing, The dominant microfiors (30-90%) conatitute of I8CBC 854 Decters strsins (Lactocoes and
Lactonacill) The remaining dacteris Deiong to many different famiies and zpeces. They can de
patmogenc icaly harminal like.

Mechanical milking

Miking is carried out with the Lse of milking machines. These can De portabie milking machines, barm
mitking systems or miking panour. Microdiological quality depenas primarily on hygiene ang
maintenance of miking equioment

The milking instalstion consists of meny elements made of steel [giacs, rubber and plastic. This

menti sie for imctic scid P growm of pop phic bacteria.
It the instalistion is ot kept clean, these bacteria can mulSiply. Special sttention must be paid to
maintairing 3nd keeping the milking macnine in £ood concition. Test cup iners ana other nuover
‘lements must be checked on reguiar basis for any cracks or crevices

e
-Fmsmum

Teach«esy

HanunyHu nHcrpymeHTu NnaHose ocHosaHu Ha HACCP

4.1 NHdopmaunoHeH Auct MMKpPOOpraHU3IMm B CypoBOTO MJIAAKO
4.2 Nobpu n nown NpPakTMKU NpU NHBPBUYHOTO NPOU3BOACTBO -
Power Point

e PRIMARY PRODUCTION — MILKING

Milking machines - hygiene issues

- Erasmus+
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