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IIpeznedHu pad

ITPUMEHA IIPEAYC/IOBHUX ITPOI'PAMA U HACCP CUCTEMA'Y
YCJIOBUMA TPAAULIUOHAJIHE ITPOU3BOABE CYBOMECHATHUX
INPOU3BOAA

Kparak cagp:xaj

[IpousBoamwa 6e36ejHe XpaHe MoApa3yMeBa OAr0OBOPHOCT Mpor3Bohaya u
3aXTeB Jia NMOC/Yjy Ha MPUHLUNKMA A06pe MPOU3BOAHE MPAKCe U JJOOpe XU-
T'YjeHCKe paKce, Te aHA/IM3Y OMACHOCTU M KPUTUYHUX KOHTPOJIHUX Tayaka. Y
CKJIaJly C THUM, jaBJba Ce NMOTpeba 3a JePHHHUCAEM 3aXTEBA 32 PETUCTPOBAE
MaJIuX npousBobhaya v/uam TpaJUuliMoHalHe Ipou3BoAme. Jla 6U ce objekaT
perucTpoBao U yCrnocTaBu/a 60/ba KOHTPOJIA HA/l aKTUBHOCTUMA TaKBe MPO-
M3BO/ibe, OUJI0 OU HEONXOAHO PAa3MOTPUTH MocebHe oApeade U mpoueaype
3a 06jeKTe Koju Mopajy 6UTH 0JJ0OpeHU U OMOTyhUTHU Npoleaype U BpcTe/
TUIIOBe 06jeKaTa Koju he ce perucTpoBaTu 6e3 oce6GHUX YCI0Ba UM MOJ, Off-
pebenuM, anu pekcUOUIHUM yCI0BMMaA U orpaHudemuMa. Moryhe peleme
je na ce HanpaBu MoJies1 HACCP nuiaH 3a pa3simyrTe Npou3Boje/rpylle, c 0634-
poM Ha To za je jeaHa of cnenuduuHoct HACCP cuctemMa u werosa ¢piekcu-
OUJIHOCT, OTHOCHO ClleliuGUYHOCT 3a AATH NpolLec NpousBoame. [lopes Tora,
3a TpaJullMOHa/IHe Tpou3Bohaue, KOju CBOje MPOU3BO/ie MIacupajy ca KyhHor
mpara, mocToju MoryhHocT fa ce mpuMeHH A06pa MPOU3BOAHA MpPAKCa U J0-
6pa xuMrujeHcka npakca, 6es notpebe 3a pa3sojem HACCP miana. Y ToM ciy-
4ajy, Mopasia 6H Jja ce ypaJu aHaIM3a ONAaCHOCTU U TPOLleH! pU3HK. L{nsb oBoOT
pajia je a ce UCIMTA MPUMEHA YCI0Ba A06pe XUTHjeHCKe MTPaKCce U KOHTPOJIa
OMACHOCTH y TPAAULMOHATHO] IPOU3BO/ U MPUIYTA.
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GOOD HYGIENE PRACTICE AND CONTROL OF HAZARDS IN
TRADITIONAL FOOD PRODUCTION

Abstract

Production of safe food implies producers responsibility and requires to
operate on the principle of good manufacturing practice and good hygiene
practice, hazard analysis and critical control points. Accordingly there is a
need to define the requirements for the registration of small producers and
/ or traditional production. It is necessary to consider specific provisions and
procedures for facilities that must be approved and to provide procedures and
types / types of objects that will be registered without any special conditions
or under specific but flexible terms and limitations. A possible solution is to
create a model HACCP plan for group of products considering its flexibility or
specificity for a given manufacturing process. In addition, traditional producers,
there is a possibility to apply a good manufacturing practice and good hygiene
practice, without the need to develop a HACCP plan. In this case, there has to be
done hazard analysis and risk assessment. The aim of this paper is to examine
the application of the conditions of good hygiene practice and hazard control
in the traditional production of ham.

Key words: hygiene, hazard, control, traditional products.

YBO/, / INTRODUCTION

[IponsBofba CyBOMeCHAaTHUX IPOU3-
BoJla Ha mnpoctopuMa Peny6uuke Cp-
6uje uMa yry Tpaauuujy. Kako y Haluoj
3eMJbH, TAaKO U 3eM/baMa Yy OKpYyXKemy,
uspabyjy ce passnuUTe BpCTe CYBHUX
IIyHKN (HberyliKM, KpallKH, HCTApCKH,
JAJIMAaTUHCKH, Y>KMYKU MPIIYT, CPeMCKa
1yHKa UTA,.). [loBo/bHE KJIUMATCKe yCJI0-
Be 3a IPOU3BO/ Y TPaJULMOHAIHUX CY-
BOMECHATUX NPOU3BOJA UMAjy peruje y
KOjUMa TOKOM lLiejle TOJAUHe BJaJajy ycC-

JIOBH Ca HMXKOM TeMIIepaTypoOM, HHXKOM
peslaTUBHOM BJIQXKHOLINY U MPUCYCTBOM
CcTa/JHUX BeTpoBa. CyBOMeCHATH MPOU3-
BoAW M06ujajy ce on obpabheHux Koma-
Jla Meca, Kao IITO Cy CBUHCKU OYTOBH,
nsiehke, BpaToBY, jJeha u Jpyru JieoBU
Tpyma, 3aTUM OBYMU]jer UJU roBeher meca
u ap. llpunukom uspaze, Mmeco ce MpBO
ycoJ/baBa, a 3aTUM JIUMH, CYLIH U caspe-
Ba, NMPU 4eMy NPOU3BOJAU NOCTAjy OAP-
»KUBU U 100Ujajy KapaKTepUCTUYHY apo-
MY, KOH3UCTEHIIM]Y U TEKCTYPY. XUTHjeHa
MpPOU3BO/ib€ Y CBUM CeTMEHTHUMa JaHIja
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XpaHe OUTHA je 3a Jo6ujambe 6e36eaHOT
NpOX3BO/a 3a noTrpoiade. HaunH ucxpa-
He MOTpoOIlaya Ce MeHa Kao U TeXHOJO-
r'¥ja NpoU3BO/ibe, JUCTPUOYLHje U IPU-
npeMe xpaHe, na je epeKTUBHA KOHTPO-
Jla XUrujeHe mpoueca U 6e36eJHOCTH
NPOM3BO/JA OJi BUTAJHE BaXKHOCTH Jia ce
CIpeyd NOTeHLUjaJHU HeraTHBaH YTHU-
11aj Ha jaBHO 3/ipaBJbe. [Ipou3Boaba 6e3-
6e/iHe XpaHe Mo/jpa3yMeBa 0J[FOBOPHOCT
npousBohaya M 3axTeBa Ja MOCAYyjy Ha
npuHuunuMa HACCP. IloTpowayu ove-
Kyjy Ja XpaHa Kojy KyIe Oy/e XUTHjeH-
CKM McIIpaBHa U 6e36eHa. JlaHay npous-
BO/JHbe Meca Ca/Ip>Ku OGpojHEe Kopake Koju
KOMILJIMKYjy yCJIOBe XUTHjeHe U Moryhe
KOHTaMMHall{je y IpoLecy NpOoU3BO/be
Meca. [lpomec xurujeHe, uyuinhema,
npama U JieauHpeknuje y Npou3BOAHUM
NOrOHMMa Mopa Jia ce CIPOBOJU peJoB-
HO, Z1a O6U ce oHEMOTYNHJI0 YMHOXKaBambe
6aKkTepuja M KOHTaMHHALMja XpaHe H/
WJIU IOBPLUMHA.

MOTEHLIUJAJTHE
ONACHOCTH ¥ KOHTPOJIA
/ POTENTIAL HAZARDS AND
CONTROL

3a Npou3BOAY CyBe LUIYHKE WU Mp-
1yTa ynoTpeb/baBa ce MeCo 3pesux, J0-
6pO yxpameHUX CBHIbA, aJIU He CyBUIIE
MaCHUX }KUBOTUmA. [IpurikoM xyahema,
y CBUKCKUM OyTOBMMa Tpeba Ja ce mo-
CTUTHE WLITO HWXa TeMmepaTrypa — Io-
»KeJbHO je Ja 6yje LITO OJnXKe BpeaHo-
ctu ox, 0°C. KapakTepucTtuke GuHaAJIHOT
NPOX3BO/Aa 3aBUCE 0] U360pa CUPOBUHE,
na ce 3a OBaj MPOU3BOJ, KOPUCTH Meco
Jlobpor kBasnuTeTa. CyBa lIYHKA WUJH Tp-

WYT je MPOU3BOJ KOjU Ha Kpajy 3pema
Tpeba /a je JOBOJbHO OCYLIEH U J1a UM je
MOBpPILIMHA CyBa U YucTa. [[puMeHOM J0-
Ope MpPOM3BOJHE U XUTHjEeHCKe IpaKce
MOPpajy ce CTBOPUTHU oArosapajyhu ycio-
BU 32 IPOU3BO/ Y OBE BPCTE NPOU3BO/A.
CBak# KOpak y AvjarpaMmy TOKa KMa CBOj
3Hauaj 3a Jobujame 6e36eJHOT TPOU3BO-
Jla 3a notpoiava (Kapa6acwui, 2014).

[IpBU KOpak jecTe oAabup u o06pa-
Jla cupoBHrHe. [la 6U ce cMambua KOHTa-
MUHallKja, MOpa Ce BOAWTH payyHa Ja
ce IPUJIMKOM 06pa/ie KOPUCTH TeXHUKA
JIBa HOka. Meco Tpeb6a ja je oxsiaheHo
ucnopg, 7°C. [loctynak ce u3BoAHd TOKOM
XJaJJHUX MecellH, KajJla Cy TeMIlepaType
cpefHe HUCKe U OHeMoryheH je pacT U
pasMHOXaBakbe MaTOreHUX MUKPOOp-
raHvsama Kao IITO je HeIpOTeOJIUTHY-
ku tun B C.botulinum, kao HU caJIMOHe-
Jla BpcTe, 3aTuUM Staphylococcus aureus
u cia. (BykoBuh u cap., 2005a, 2005). Jla
6u co MorJla HECMeTaHOo Ja JudyHayje
y nyouHy Mmeca, pH mumuha Tpe6a aga
6yzle LOBOJ/bHO HHCKA M Ipenopyuyyje ce
ucnop, 6,2. [lpe yco/paBama CBUHCKUX
6yToBa Tpeba Aa ce passiabaBU KOJEHU
317106 U U3 BEJIMKHUX KPBHHUX CYZ0Ba HC-
THCHe 3aocTaJsia KpB. Co/berbe ce BpIIU
ca KyxuwckoM cosid. OHa je fo6po pac-
TBOpJbUBA Y BOAH U ca NOBehaweM mbeHe
KOHILIeHTpal1je pacTe OCMOTCKU NPUTH-
CaK, a CMambyje ce aKTUBHOCT BOJE, Of-
HOCHO KOJIMYMHA BOJle KOjy MUKpoopra-
HU3MH MOTY Jila KOPHCTe 3a pa3MHOXa-
Bamwe. Edekar cosu y Mecy nocraje nor-
IYH TeK KaJia ’bUX0B ca/ipKaj JuPy3ujoM
JlocTurHe ozpeheHy BpefHoCT. Meco ce
[ocUIa KyXMHCKOM COJIH, KOja Ce pyKOM
yTpJ/baBa y MECO U OHO Ce 3aTHUM CJIaXe Y
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nocyjie, 6a3eHe WM Ha MOJIHIE, TAKO [Jja
KOoxa Oy/le okpeHyTa Ha goJie. [locie He-
KOJIMKO /IaHa yCOJ/baBakbe MOXKe /Ja Ce Mo-
HOBHU (mpecosbaBambe). 3a Judy3Hjy Cor
y BehMM KOMaZiiMa, Kao IITO je CBUEbCKU
OyT, IOTPEOHO je Ay)Ke BpeMe, HApOYHU-
TO Kajia cy BehnM /es10M NOKpUBEHE KO-
)KOM M MaCHHUM TKHBOM. YKOJIMKO je ca-
JiprKaj coJid y Mecy HeJl0BOJbaH, MOXe /1a
ce M0jaBU KBap Meca U3a3BaH NCUXPOTO-
JIEpaHTHHUM eHTepobaKTepHujaMa WU Aa
HenpoTeoUTHYKU TUn B Cbotulinum
ctBopu TOKcUH (Bacuier u Bykosuh,
2008). MomTo cyBa IIyHKa MOXXe OWUTH
HOCHWJIAL, TOTEHLMjaJTHUX OMACHOCTH,
npe cBera 60TyJIMHYCHUX HEYPOTOKCHHA,
ca raeJyiITa MUKPOOHOJIOUIKE CTaOMJI-
HOCTH, Tj. UHXUOUIMje HEeMPOTEOIUTHY-
kor tuna B C.botulinum, npousBoJ Tpeba
Jla caaip>ky HajMambe 4,5 % conu (Leistner,
L, 2000). ¥ myHkama ce 6aKkTepuje pas-
MHOXaBajy y AyOUHU Y3 KOCT, TJle BJa-
Jlajy aHaepo6HH YCJI0BY, Te ce 360T Tora
4YyBajy pU HUCKUM TeMIepaTypama. To-
KOM TIOCTYIKa Cyllerka CHHXKaBa ce aK-
THUBHOCT BOJle, KOja MpeJCTaB/ba KOJIU-
YHHY BOJle Y HAMUPHUIM KOjy MUKPOOP-
raHU3MH MOTY Jla KOPUCTe 32 CBOje Mo-
Tpebe. [IpUJIMKOM cyliema Meca cMamyje
ce caJipaj BoJie, a y MPEOoCTaNIoOM Jesy
BOJle MpoU3BojAa NMoBehaBa ce KOHIEH-
Tpaluja pacTBOp/bUBUX MaTepuja. [Ipu-
JIUKOM coJbema Meca, noBehaBa ce oc-
MOTCKH IIPUTHUCAK U CMakbyje Cce a_-Bpej-
HOCT. AKTHBHOCT BO/le CYBOMECHATHX
npousBoza je usmeby 0,80 u 0,90 (By-
koBuh, 2006). MUHMMaJHA aKTUBHOCT
BoJie 3a C.botulinum tun B je 0,94, 3a can-
MoHesie 0,95, a Staphylococcus aureus
0,86. Hajsehu 6poj MukpoopraHusama ce

pasMHOXaBa Npy BULIMM BpeJHOCTHMA
a . AKTUBHOCT BO/le KOJi CyBOMECHATHX
MpPOM3BO/iA je TaKBa Jja Cy A06PO OfPKH-
BM U He UyBajy ce y xJaAmadd. MehyTum,
Ha NOBPIIMHM IPOMU3BOJa MOTy Ja ce
pa3Bujy kcepoduJiHe niecHU Mehy Koju-
Ma je Aspergilus i Penicillium xoje mMory
Jla cTBapajy MMKOTOKCHHe. Pa3Boj mec-
HU Ce MOXe eJUMUHUCATU JUMJbeHEeM
M 4YyBalkeM INPOM3BOJAA NPU ONTUMAaJ-
HUM yCJI0BUMa peJIaTUBHE BJIAYKHOCTH.
OppaBambe peslaTUBHE BJIQXKHOCTH Bas-
Jyxa ucnog, 75%, IpuJNKOM Cyllema U
3pema je jeZlHa 0 OCHOBHUX Mepa KOjoM
ce cripeyara Ta nojasa (Bykosuh, 2006).

CyBa yHKa WM OpLIYT, Kao U Jpyry
YCKJIQAUUITEH! CyBOMECHATHU IPOW3BO-
[l4, NIpe/CcTaB/bajy NOTOAHY CpefUHY 3a
OIICTaHaK Y pa3Boj Bulle aprponoza (Pe-
Jauh u cap., 2005). Kao nHceKTH Koju Ha-
Ma/iajy cyBe lIyHKe Hajuyelllhe ce moMumy
JapBe MyBe cupape (Piophilacasei),
pebe usapBe apyrux wyBa (gomahe
MyBe, MyBe IlellaBKe, MyBe 3yH3ape UJIU
MyBe Mecape), 3aTUM TyCeHUIle JIENTH-
pa Aglossapinguinalis, napBe MoJbarna
(Dysmassia parietarella), napBe cjaaHu-
Hapa (Dermestes lardarius), ipBeHOHOTa
6y6a myHke (Necrobius rufipes), rputbe
6pawmHa (Tyrogliphys farinae) u apyru.
OBe lITETOYMHE HaNa/ajy U ApyTe yCKJa-
JUIITEHe NPOU3BOJE, KUTApHULE, cUpe-
Be, IPOU3BOZE of, Koxke UTA. [Ipucycrtso
JIapBU U OZpacjux 06JIMKa NpeJcTaB/ba
030U/baH XUT'HMjeHCKU HeJ0CTaTaK OBOT
MPOU3BO/IA U OCUM ILITO Jieslyje 0 00jHO U
v3a3uBa raheme, MOXKe /1a y3poKyje mnoja-
BY Pa3/IMYUTHUX 3[paBCTBEHUX NpobJie-
Ma KoJ, HoTpollaya. 3aTO je HEONXOAHO
KpO3 NpHUMeHY JJ06pe NPOU3BOAHE NpakK-
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ce ¥ Jo6pe XUTUjeHCKe MpakKce, Ha aZiek-
BaTaH HA4MH COPOBECTH KOHTPOJIY LITe-
TOYMHE y 006jeKTy 3a IPOU3BOA Y XpaHe.

[IpunvkoM JUMJ/bera IPOU3BOLA Ha
OTBOPEHOM JIOKUIITY, KOje ce MpaKTH-
Kyje y TpaZJULIMOHA/IHOj IPOU3BOLHH CY-
BOMECTAaHTHUX INpPOH3BOJa, HUje Moryhe
KOHTPOJIMCATH TeMIlepaTypy MHPOJIU-
3e ZipBeTa, IPU YeMy Ha BUIIUM TeMIle-
paTypaMa HacTajy KaHLeporeHe mare-
puje (6eH30-a-NIMPEH), KOje ce TaoXKe Ha
HNOBPLIMHU IPOM3BOJA, HAPOYHUTO HpHU
VHTEH3UBHUjeM AuM/bewy (BykoBuh u
cap., 2005a).

IPUMEHA IOBPE
XUTUJEHCKE MPAKCE U
MOTYRA OJICTYIIAIbA

M3 OBJIACTU XUTUJEHE
XPAHE Y YCJIOBUMA
TPAJULIMOHAJIHE
MPOU3BOJMGE /
APPLICATION OF GOOD
HYGIENE PRACTICE AND
POSSIBLE DEROGATIONS
RELATING TO FOOD HYGIENE
IN TERMS OF TRADITIONAL
PRODUCTION

3akoHOM 0 6e36eJHOCTH  Xpa-
He (,Cinyx6eHu riacHuk P. Cp6uje, 6p
41/09“), ka0 W APyrUM NpPONHUCUMA XH-
T'YMjeHCKOT MakKeTa, feduHUCaHa je o6aBe-
3a 3a CBe Cy6jeKTe y MOC/JI0Baby XPaHOM
Jla oCJyjy y CKJIajy ca HOBUM TPEHJ0-
BUMa, 06pe MPOU3BOAHE MpaKCe U J0-
Ope XUTHjeHCKe MpaKce ¥ Ha MPUHIUIH-
ma HACCP. MuHHCTapCcTBO MO/bONPUBpE-

Jle ¥ 3alITUTe XUBOTHE CPeAuHEe, KPOo3
pajZ YnpaBe 3a BeTEpHHY, UMa OJTOBOP-
HOCT /1a YCBOjU M KOHTPOJIUILE MpUMe-
Hy oJiroBapajyhux mpomnwuca, y3umajyhu
y 003Up CBe 3aUHTEpPecOBaHEe CTpaHe.
O6jaBsbeH je u ,Boguy 3a pa3Boj U UM-
JIeMeHTAal U]y NTPeAyCJ0BHUX IIporpaMa
1 HACCP npuHUMIa y IpOU3BOAKBH Xpa-
He“ (2009), kao u ,Boguy 3a uMIIEMeH-
TalUjy MUKPOOHUOJIOIKUX KPUTEPHjyMa
3a xpany” (2011), a cBe ca [u/beM Ja ce
omoryhu epeKTHBHA UMILJIEMEHTALHja U
jayambe xurvjeHe u 6e36eJHOCTU XpaHe
Kpo3 MpUMeHY oAroBapajyhux cranzap-
Jila 1 nponuca. OHO WTO JI0 cajia HUje Ko-
pumheHo je MoryhHoCT ¢pieKCHOHJIHOT
MPHUCTYIIA 32 MaJie Cy6jeKTe y MOCJ0Baky
XpaHOM W OACTyNamwa KOJ TPaAULHO-
Ha/IHUX pou3Bohava y mpoiecy npous-
BO/[b€ MeCa U MPOU3BO/a.

Ha ocHoBy usnaHa 49. 3akoHa o 6e3-
6e/JHOCTU XpaHe, mocToju MoryhHocT
$J1IeKCUOUITHOCTH, KOja Ce MOXKe peryJiu-
CaTH, aKO TO He yTUYe Ha OCTBapUBambe
LIM/beBa OBOT 3aKoHa. PJIEKCHOUJIHOCT
ce MO)XXe OCTBAapUTH KpO3 U3rpajmy U
pacnopef npoctopa u onpemy. OBo, camo
no cebu, 3By4Yd YOILUTEHO, Ma MOCTOjU
notpeba Jia ce AepuHUIIY oiroBapajyhu
NPOIKMCH Ca jaCHUM LiU/beBHMA U TyMa-
YyereM YyCJI0Ba KOjU OU ce OJHOCUJIU Ha
MaJle cybjeKTe y MOC/0Bakby XpaHOM U
npousBohaye y ycaoBUMa TpaguLMOHA-
He IPOM3BO/iHbe.

3aKoHe ¥ Iponuce NOHEKa ] HUje JIaKo
YUTaTU U TyMayuTU. Manu npousBobha-
4Yd, UMajy orpaHHuvYeHe pecypce, usaMehy
OCTaJsIOT y Moriefy 0cob/ba U CTPYYHO-
CTH y [I03HaBakby TEPMHUHOJIOTHje Koja je



10

BerepuHapckH xkypHai Penydnuke Cprcke

Veterinary Journal of Republic of Srpska (bama JIyka-Banja Luka), Bosi/Vol. XV, 6p./No.1, 1-189, 2015

Kapadacun H. u cap.:

ITpumena npenycnoBHux nporpama 1 HACCP cuctema y ycioBUMa TpaiULIMOHAIHE TPOM3BOIE CyBOMECHATHX POM3BOJA

4YeCcTO KOMILJINKOBaHA. Y TOM CBETJIY, He-
ONXOJHO je Pa3BUTH U 06jaBHUTH CMep-
HUIle 32 IPUMEHY NpaBuJia XUTHjeHe 3a
MaJsie cybGjeKTe y MOCJ0Balkby XpaHOM,
Koja 6u Tpebasio Ja Gyay HamucaHa Ha
jeAHOCTAaBHOM W MPUCTYMAYHOM je3HUKY,
y CKJIaJly ca paBUIHULIMMA KOjH ce MpHU-
MEY]Y.

[IpousBobhay je oaroBopaH 3a 6e36e/1-
HocCT xpaHe. C TUM y Be3H, Cy6jeKTH y no-
CJIOBalby XpaHOM MOPaAjy [a UCIOWITYjy
3axTeBe J06pe NPOU3BOJHE Npakce U
Jlo6pe XUrujeHcKe MpakKce, OJAHOCHO T3B.
npenycioBHe nporpame. Ilpenycios-
HU NPOTPaMU Ce OJHOCe Ha aZleKBaTHY
CTPYKTYpy 06jeKTa, IpeBEHTHUBHO U pe-
JIOBHO OZip>KaBame oIlpeMe, HaZ30p Haj
aKTUBHOCTHMa, KOHTPOJIY TeMIlepaType,
KOHTPOJIy yJa3HUX MaTepujaja, BOJE,
crpedaBalke  KOHTaMHHalldje, OIIITe
XWUTHYjeHe, ofpXKaBamwe JIMYHe XUTHjeHe,
ynpaB/bakbe OTNaZO0M, KOHTPOJY IITe-
TOYMHA, IaKOBake XpaHe, obesiexkaBambe
XpaHe, TPAHCIOPT U 0O6YKY 3alOC/TEHUX.
3a cBe OBe 3axTeBe, 10CTOjU MOryYhHOCT
eBEeHTYaJIHOT PJIEKCHOUIHOT MPHUCTYIIA,
caMo KaJla je pedy 0 U3rpajitbh 00jeKTa,
pacnopezy NpocTopa 1 ONpeMH.

[eHepa/iHO, TOK MPOW3BO/IHb€ MPIIYTA
(cyBe myHke), y npBoj ¢asu je moBe3aH
ca KJlakheM CBHUHba. Kiame cBUHbA Mopa
O6UTH ypaheHO y XUTHjeHCKOM OKpPYKeHy
Uy CKJIaZy ca 3aKOHOM O JI0GPOGUTH KHU-
BoTuwa (,Cia. rmacHuk P. Cpbuje, 6poj
41/09“).Y cknagy ca oBUM 3aKOHOM HUje
JI03BOJbEHO KJIalhe CBHIbAa HU 3a BJIACTH-
Te MoTpebe, aKO MPETXOJHO HUje CIpPOo-
BeJleH MOCTYyNaK oMamJ/buBama. CTora,
BehrHa Ma/siux npousBobhaya (yriaBHOM

npousBohayu TpaJULMOHAIHUX MPOU3-
BOJla y CBOjUM joMahuHCTBHMMa), MMa
onpeMy 3a oMaMJbuBamwe. O6GUYHO UMajy
jeAHy MPOCTOPHjy 32 KJae W OJroBa-
pajyhy onpemy, Koja yK/by4yje eJIeKTprd-
Ha KJIelLlITa 32 OMa/bUBakbe, 6a3eH 3a LIy-
pewe Majior KamauuTeTa, a JAJaka ce
yKJawka py4Ho. UMa ¥ oHUX KOjU uMMajy
JIOAATHU mpocTop 3a o6pany. [lo 3aBp-
HIETKY MpoIieca KJjaka U TeEMe/bHE MPH-
MeHe JJo0pe XUTHjeHCKe NpaKce, Koja 6u
ce cacTojajia y MeXaHU4YKOM yuinhemy,
npamy U le3uH(PeKIUjHU y UCTOM MPOCTO-
py I'Zie je 06aB/bEHO KJIambe, MOXe Ce 3aB-
pIIMTH 06pasia v pacename Tpyna U npu-
npeMa 6yToBa 3a yco/baBame. Y 06jeKTH-
Ma MaJIoT KalnalnuTeTa, MOXKe Ce J03BOJIH-
TH KopHulIhewe oAroBapajyhux pacx/aaj-
Hux ypebaja, pmkuaepa u 3aMp3uBava.
CkyauuITElhe XeMHUjCKUX CpeAcTaBa 3a
yumhewe, npame U Ae3UHOEKIH]jy, He
MoOpa /Jia ce BPILHU Y Toce6HOj POCTOpHjU
3a Ty HaMeHy, Hero y ojrosapajyhem op-
Mapy KOjH je CMelITeH y rapAepo6u. Y yc-
JIOBUMAa TpaJUIIMOHAJIHE MPOU3BO/HHE
BPJIO YECTO Ce KOPUCTE APBEHE MOBPIIU-
He, 1a 6K Yy TOM CMHCJY, y3 MOIITOBAbE
HayeJla XMTUjeHe, MOIJa Jla Ce HampaBe
O/ICTyTama ¥ J103BOJIM KOopUIIheme 0BUX
MOBpPILIMHA 33 pacelame U 06pajy Meca.
Takobe, oacTynamwa y cMucay onpeme 6u
nojpasyMeBasia U Kopulrhewe OTBOpe-
HOT JIOXKHIITA 34 MPOLEC AUM/bEHA KOJ
TpaJMLMOHAJHUX MPOU3Bohaya.

3a pasnuky oJ, fob6pe HNpPOU3BOJHE
Mpakce U Jo6pe XUTUjeHCKe TpaKce Koje
ce reHepaJlJHO MOTy NPUMEHHUTH Ha CBe
npouece, HACCP je cnenuduyan 3a gaTtu
NpoLec OAHOCHO IPOU3BOZ,
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Y nocsoBawky XpaHoM Tpeba ga ce
UJeHTUOHUKY]y TNOTEeHLHjaJIHe OMAaCHO-
CTU W Kpo3 MNpUMEHYy Oo/roBapajyhux
Mepa KOHTpOJIe, CIpeYyy PU3UK 3a IOTPO-
1ava Kpo3 Npou3Bo/iiby 6e36eJHOT mpo-
u3Boza. OBo je Jioru4aH pefocies Kopa-
Ka 3a CTaHAapAHe cybjeKTe Y MOCJ0Baby
XpaHOM, KOju MPOM3BO/Jie BeJUKEe KOJIU-
YHHe NPOM3BO/A U TJie CYy PU3UIM 3HAT-
Ho Behu. OHO mTO KapakTepuue HACCP
je IeKCUOUIHOCT. JeJaH THI IPOXU3BOAA
KOjH je MpoW3Be/ieH 0/ ABa por3Bohaua
- He Mopa aa uMa uctu HACCP nutaH, Beh
je jeIHCTBEH 3a CUCTEM Ha KOju Ce OJ-
HOCH.

Kaza je peu o manuMm cybjekTuma y
[I0CJI0Bakby XpaHOM, OHJA je CUTyaluja
JApyrayuja, jep BpJIO 4eCTO IOCTOjU He-
JloCTaTaK pecypca U 0cobJ/ba U MpaBUJI-
HO pa3yMeBame IOTEeHIUjaJIHUX Olac-
HocTU. Moryhe peluemne je Aa ce Hampa-
BU Mozea HACCP msiaH 3a pasiuyute
IpOM3BOJe Tpylle, NMOYEeBIIU ca aHaJIU-
30M OIIACHOCTH, Ca LIUJ/beM Ja Cce YTBp-
Jle TUIMYHe KPUTUYHe KOHTPOJIHE Tay-
Ke, KpUTHYHe I'paHuUlle, Ipaheme, KOpekK-
THUBHe Mepe, BepudHUKalyja U MUHUMyM
JokyMeHTauuje. Ha oBaj HAUuH, KOMILJIU-
koBaH HACCP cucreMm 3a masior npous-
Bobaya, Morao 64 OGUTH AOCTYNHHUjU U
ocurypao 64 aJleKkBaTHY KOHTPOJIy onac-
HocTu (Kapabacui, 2014).

[locebaH mpobJsieM y MajoM CHUCTEMY
je Bohemwe 3amuca. O6UYHO je 3amocjeH
Masu 6poj JbyAH, KOju 00aB/bajy BUIle
omepalyja y UCTO BpeMe U 4eCTo TroTo-
BO 06e3 3Hama U BpeMeHa /ia ce NOoCBeTe
TyMayelwy KOMILJIMKOBAaHUX MpoleAypa
v ynyTcTaBa. /la 6u ce pelro oBaj npo-

6J1eM, MOKe Ce CAUMHHUTU JHEBHUK 3aI1-
cay KojuMa GU ce BOJMJIM OCHOBHHU 3aIu-
CH HEOIXOJHU Ja ce 06e36eaU caelbu-
BOCT mpolieca ¥ mpousBoja. Heku oy 3a-
MUca, Koju OU OuJie HEOINXOJHH, OJHO-
ce ce Ha XMTHjeHy Mpolieca, oJp)KaBarbe
ypebaja, KOHTpoJy TeMmmepaType WTA.
Kao moryhHoOCT, HapO4YHUTO y TpaaUIHO-
Ha/JIHUM YCJIOBUMa MPOU3BO/HhE, MOXKE
ce yBeCTH MPUHIMI 3aMKuca camo y Cay-
yajy ojcTymnama oJ yobudajeHUx 3aja-
THUX KpUTepHjyMa (HIp. HeycarjameHa
ompeMa MT/.), Al 0 ToMe 6U TpebaJsio 1a
MOCTOjH IKpa AebaTa CTPyYHe jaBHOCTU
Y mpou3Bohaya.

3a TpaauuuoHasHe  mMpousBobha-
ye, KOjU CBOje MPOU3BOJe IJIacCUpajy ca
kyhHor mnpara, nmocroju MoryhHocT Aa
ce NMpUMeHMU Jo6pa NpoU3BOAHA Npak-
ca 1 A06pa XUTrHjeHCcKa Mpakca, 6e3 mo-
Tpebe 3a pa3BojeM HACCP nsaHa. Y ToMm
cJ1y4ajy, MopaJia 61 Ja ce ypaZu aHa/lu-
3a OMACHOCTH U NPOLIEHU PU3UK. Y Tak-
BUM CHUCTeMHUMa Tpeba CTaBUTH aKL,eHaT
Ha KOHTPOJIy OCHOBHUX NIapaMeTapa Kao
LITO je HIIP. TeMIIepaTypa, Kojy Tpeba Ha
oaroBapajyhu HauuH npatuTtu. OBO 6U
MOIJIO Jja IOCTaHe OIIHja caMo y CUCTe-
MHMa KOju MMajy orpaHUYeHe pecypce,
HIIP. je/laH UJIM [iBa 3alloCjIeHa U Ipou3-
BO/le MaJle KOJIMYMHe NIPOH3BOJa y yCJIo-
BHMa TpaJULMOHAJIHE IPOU3BO/IbE KOje
nJiacupajy ca kyhHor npara. JefJuHO y TOj
CUTYaLUjH, TO NMa OllpaBJabe.
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PETUCTPOBAILE MAJIUX Jla 6u ce o6jeKaT PerucTpoBao U yCIo-

IMPOU3BO'BAYA / cTaBUJIa 60/ba KOHTPOJIA HAJ, aKTUBHO-

RA CTHMa TaKBe NPOU3BOAILE, OUJI0O OU He-
REGISTRATION OF SMALL OIXOJIHO pa3M(P:TpI/ITI/Iﬂ1'IO(IZe6He oapen

PRODUCERS

[Ipema 3akoHy o 6e36eAHOCTH Xpa-
He (,Ci1. racHuk P. Cp6uje, 6poj 41/09)
y TMOCJIOBalby XpaHOM Mopa Jia ce YCIo-
CTaBU CHUCTEM 3a OCUTypame 6e30eIHO-
CTH XpaHe y cBUM ¢a3aMa NMpPOU3BOE
XpaHe, Npepajie U JUCTPUOYLIUje XpaHe,
OCHM Ha HUBOY NMPUMapHe MPOU3BO/IHbE,
y CBUM 00jeKTHMa KOju Cy MOJ, KOHTPO-
JIOM Cy6jeKTa, y CKJIaJly ca MPUHIUIHMA
Jlobpe mpor3Bohayke U A0Ope XUTHjeH-
CKe MpaKce U y3 NpUMeHY cucTeMa AHa-
JIN3€e ONMACHOCTH U KPUTHYHUX KOHTPOJI-
HUX Tauyaka. [lopeJ; Tora, MOCTAaBJ/bEH je
IpaBHU OCHOB Ca JIeTa/bHUM MPaBUIUMA
3a OlleHy MOCTYIaKa CIpoBe/leHe CaMo-
KOHTpOJIe 0/ CTpaHe cybjeKaTa y 1mocJio-
Bamy xpaHoM. [locToju noTpeba 3a gedu-
HUCakheM 3aXTeBa 32 PErUCTPOBabE Ma-
JIUX Mpor3Bohava u/Wiau TpajuIuoHaI-
He Npou3Bo/ithe. Heku o/l Manux ob6jeka-
Ta TPEHYTHO Cy HEBU/JbHMBHU 32 CUCTEM
MAKO Cy YKYIIHe KOJIMYMHEe MMPOU3BOJia U
6poj mpousBohaya 3HaUAjHU.

TpaguuyoHasHa npepajia Meca Huje
CaMO Jle0 HalMOHaJlHe TaCTPOHOMCKe
6amTHHe, Beh je M BaXKkHA eKOHOMCKa aK-
THUBHOCT 3a MHora JoMahWHCTBa Koja
po/iajy BHIIAK MPOU3BOZA Ha AoMaheM
TPXKUIITY WJIA HepOpPMaJHUM KaHaIH-
Ma Kpo3 ,Mpexy" mpujaTte/ba U IMO3Ha-
HUKa. Y1e0 0Be aKTUBHOCTH je Moce6GHO
BHUCOK Ka/ja je y MUTawy TPajuLHOHAI-
Ha MPOM3BO/IEbA MPOM3BO/A KOjU Cy BU-
COKO LieFheHHU M TPaXKeHH O] MoTpoLIaya.

0e ¥ npoueaype 3a 06jeKTe KOju Mopajy
OUTH 006pEHN U OMOTYNUTHU MPOLEY-
pe ¥ BpcTe/THUIIOBe 0bGjekaTa Koju he ce
pervctpoBaTu 6e3 NoceGHUX yCJI0Ba WU
oz ofipeheHuM, anu GJIeKCUOUITHUM YC-
JloBUMa U orpanudemwuma (Kapabacusa u
cap., 2015).

[naBHM KpuUTepHjyMU 3a MOjeJHO-
CTaBJbee NpoleJype 3a perucrpanujy
MOry 6UTH 0OUM MPOU3BO/IbEe U TOBe-
3aHOCT Ca TpPaJULMOHAJHUM KapakTe-
pUCTUKA MalpoOU3BOJHE€ U IPOU3BOJA.
Kao moJiasHa ocHOBa, oCTOju noTpeba
Jla ce ycBoju [IpaBUJIHUK 0 perucTpayuju
1 oJlo6paBamy 06jekaTa y Kojuma ce py-
Kyje XpaHOM >HUBOTHHCKOI NOpeKJa U
[IpaBU/IHUK npUHUMUNA (PJIEKCUOUTHO-
CTU NpUMeHe 3axTeBa O XUIHjeHU Xpa-
He 3a “MaJie” mpousBobhaye ca 1[u/beM Ja
ce: febuHUIe “Masia” TPOU3BOAHA, O
HOCHO MaJld Npou3Bobay, 0 0BOM OCHO-
BY, UJIEHTHUPHUKYjY MaJk MpousBohauu u
JNebuHulle Koju 06jeKTH he GUTH peru-
cTpoBaHU (6e3 MpuMeHe MpoLeaype yT-
BpbhUBamwa UCIIyHEeHOCTH YCI0Ba XUTHje-
He XpaHe), UCK/byde WU NpUIaroje of-
pebeHU 3axTeBU MNponMca O XUTHjeHU
XpaHe, HIIP. 3aXTeBU 3a U3rpajiiby, pac-
nopeJ, NpocTopuja U onpeMmy; NPUHLU-
nu HACCP 3a masie mpousBohaue u MmaJjio-
npojajHe objekTe (caMo f06pa XUTHjeH-
CKa Ipakca), OJHOCHO npuMeHa dJieKCH-
OUJIHUX NpaBUJIa Ol CTPaHe HaJJIeXKHOT
oprasa.
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