B [lenapTamMeHTe exeHeneibHO NPOBOAATCA 3acedaHune paboyen rpynnbl rno
pa3paboTke TpeHnHroson u yvedbHom nporpammel HACCP (Hazard Analysis and
Critical Control Points (HACCP) — aHanun3 puckoB N KPUTUYECKME KOHTPOJIbHbIE
TOYKMN), KOTOPOE NPOBOANTLCA B paMKax NpoekTa ANOHCKOro AreHTCTBa
MexXgyHapoaHoro coTpyaHmyectsa (JICA) coBMeCTHO €O cneunanmcTaMmm
LIFC3H ropoaa buwkek. OCHOBHas Lesb y4ebHOW nporpaMmbl ABNSETCA
noarotoBka crneynanuctos MPLIMN3nITC3H no BHeapeHWMi0O CUCTEMB
MeHeXMeHTa 6e30NacHOCTM NULLLEBOM NPOAYKLUM Ha NPeanpusaTusx,
OCYLLeCTBAAOWMX MNPON3BOACTBA

NULLLEBON NPOAYKLIMW N KOHTPOJIb 33 HUMMW.






