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3A0AYN N COEPA NMPUMEHEHUA

3apayeli JaHHOro PyKoBOACTBa ABMSAETCA NpefocTaBneHne MHdopMauuu ans 6e3onacHoro npuMeHeHust
TEXHOIOrMYeCcKNX BCMoMoraTenbHbIX CPeACcTB, a Takke O 6e30MacHOCTU MX OCTATOYHbIX KONMUYECTB Mpu
MPUrOTOBNEHUN NULLEBLIX NPOAYKTOB U MULLIEBLIX UHIPEANEHTOB.

ONPEOENEHUE

TexHonornyeckoe BcnomoratesibHoe CpeAcTBO — 3TO BELWEeCTBO WM MaTtepuar, 3a WUCKIYEHUEM
obopyaoBaHUA M MHCTPYMEHTOB, He YynoTpebnsemoe B KayecTBe KOMMOHEHTa MuLKY, HaMepeHHOo
ucnonb3yemoe npu nepepaboTtke Cbipbsl, MULLEBLIX MPOAYKTOB UMW UX UHIPEAMEHTOB B LENAX OOCTUXEHMUS
onpeneneHHon TEXHONOMMYECKoON Lienu B xoae obpaboTkun unu nepepabotku. [Npn aToM ero ncnonb3osaHve
MOXET MpMBECTUM K HenpeaHaMepeHHOMY, HO HeusbeXHOMYy MpPUCYTCTBUIO OCTaTOYHbIX KONUYEeCTB
TEXHOMOMMYECKNX BCMIOMOraTenbHbIX CPeACTB UM UX NPOM3BOAHLIX B KOHEYHOM npoaykTe. !

NMPUHLUUMNbI BE3OMNACHOIO UCNOJIb3OBAHUA BELLECTB B KAYECTBE TEXHOJIOTMYECKUX
BCMOMOIATENbHbIX CPEACTB

Wcnonb3oBaHve BeLLECTB B KayecTBe TEXHOMOrMYECKUX BCMOMOraTenbHbIX CpeacTs 060CHOBaHO B criy4ae,
ecnu Takoe BeLLeCTBO BbINOMHAET OAHY WM Goriee TexHonorndeckux yHKUMA npu obpaboTke wnu
nepepaboTke Cbipbsl, MULEBLIX NPOAYKTOB WM NULLEBLIX WHrpeaueHToB. OcTaTouvHble KonuyecTsa
ncrnonb3yembix Npu nepepaboTke NULLEBbLIX MPOAYKTOB TEXHOMOMMYECKMX BCMOMOraTenbHbIX CPeacTs, No
OKOHYaHWUKM npouecca nepepaboTky He [OOMKHbl BbIMOMHSATE Kakyto-nMMOO TEXHOMOTMYeckyt (PyHKLMIO B
KOHEYHOM MpPOAYKTe.

Bel.l.l,eCTBa, ncnosb3dyemMble B Ka4eCTBe TEXHOJIONMYEeCKMX BCromMoraTesibHbIX CpeacTB, AOJKHbI MPUMEHATBCA
B COOTBETCTBUM C YyCnoBUAMU Ha,qne»(au.l,elh I'IpOI/I3BO,EI,CTBeHHOVI NPaKTUKK, KOTOpPbIEe BKIOYaAKT B cebs
creaytolee:

. KOJNIM4eCTBO TEXHOJIOrM4YECKOro BCcrnomMmoraTesibHoro cpeacrtea AOJKHO ObITb orpaHmn4yeHo 40 MMHUMaJ1bHO
OOCTUXMNMOTIO YPOBHA, HeobXo4MMOro Ans BbIMOMHEHMS XenaeMon TEXHOOMMYeCKon (*)yHKLI,VII/I;

e  OCTaTOMHOE KOMUYECTBO TEXHOMOrMYECKUX BCTIOMOraTeslbHbIX CPEACTB MMM MX NPOU3BOAHLIX B MNULLE
AOOJTKHO ObITb CHUXEHO 00 pa3yMHO OOCTUXMMOro npepgena un He OOJNKHO npeactaBndaTb PUCK AnA
300pOBbS; U

. TpeﬁoBaHI/IFl K npoueccamMm W3rotoBrnieHna M WUCNoNb3oBaHNA TEXHOJI0OMMYEeCKOro BCromMoratTeslbHOro
cpeacTea OOJTKHbI ObITb aHaNOMMYHbI TpeGOBaHVIFIM, npeabAaBiA€MbIM K NMULLEBbLIM MHIrpeaneHTaM.

Be3onacHOCTb TEXHOMOMMYeCcKoro BCNoMoraTenbHOro CpeAcTsa, UCNonb3yemMoro npu nepepaboTke, AomkHa
ObITb NOATBEPXAEHA NOCTaBLMKOM UK noTpebutenem gaHHoro BellecTsa. [NoaTeepxaeHne 6esonacHocTu
AOIDKHO BKMtoYaTb B Ce0SA COOTBETCTBYIOLLYIO OLEHKY NoObIX HemnpegHaMepeHHbIX W HeyCTPaHUMbIX
OCTaTOYHbIX  KOnuyecTB, obpasoBaBWMXCA B pe3ynbTate  UCMOMb30BaHWS  TEXHONOrMYecKkoro
BCMOMOraTenbHOro CpeactBa npu nepepaboTke MNULLEBOW MNPOAYKLUM B COOTBETCTBUM C YCIOBUSMU
Haanexatuen npon3BoACTBEHHON NPAKTUKN.

TpeboBaHUsAA K Ka4yecTBY TEXHOMOrMYEeCKMX BCMOMOraTenbHbIX CPeACTB AOMKHbl COOTBETCTBOBATb
TpeboBaHuAM, NpeabaBAseMbIM K NULLEeBbIM NpoaykTaM. [lokasaTenbCTBOM 3TOr0 MOXeT ObiTb COOTBETCTBUE
TpeboBaHMAM WOEHTUYHOCTM WM YMCTOTbl MNULLEBLIX MPOOYKTOB, pekoMeHayemMbim Komuccuen Kopekca
AnvMMeHTapuyc wnuM, B Ccriydae OTCYTCTBUS Takux TpeboBaHMI, COOTBETCTBYHOLWMM TpeboBaHuUsM,
pa3paboTaHHbIM HaLMOHaNbHLIMU UM MEXAYHAPOAHBIMU OpraHM3aLnsMy U NOCTaBLLMKAMM.

TexHonornyeckme BCMomoraTerbHble cpefcTea OOIDKHbI COOTBETCTBOBATb NMPUMEHUMbIM
MWKPOBMOMOrMYECKUM KPUTEPUSAM, YCTAHOBMEHHbIM B COOTBETCTBMM C «[lpuHUMNamu ycTaHOBMEHWUS W
NPUMEHEeHUsT MMKPOBMONOrMYecknx KpuTepues Ans nuwieBblx NpoaykToBy («Principles for the Establishment
and Application of Microbiological Criteria for Foods» CAC/GL 21-1997), u [OmMKHbl FOTOBUTBLCA W
NCMNonb30BaTbCs B COOTBETCTBUN C « PekoMeHayeMbIMU MeXAyHapOoAHLIMY HOPMaMy 1 NpaBunaMm — obLLMMm
npuyHuMnamu nuwieBon rurmeHbl» («Recommended International Code of Practice — General Principles of
Food Hygiene» CAC/RCP 1-1969), n apyrummu cooTBETCTBYIOLLMMU AoKyMeHTaMmu Koaekca.

1 Komucenst Kogekca AnumeHTapuyc, PykosoacTteo no npoueaype, «Pasgen |. Onpegenenusi, ucrnonbsyemble B paboTe
Kogekca AnvmeHTapuyc».
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MAPKUPOBKA

MapknpoBka TEXHONOMMYECKMX BCMOMOraTeNbHbIX CPEACTB AOMKHa MNPOM3BOAMTBCS B COOTBETCTBMM C
TpeboBaHuamMu «OOLWero ctaHgapTa ANs MapKUPOBKM MULLEBBLIX A00aABOK MPU MX NPOAaKE KaK TaKOBbIX»
(«Codex General Standard for Labelling of Food Additives When Sold as Such» CODEX STAN 107-1981) n
«O6wero craHgapTa Ans MapkMpoOBKM paccacoBaHHbIX nuLLeBbix npoayktoB» («General Standard for the
Labelling of Prepackaged Food» CODEX STAN 1-1985).
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