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OBBEJJUHEHHAS ®AO/BO3 IPOI'PAMMA CTAHJAPTOB ITPOJOBOJILCTBUSI
®AO/BO3 PETTOHAJIBHBIV KOOPIUHUPYIOIUI EBPOINENCKH KOMUTET

JBamuars cenpmas Ceccust
Bapmaga, [Tonsia, 5-8 okrsa6ps 2010

JEUCTBUS ®AO/BO3 JONOJTHUTEJBHBIE K PABOTE KOMUCCHUHA KOIEKC
AJIMMEHTAPHNYC

Yacth 2: 1eiiCTBHSA CBA3aHHbIE ¢ HAYYHBIMH PEKOMEHTAUSIMHU
(IMpurorossieno ®PAO u BO3)
BBEJIEHUE

1. ®AO u BO3 pa3zpabarbiBaior HayuHbsle pexkomenganuu yepe3 JECFA, JEMRA, JMPR u
akcrieprckue 3acenanus ad hoc Ha ocHoBanuu npockd Komuccun Koneke AnuMeHtapuyc u
CTpaH-WIEHOB.

2. Kommccus Kopexc AmuMeHTapuycC SIBISIETCS TJIaBHBIM KJIMEHTOM JIaHHBIX PEKOMEHAITHi,
IJIe€ WX pPE3ylIbTaThl IIMPOKO HCIOJB3YIOTCS B pa3paboTrke TekcToB Komekca. OmHako,
peKOMeHI[aI_[I/II/I MOFyT 6I>ITB TaK XK€ LCHHBIC I CTpaH-‘IHeHOB n MOI‘YT 6I>ITB
HCIIOJIB30BAHbBI B HpOI_IGCCG HpI/IHSITI/ISI pemeHHﬁ 110 OTHOIICHHUKO K ACIICKTaM 6630HaCHOCTI/I
MU CBBIX HpOI[yKOB U IIUTAaHUA Ha HAIIMOHAJIBHOM U peI‘I/IOHaHBHOM ypOBHe.

PE3YJBTATHI ITIPOT' PAMMbI HAYYHBIX PEKOMEHJIAITA

3. Bce Hay4HbIC PEKOMEHIal U DOAO/BO3 JIOCTYITHBI Ha caute
http://www.fao.org/ag/agn/agns/  (PAO), a Takxke http://www.who.int/foodsafety/ u
http://www.who.int/nutrition/en (BO3). Pekomenpganuu MOTyT OBITH TEPEBENCHBI U
HCIOJIb30BAHBI C IECJIbIO YCUIIUTh HAIIMOHAJIBHBIC CUCTCMbBI KOHTPOJIS MHUIICBBIX ITPOAYKTOB
U TporpaMMbl nmuTaHus. YTOOBI MO3HAKOMUTHCS € pesyabraramu [Iporpammbl HayqHBIX
pekomenganuii PAO/BO3 ¢ okrsaops 2008 roma, cmotpu Ipunoxenne | k CX/NASWP
10/11/3 Yacts 2 (ftp://ftp.fao.org/codex/ccnaswpll/nall 033 par2.pdf). [dpyrue neictBus
cszannbie ¢ DAO/BO3 mocrymnusl B [Ipunoxenuu || Toro xe qokyMmeHTa.

Texkyume Bonpocsl

4. JEMRA B Hactosimem paspabarbiBaer WED HHCTpYMEHTHI C IEIbIO MOACPKKU 1)
NpUHUMaHMS PEIICHUH 1o OTHoIeHHo K kKoHTpomo Salmonella u Campylobacter cpean
JOMAIIHUX TMTHI, & TaKKe 2) OLEHKY pe3yJbTaroB BBIMOJHEHHUS I[UIAHOB OTOOpa
Mukpoouonornyeckux mpod. ®AO/BO3 wuiyT cTpaHbl 3aHHTEPECOBAHHBIE B TECTUPOBAHUH
WHCTPYMEHTOB B HAaIlMOHAJBbHBIX OOCTAHOBKAaX W TIPUTOTOBICHHHM KEHC-CTaJAM MO WX
ucronp3oBaHuio. C  [ENbI0  MONYYHUTh JONOJBHUTEIBHYIO HWH(POPMALUIO MPOCHM
3alHTepecOBaHHbIe CTpaHbl cBs3aTbess ¢ M®AO/BO3 Ha aapec jemra@fao.org wu
foodsafety@who.int.




5. ®AO/BO3 co3mact <«IJEKTPOHHYIO AUCKYCCHOHHYIO TpyIy M0 pa3paborke Cxembl
CIIOEBOTO TIOAXO/a K OleHKe pucka HaHoMmarepuaioB (NMS)». Tloucku sSKCHepToB ist
OaHHOW Tpynmbl OynyT oObsiBieHbl B ceHTOpe/okTsiope 2010. OOmieil menpro rpymmsl
SBIISIETCS pa3paboTKa MHCTPYMEHTOB JUIS MPUHSATHS PEIIeHUN, 9TOOBI MOMOYb B BHIOOpE
MPaBWJIbHBIX METO/IOB OLEHKU PUCKA KaTeropuil OTHOCSIIMXCS K HAaHOMarepuaiaaMm M 4ToObI
IIPOCMOTPETh HACTOSAIINE METOBI OIICHKH pHcKa, ucmoiab3oBanusie PAO/BO3 u Kogekcom
C 1IeJIbI0 Ha3BaTh MOSBIISIIOIIKECS MPOOJIEMbI CBSI3aHHbIE C TPUMEHEHUEM HaHOTEXHOJIOT Uil B
MUIIEBOM U CEIbCKOXO3SUCTBEHHOM CEKTOpax. JKCIEPThl M3 BCeX PErMOHOB CMOIYT
noJaaTh 3asiBjieHHe Ha y4dacTtue B rpynme. C IeNbl0 MONXYYUTh OoJbIIe WHGOpMAIUU
npocuM cBsizathes ¢ DAO (proscad@fao.org) u BO3 (foodsafety @who.int).

6. HemaBuno co3mana Cuctema upesBblyaiiHoro mnpemotrBparieHuss MAO mins 6e3omacHOCTH
numeBslx npoayktoB (EMPRES Food Safety) siBmsercst melicTByromiei, u Hy)KHa Oyaer
paboTa Jis OLEHKH BO3HHMKAIOIIUX PHUCKOB. JTOMY OyzmeT crmocoOcTBOBaTh 3((HEKTUBHOE
cotpyaHudectBo M modtomy B 2011 romy Oyaer co3gan PeecTp 3kcneproB mo
0e3onmacHocTH numeBbIX NpoaykToB PAO. {1 momyyeHus nanpHeimeil nadopmanuu
cmorpure [laparpadp 17 Ilpumoxenue II, CX/NASWP 10/11/3 Yacte 2
(ftp://ftp.fao.org.codex/ccnaswpll/nall 03e par2.pdf), mnummre Ha agpec empres
fs@fao.org wm 3aitnure Ha caiit http://www.fao.org/ag/agn/agns/.

7. HoBbIif 3am1pOC TaHHBIX: OMYOJMKOBAHO 3aMpoc AaHHBIX Ha 74-¢ 3acemanune JECFA, koTopoe
Oyner umerhb Mecto B Pume, 14-23 mrons 2011 rona. JlanHble Kacaromuecs A00aBOK B
MUIIEBBIX TMPOAYKTAX, BKJIIOUYAsi JOOABKH COAEpIKAIIME AJUTFOMUHUMN, a TaKXKe Kacarolluecs
3arpsI3HUTENCH MUIIEBBIX MPOAYKTOB (DYMOHU3MH U IUAHOTEHHBIX TIMKO3UIOB, MPOCHUM
MIPUCHLIATH bi o) 1-ro nexaops 2010  ropa. Bompire nHpopmauu Ha
http://www.who.int/i pcs/food/| ecfa/data/en/index.html

WUCTOYHUKMU JIJISI HAYUHBIX PEKOMEHIAIIAI

8. ®AO u BO3, ucnonp3yss MHOTHE MEXaHHM3MbI, MOCTOSHHO CTPEMATHCS K YBEIMUYCHHIO
KOJIMUECTBA TOCTYIHBIX UCTOUHUKOB JIsi 00ECIIEUCHUsI CBOEBPEMEHHBIMU U 3P PEKTUBHBIMH
pexkomeHganuaMu. OAHUM ©3  MeXaHU3MOB sBiseTcss I[o0ajJbHAss HMHHUIMATHBA MO
HAay4YHbIM pexoMeHaamusiM npoaykro nuranus (GIFSA). C nenpio monyduth OOJIbIie
uapopmariun o  GIFSA  ob6pamraiitece B ®PAO (mary.kenny@fao.org) wmm BO3
(tritschera@who.int).

9. Kpome toro, ®AO pazpaborana Crpareruto oOecreueHus: HAYYHBIX PEKOMEHIALUH
OesonacHocTH muiieBbiX MpoaykToB (2010-13), 1enbi0 KOTOpOW SBISICTCS YCUJIMTH
oOecrieueHHe  HAy4YHBIX  PEKOMCHJIALWi,  YIyYIIUTh  PACIpPOCTPAHCHHWE  HAy4YHOU
WHGPOPMAIINHU, YCWINTh HAIMOHAIBHBIA M PETHOHANBHBIA HAayYHBIH MOTEHIMAN, a TaKkKe

CO311aTh Hay4HbIE oOmiecTBa " CETH. Crparerus JOCTyIIHa Ha
http://www.fao.org/ag/agn/agns/advice_en.asp (amrnuiickuii),
http://www.fao.org/ag/agn/agns/advice _es.asp (ncnanckwmii) u

http://www.fao.org/ag/agn/agns/advice fr.asp (ppanimysckuii). C meiabpo MoayduTh OOJIBIIIE
uHpopMmanuu nummTe Ha Mary.kenny@fao.org.

KAK HCIIOJIB3OBATb HAYYHBIE PEKOMEHJALIMM HA HAIIMOHAJIBHOM H
PEI'MTOHAJIBHOM YPOBHE

10. Hayunble pekOMEHJAIMi MOTYT OBbITh HMCIOJb30BaHbl C ILIEJBI0 CO3/1aTh HAIMOHAJbHBIE,
pETHOHANBHBIE U MEXIyHAPOTHBIC CTAHAAPTHI, MOJUTUKY W MPABHJIA, a TAKXKE CO37aTh
cUCTeMbI 0€30MACHOCTH M Ka4eCcTBa MUIEBbIX MPOAYKTOB It 0OecedeHus 0€30MacHbIX
U MIUTATEIbHBIX MUILEBBIX MPOAYKTOB U COOTBETCTBEHHOTO YPOBHS OXpaHbI MOTpeOUTEIIEH.
B pesynbrare 3T0 MO3BOJMUT Jydlle MOAAEPKaTh LeMb MPOU3BOJACTBA MUILEBBIX MPOAYKTOB
BHYTPH CTpaH M OyIET CIIOCOOCTBOBATh JIOKAJIBHON M TIIOOANbHOM TOProBiau. HaydHbie
pekomengannu PAO/BO3 0coOeHHO TOIE3HBIE B CyYasiX, KOIla HE XBaTaeT HAIlMOHAIBHON
HIIn pGFHOHaHBHOﬁ KOMIICTCHTHOCTH,UJIN PECYPCOB.

11. Kpome Toro, HaydHble pEKOMEHIAIMH MMUIIEBBIX MPOAYKTOB CIIOCOOCTBYIOT BaKHBIM Llensam
Pa3BUTHS THICSIUENETHS, T/Ie 0e30MaCHOCTh MUIIEBBIX MPOAYKTOB U MPABUIHHOE MUTAHUE HE



TOJIBKO YITy4YIIalOT 3J0pPOBbE M XOpOIIEE COCTOSHUE NOMYIALMI, HO TaKXe SBIISOTCS
Ba)XKHBIM 3JICMECHTOM O0ecreYeHHs1 0e30MacHOCTH NMUIIEBBLIX MPOAYKTOB, cMmsardyenus (?)
0eJHOCTH M DJKOHOMHYECKOI0 POCTAa uepe3 YIY4IIEHHOE MPOU3BOJCTBO MHUIIEBBIX
MPOIYKTOB U TOPTOBIIIO.

KAK INIOJIYUYUTDb HAYUYHBIE PEKOMEHJALIUA ®OA/BO3

12.

13.

OmnpeneneHne MPUOPUTETHBIX BOIPOCOB. CYLIECTBYET OIPOMHOE KOJMYECTBO MpoOIeM
CBSI3aHHBIX C MUTAaHUEM M 0€30MACHOCTHIO MUIIEBBIX MPOAYKTOB, KOTOPbIE HAJ0 Ha3BaTh C
LENBI0 PYKOBOAMUTH pEIICHUSMH HalMOHANbHBIX Biacteil. IlogpoOHO o0 TeKymux
npuoputeTHbIX obnactsax ®AO/BO3 1o OTHOMICHHIO K HayYHBIM PEKOMEHIALUSIM MOXKHO
MPOYUTATh B [Tpunoxenuu Il CC/NASWP 10/11/3 Yactb 2
(ftp://ftp.fao.org/codex/ccnaswpll/nall 03e par2.pdf). BaxHo, 9TOOBI  PErHOHBI
OIIPENENININ IPUOPUTETHBIE O0JIACTH U MPOOJIEMBbI, KOTOPBIE SABIAIOTCA A HUX BaXKHBIMH.
Komutery pexomenayercst o0CyKaTh U Ha3bIBaTh IOTPEOHOCTH HAyYHBIX PEKOMEHAINN B
pamkax Crparernueckoro miana Kopekca W permoHalIbHBIX WHUIIMATHB MO 0€30MacHOCTH
IIUIIEBBIX POTYKTOB.

[Tpoce0y nmaBaTh peKOMEHJAMKM MOXHO cooOmiath uyepe3 pasubie Komurersr Konekca, a
TaKKe uepe3 koopauHHpyroymme koMuteTel AO/BO3. Bymem Ttaxke paisl mpochbam,
KOTOpble He OTHOcsATcs K BompocaM Komekca.IX MOXHO MHpuUCHUIaTh HEMOCPEACTBEHHO
®AO (proscad@faon.org) u BO3 (foodsafety@who.int). [Ipocum npuHATE BO BHUMaHUE, YTO
CXOKH€ TPOCHOBI OT MHOTOYHUCICHHBIX CTPaH MJIM PETMOHOB OYyIyT paccMaTpuBaThCs B

IIEPBYIO OYEPEb.

KAK COJEVMCTBOBATH HAYUHBIM PEKOMEHJALIUAM ®AO/BO3

14.

15.

Co3nanne BasKHBIX JIOKAJIBHBIX JAHHBIX: /[aHHbIE cOOpaHHbIE B paMKaxX HAallMOHAJIbHBIX
CHCTEM KOHTPOJIS MMUIIEBBIX IPOAYKTOB SBJISIOTCS OYE€Hb LEHHBIMM JJIs TIOAJEPKKU PabOThI
JKCIEPTOB C I€Nbl0 OOECHeYnTh HaydHble peKoMeHJaluu. IIpenmouTuTensHO HMETh
JaHHbIE, HAIPUMEp KacarolIMecs MPUCYTCTBUS 3arpsA3HEHMM B NMILEBBIX IPOAYKTaX, U3
BCEX BO3MOXKHBIX HMCTOYHHMKOB, YTO TO3BOJMUT IMOIJEPKAThb OLEHKH HAa MEXKIYyHAPOJHOM
YpOBHE.

OTBeT Ha W pacHpoCTpaHEHHE MPU3bIBA K Iepefade TaHHBIX U 00ECIIEYEHHUIO SKCIEPTOB!
Be6-caitter ®AO (http://www.fao.org.ag/agn/agns) u BO3 (http://who.int/foodsafety.en/)
COOOMIAIOT MOTPEOHOCTh B JIAHHBIX W JKCIEPTax, KOTJAa BO3HHUKAECT TaKas HEOOXOAMMOCTD.
[TorpeOHOCTh Takke cooOIaeTcss APYrUMH crocoOamu, BKIOYas HH(OpMAIMOHHbBIE
oromnerenu, [lyHkTel koHTakTa Komekca, HaydHble oOmiecTBa U O KypHanbl. CTpaHam
PEKOMEHAYETCSl TPUHUMATh Y4acTUE B JIAHHOM TPOIIECCE, MOCKOJIBKY KaKIbIA OTAEThHBIN
BKJIaJ] MOXKETh OKa3aTbCs LIEHHBIM JJIs 0011eil HayuHOo# pekoMmeHaanuu. C 1enbio cleoBaTh
[JIaBHBIM TpaBWJIaM O0O€CleYeHHs] HAayyHBIX PEKOMEHJAlui, TakuM Kak MPOYHOCTb,
OTBETCTBEHHOCTb, OOBEKTHUBHOCTb, CHPABEIJIMBOCTh U MPO3PayHOCTb, HEOOXOAUMO
BKJIFOYUTH KBATH(DHUIIMPOBAHHBIX SKCIEPTOB M3 MHOTHX BO3MOXHBIX CTpaH, YTOOBI KpoMe
TEXHUYECKHX W Hay4YHbIX KBaJu(UKAIMi obecneuuTh reorpapuueckoe, KyIbTypHOE U
noJjioBoe paBHOBecue. [103TOMy pekoMeHayeTcsl CTPaHAM PACHPOCTPAHATH NOTPEOHOCTH
B JaHHBIX U 3KcnepTax ®AO/BO3 mmpokoMy Kpyry.




