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OMNMACHOCT VS. PUSUK

* ONACHOCTU (XA3APAU) — BNO/TIOWKKN, XEMUICKN NN DUSNYKN ATEHCK Y XPAHWN CA
MOIYRMM WTETHUM OENOBAHEM HA 30PABJ/bLE.

*PUSUK- BEPOBATHORA A OAPEBLEHA OMNMACHOCT MOXE Y CNMEUNOUYHHNM YCTTOBUMA
OOBECTUN 0O OBOJ/bEBAHA J/bYOWN.
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\_/ KOHTAMUHWPAHA U NMOKBAPEHA XPAHA 0

'

~ . Y3POKHA AECETUHA BOJIECTUN MOXXE BUTU KOHTAMUHUPAHA U NMOKBAPEHA XPAHA UM NMNRE
+ XPAHA MOXE BUTU KOHTAMUHUPAHA I NMOKBAPEHA Y BUI1O KOJOJ ®A3N HA TIYTY
O BMBE []JO TPIE3E -, OOHOCHO O] TPEHYTKA BPAHA, MYXKE, KINAHA N CI1 O CAME KOH3YMALIMJE.

Y3POYHUMLUW MOT'Y BUTU PASITMYNTI
BA34YX
BOOA
BUIBbKE
3EMJbA
OlrNPEMA
- JbYOM
OTNAOHE BOJOE
- TPAHCIOPTHA BO3WUIA




MNOTEHUWIJATHUN U3BOPU

IIponenryasHo yuelnhe pakTopa
KOjJH JOIIPUHOCE I0jaBH TPOBakha XPaHOM

HEAOEKBATHA TEMIEPATYPA HYBAHA 36,7 %
CNNABA NNYHA XUTUIEHA 22,3 %
HEAOEKBATHO 3AIPEBAHE 17,4 %
KOHTAMWHNPAHA OMNPEMA 9,9 %
XPAHA HEOATOBAPAJYREI NMOPEK/NA 7,0 %
OCTAJ10 N HEMO3HATO 6,8 %
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9 ROHTAMWHALWIJA

* NTPNUCYCTBO WUTETHNUX OPTAHU3AMA WU CYNCTAHUN

* MOXE BUTN OAUPEKTHA U YHAKPCHA

e KOHTAMWHEHTH
e BMOJIOLLKHU

Eqmpment

* XEMWICKU

* OU3NYKM 'l t qp 55 %
E Water l (%_9
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J 0 EMO/OLLIKE ONACHOCTU

-

* NMPUTMKOM MNPOUEHE BUOJIOLWLKE OMNMACHOCTWN AHANTN3UPA CE MOTYRHOCT KOHTAMWHALWIE
OPTAHUIMUMA UNN ATEHCUMA BMONTOLWROTI NMOPERJIA YNIJE NPUCYTBO MOXE PNHATHAN
MPON3BOL YHNHUTU 3O0PABCTBEHO HEBE3BEAHUM U HETPUXBAT/bUBUM 3A KOH3YMALWNJY.
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BAKTERIJE | GLJIVE

VIRUSI

PROTOZOE



BAKTEPWUIJE

HAJHELWIRE MNMATOINEHE BAKTEPWIE BAKTEPWICKE BOJIECTU

aESCHERICHIA COLI 0157 H7 * BOTY/IN3AM
a[ ISTERIA MONOCYTOGENTES * ONOTEPUIA
aSALMONELLA SPP  CAJIMOHENO3A
aCAMPYLOBACTER JEJUNI * KOJIEPA
aCLOSTRIDIUM BOTULINUM * TNoYC
aCLOSTRIDIUM PERFRINGENS * RYTA
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NMATOTEHU MUKPOOPTAHN3MW

MHTORCHUKALINIE
« OCOBA YHOCK CA XPAHOM TOKCMUH

e TOKCUH JE MPOAYKT MUKPOOPTAHN3MA
KOJU CE PA3SBUNIJAO Y XPAHU

* [IPUMEP
STAPHYLOCOCCUS AUREUS
CLOSTRIDIUM BOTULINUM

TOKCUHNHDEKLUWIE

* OCOBA YHOCN MUKPOOPITAHN3AM (HRWNBE
MATOTEHE MO) CA XPAHOM N OHU
HACTABJ/bAJY OA CE PASMHOMABAJY
YHYTAP TUT-A

* [TIPUMEP
SALMONELLA

N - 9



NJECHU N KBACLA

[MPOY3POKYJY KBAPEHE BORA U NMOBPRA (3EMJ/bA)

N3A3NBAJY MERY TPYTEXR MAJINHA, JATOAA...

HERKN MPEACTABHULUN HA YCKONAOWUWTEHNM KUTAPULAMA

MWKOS3E ROA /YA N KUBOTUHA

MUCOR - PACINPOCTPAHEHA BEJIA NMNIECAH-BYH, 4OBPO CE PA3SBUIJA HA SEMJ/bULLTY, XJIEBY,
BORY, MAC/IALY, MAPMENAAWN, MECY

RHIZOPUS -CUBA 00O UPHA TPYTEX KBAPEHE X/IEBA </



HAJBULIE NX UMA Y SEM/BULLTY, A UMA UX NY APYTUM NPUPOOHUM CTAHUWTUMA, HAPOYUTO HA OPTAHCKOM
MATEPWUIANY, HA BORY U NMOBPRY.

*HAMAZAJY MPOU3BOAE Y CKAAOULTUMA. MOCEBHO CE MOTY HARM HA JABYLIM , LUTPYCUMA, CUPY, MAC/IALY, MECY
*YECTO CE CPERY Y X/IALHAYAMA

PENICILLIUM SPP.

ASPERGILUS SPP.

FUSARIUM SPP.

e BEOMA PAWUUPEHE Y NMPNPOAW. CPERY CE Y 3EM/bULWUTY, HA PASHUM YCKNAOULWTEHUM NMPOMU3BOANUMA: HA
HKUTUMA, KPMUBUMA, NMERKAPCKNM MNMPOU3BOANMA, HA MJIEHHUM MPON3BOAMMA, HA BORY N NMOBPRY, BORHUM
COKOBUMA, TEKCTUNY, NANUNPY N HKUTY.

® CUHTETULWLY MWUKOTOKCHUHE:

O A®DNIATOKCHUH - A. FLAVUS (ASPERGILUS FLAVUS)

O OXPATOKCUH —A. OHRACEUS o ‘

o -
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\/ . M/IECHU U KBACLM

KRBAPEHE CBEXEI M NMPEPABEHOI BORA

KBAPEHE COKOBA, COCEBA, BUHA, JABYROBAYE

®OPMUPAHE PUTMA HA MAC/TIMHAMA, TYPWWIN, KNCEZIOM KYNYCY
CUPYTIN, KOHUEHTPATH, LIEMOBW, HAMA3N

OTNOPAH HA KOH3EPBAHCE

S. ROUXII, S. MELIS - OCMO®W/IHW - KBAPE LIEMOBE, CUPYNE, MAPME/IAZLE, KOHLLEHTPATE,
KOHONTOPE

HANSENULA SP., PICHIA SP - NMOBPWWMHCKWN - BUHCKW LIBET =
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HOPOBUPYC (NORWALK)

POTABUNPYC

XEMATUTUC A

XENATUTNC b

* HAJHELWURWM Y3POK
NNOWA JIMYHA XUTUIEHA

BUPYCU

Exclude from food
preparation areas for 48
hours after recovery

Send staff home at
first sign of symptoms

Wash hands thoroughly
and regularly

Disinfect hand Wash food
contact surfaces thoroughly

Use a reputable Prepare a
seafood supplier and contingency plan
cook thoroughly
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GIARDIA LAMBLIA

N3A3SUBA JIAMBJINIA3Y

MOCTOJN BETETATUBHU N ULNCTUYHN OBJINK

Contamination of water, food, or

HAJYELLIR Y3POK KOHTAMUHUPAHA BOJA s e
MPAHE HAMUPHULIA TAKBOM BOZIOM (HMP. 3EEHE CA/ATE) ﬁ;:;
NOLLA INYHA XUTUIEHA R /a?)

L)
A = Infective Stage /
A- Diagnostic Stage




NMAPASUTU

TPUXUHENTIO3A - NMAPASUTN Y MECY

N3ASUBA JE JIAPBA TRICHINELLA SPIRALIS, KOJA AOOCIMEBA VY JbYACKN OPTAHU3SAM
KROH3YMWPAKEM HEAOOBO/bHO TOMNJIOTHO OBPABEHOI MECA 3APAXREHUX HMUBOTUHA
(HAJHELWIRE CBUHA)

JIAPBE IMM®OTOKOM AOCIMNEBAJY OO CPUA, OOAKNE TPEKO KPBOTOKA CTUXRY Y
MOMNPEYHO MPYITACTE MULUWKE TAOE CE YHAYPE

TPUXUHENA CE YHULLUTABA KYBAHEM HA TEMMEPATYPU Of, 80°C Y CPEAMNLUTY KOMAZA
MECA), Y TPAJARY O HAIMAHRSE MOJIA CATA



_ Meso delovi
(dobro peteni)

-

- GAKTOPUN KON YTUYY

~ HA BMOJIOLLKE PU3MKE B ...

{srednje peieni)

. Meso delovi
3 minute dodatno
vreme (srednje pedeni)
Riba

e XPAHA
'- F 4 =-60°C
* KMCEOHUK s E
=
* BOOA/B/ATA IS
e KWUCENOCT CPEAMHE 1°E
- 7 o 50
* BPEME s B
: .
e TEMMEPATYPA é Podesite temperaturu u
f frizideru od 0 do 5°C
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NMOTEHUWMIJAJIHO OINACHA XPAHA

PHF Non-PHF
Chicken, beef, pork, and other Beef jerky
meats

Pastries filled with meat, Bread

cheese, or cream

Cooked rice

Uncooked rice

Fried onions

Raw onions

Opened cans of meat,
vegetables, etc.

Unopened cans of meat, vegetables, etc. (as long as they are not marked with
“Keep Refrigerated”)

Tofu Uncooked beans
Coffee creamers Cooking oil
Fresh garlic in oil Fresh garlic
Fresh or cooked eggs Powdered eggs
Gravy Flour

Dry soup mix with water added | Dry soup mix

- (



XEMWICKE ONACHOCTH

XPAHA MOMXKE CAAPHKATU OCTATKE (PESNAOYE) MHOTOBPOJHUX XEMWICKNX CYTICTAHUWN ROJU
CY NOTEHUWIANHO ONACHW NO 34PABJbE JbyAU

[TOPEK/IOM U3
 CMPOBUHE/HAMWPHULIE
« [MPOU3BOAHOI MPOLIECA
* [PEPA/LIE, KYXWUHSE U/ OKOJINHE




XEMWICKU KOHTAMUWHEHTHU
[NOPEK/IOM U3 CUPOBUHE

o ECTULMAMN (OYHIULMAMN, XEPEULMAN, UHCEKTUUMAN, POAEHANLMAN)
« XOPMOHM

« AHTUBMOTULIM

e BELUTAYKA BYBPUBA

o TELLIKW META/IN (EAKAP, O/10BO...)

e TOKCUHW U3 NPUPOLHUX CTAHULLTA (PUBE, NIECHW, TTbUBE, JbYCKAPW)
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\-/ XEMWICKU KOHTAMUWHEHTHU \J
[NOPEK/IOM U3 INPOUN3BOLAHOI ITPOLECA

Nt

* KOH3EPBAHCU

* bOJE

* OBOTARMBAYU YKYCA

* JIOAALUN BOAN

* MATEPUJAJT 3A [IAKOBAHE
* ICAALN 3A TIPEPAAY
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\-/ XEMWICKU KOHTAMUWHEHTHU 7
[NOPEK/IOM U3 KYXUFE U OKOJIMHE

* CAHUTAPHA CPEACTBA
* CPEACTBA 3A YULUREHE
* QAPBE

* PACTBAPAYU




PU3INYKE ONACHOCTHU

* OU3MYKE OMACHOCTU CY NPEAMETU TN KOMMOHEHTE ("CTPAHA TEJIA") KOJE CE HE OYEKVYJY Y XPAHU, AN
YMIJE MPNCYCTBO MOKE YIPO3UTW 3APAB/BE KOPUCHNKA. AOCIMEBAJY Y KOHTAKT CA MNMPOMU3BOAOM YC/EL

a/IOMA,
aXABAHDA,

aTOKOM MAHUMY/IALMIE AIATUMA,
sOMPEMOM,

aMPOV3BOLOM U/

s AMBAJTAXKOM.

CTPAHW NMPEOAMET HE MOPA A N3A30BE MNMOBPEAY WJTN BONECT, AJIU KhE NU3A3BATN HESANOBOJ/bCTBO KOPUCHUKA.
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o MPUMEPU N3BOPA PU3INYKNX ONMACHOCTU CY

« CTAKJIO, * 3ABPTHM,
« META/, * EKCEPY,
« KAMEHYUTM, * HUTHE,

e TPAHYMLIE, e TYMA,

e METE/bKE, « OYIMA[
o JINLITE, e C/INYHO
 HAKWUT,

o [INIAKE,







CACTOJUUN KOJU MOT'Y OA U3A30BY
ANEPIUJE U/UIN UHTOJIEPAHLUUIE

1) KUTAPULE KOJE CAAPXE MYTEH, TJ. NWEHNUA, PAX, JEHAM, OBAC U BAPUIETETU AOBUIEHU
HUXOBUM YKPWUTAHEM, KAO U NMPON3BOAN O TUX KUTAPULA, OCUM:

(1) TMYKO3HOTI CUPYMA HA BA3U MIWEHULE, YK/bYYYIYRU N OEKCTPO3Y(),
(2) MANTOLEKCTPUHA HA BA3M MLWEHULE™,
(3) TNTYKO3HUX CUPYTIA HA BA3U JEHMA,

(4) KUTAPULA KOJE CE KOPUCTE 3A MNMPOU3BOAHY AJIROXOTHNX AECTUNATA, YK/bYHUYIYRU ETU/T AJIROXO/
MOJbOMNPUBPEAHOI MNMOPEKJIA;

2) JbYCKAPU (PAKOBW) N MPON3BOAN O/, JbYCKAPA;
3) JAJA U NPOU3BOAOW OA JAJA;

4) PUBA 1 MNMPON3BOAN PUBAPCTBA OCUM:
(1) PUBJBET ENATUHA KOJU CE KOPUCTU KAO HOCAY 3A BUTAMUHE N KAPOTEHOUAHE MPUMPABKE,
(2) PUBJBET ENATUHA NN KEJTATUHA U3 PUBJBEI MEXYPA (ISINGLASS) 3A BUCTPEHE MNMNBA N BUHA;

5) KUKUPUKU U TTPOUNU3BOAN O KUKUPUKWUIA;

6) COJA N MPONU3BOAU Of COJE, OCUM:
(1) NTOTNYHO PA®UHUCAHOT COJUHOT Y/bA U MACTU(),

1A IDIARAANMILIZA FU1/OTOATAN FFIANPATAN TNI/JIAINAAIrDYAANMIARNMAAN I SSAAZ\ CIDIADRDAANDLIAP IS ANMNMAAANA TANI1JInnAAFDYAANMNA 'm ANNMNMAAAN



CACTOJUUN KOJU MOT'Y OA U3A30BY
ANEPIUJE U/UIN UHTOJIEPAHLUUIE

7) MJIEKO N NMPON3BOAU OO MNEKA (YR/bYYYIYRU JIAKTO3Y), OCUM:

(1) CYPYTKE KOJA CE KOPUCTW 3A MPOU3BOAHY ANKOXOJTHUX OECTUNATA YK/bYHUYIYRU ETUT AJTIKOXO/
MOJbOMPUBPEAHOTI MOPEKNA,

(2) NAKTUTONA;

8) JE3rPACTO BORE: BAAEM, JIELUHNK, OPAX, UHOWICKN OPAX, NMEKAH OPAX, BPASNJICKN OPAX,
MUCTAR, MARKAOAMUA OPAX N QUEENSLAND OPAX N HNXOBU MNMPON3BOAN, OCUM:

(1) JESrPACTOI BORA KOJE CE KOPUCTU 3A NMPOU3BOAHY AJIKOXO/THUX OECTUNTATA YR/BYYYIYRU ETUN
AJZTIKOXO NOJ/bOMPUBPEAHOI NMOPEK/A;

9) LLENEP Y NPOW3BOAM OZ, LIENEPA;
10) CNAYULA U NMPOU3BOAM O CAYULIE;
11) CEME CYCAMA U NMPOWU3BOAM O, CYCAMA;

12) CYMMNOP-ANOKCUA U CYNPUTU Y KOHLEHTPALMIAMA BERMM Of, 10 MG/KG UTIN 10 MG /L
N3PAXKEHO KAO SO,, ROJN CE M3PAYYHABA 3A NMPOU3BOAE KOJU CY CMTPEMHW 3A MOTPOLLUHY
NN KOJN CY PEKOHCTUTYUCAHWN Y CKJTALY CA YIIYTCTBOM MNPOU3BOBAYA;

13) NYNMUHA U NMPOU3BOAN OA NYTINHE;



MPESEHTALUUIA XPAHE
Y YIOCTUTE/bCKUM OBJEKTUMA

YAH 7.

e NIPABHA U OU3NYKA JIMLUA KOJA OBABJ/bAJY YIOCTUTE/BCKRY AOENATHOCT, NPUJIMKOM
MPESEHTAUWIE XPAHE ROJY HYAE KPAJHEM TMOTPOLWAYY, MNPE KOH3YMAUWIE, TPEBA OA UCTARHY
CBE TMOTPEEHE WH®OPMALMIE O MPUCYTHOCTU CACTOJAKA XPAHE KOJM MOIY OA W3A30BY
ANNEPTUIJE U/WNWN WUHTONEPAHUWMIE YTBPBREHE Y CKIALY CA OBUM MPABUIHUKOM, A OCTAJIE
NHOOPMAUWMIE AA AJOKYMEHTYJY KPAJHLEM MNMOTPOLLIAYY, AKO OH TO 3AXTEBA.




YHaKpCHA KOHTaMMHaUMja

U3Bopu/y3pouHmnum:

o Jbyau

]

O

|

O

O

* Pyke

* Opeha
Onpema
CuposBuHe
Ba3ayx
fnopgapwu
UHCeKTH

¥ J
"~------l Complex

Staff clothing equipment

Ready to e 11
foods

Unwashed fruits
and vegetables

Cleaning
Matenals

Raw meat

Equipment and
utensils

&

Hands



YHaKpCHa KOHTaMUuHaUMja

statefoodsafety.com



HAJHELWW RN NMPUMEPU

CA XPAHE HA XPAHY
ITpumepu
- ITaTorenun nu3 Meca

KOHTaAaMHUHUPpajy Bohe mu moBphe
CeUYE€HO Ha MCTOj ACIIU 3a CeUEHHe

- HeanexBaTHOo pacnopehene
" pa3aBojeHe CUpPOBUHE Yy
dbpu:xuaepy, 3aMp3uBaudy 15
CKJIQJJUIITHUM IIPOCTOPHjaMa




HAJHELLRA NMPUMEPU

CA YOBEKA HA XPAHY

IIpumep — JInuyHa xurujeHa

HeonpaHe mIM HealeKBATHO OIIPpaHe PpPYKe JHIla Koje
PYKYyje ca XxpaHOM, mocyhem, onpemMmom.




HAJHELWW RN NMPUMEPU

CA OITPEME HA XPAHY

ITpumep —

Ho:xxeBu 3a ceuyeme PpasjimuuTux
CUPOBHHA

Heounimrtheno m HeompaHo mocyhe m
pasjinumuTa onpemMa rocje
kopuirthema OTHOCHO IIpe HapeaHOor

kKopunrhema




HAJHELLRA NMPUMEPW

CA XEMUNKAJINJA HA XPAHY

ITpumep

— CryaauniTehe jeJHO A0 APYyror, CHpOBHHA
Wi TOoJynmpou3BoJa U cpeacrBa 3a ¥
ne3unHdexrmujy
HenpaBUJIHO pyKoOBame, uuinmheme U |

caHUTanuja




HAJHELWW RN NMPUMEPU

CA NTHCEKATA 1 IVJIOJAPA HA XPAHY
IIpumep

— Cxiaaauinremhe OTIajJaKa Yy OTBOPEHO]
KaHTH, KOHTE€JHEPY
__ HemnsBpuieHa Wil HECTPYYHO H3BpIIEHA
AepaTrusanuja u Ae3nHCceKIuja




[11aH XUrnjeHCKmMx mepa
noJpa3ymeBa geduHucarbe 3ajataka Ha oJprKaBamby

JIngHe xurujeHe ocobsba

XurujeHe pagHUX MOBPIIIMHA U IIPOCTOPHja
XurujeHe nocyha u ornpeme

XurujeHe CHpoBHUHa U jejia

Oiarama oTmaaa

YHulraBama MHCEKaTa u rjiogapa



[PAONBO OBPABEHO HA NMPEAOABARY 2 U 3 CE
Y K3 HAJTASU HA CTPAHULAMA 106 - 158
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