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Since 2018, the priority project Terroir Sevastopol has been implemented in
Sevastopol, which provides for the creation of at least 20 independent wineries, most
of which are planning or already providing tasting menus and catering services as part
of the development of wine tourism. The authors of the article divide the participants
of the project according to the objects of their activity: having a winery or factory,
a tasting room and a restaurant. The article discusses the need to implement a food
safety management system at wineries. The risks associated with wine production are
analysed, key elements of the system, such as hazard analysis and critical control points,
management of suppliers and monitoring of production processes, are described.
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MpuBepeHa knaccudunkaums MeTogoB, NocsiefoBaTeslbHO PACCMOTPEH MEXaHU3M XpomaTtorpadunyecko-
ro pasgesieHus, a TaKkke MeTofbl rpagyupoBaHus 1 MoBepKM XxpomatorpadoB. OnvcaHa cxema ra3oBoro
XpomaTorpada, OCHOBHbIE XapaKTEPUCTUMKN 3JIEMEHTOB 3TUX XpoMartorpadhoB: rasa-HocuTens, nosa-
TOPOB, XpoMaTorpadmyecKknx KOMOHOK, TEPMOCTaTOB, AETEKTOPOB. [aloTCs MOHATUA KayeCTBEHHOro
1 KONMMYECTBEHHOIO XpomaTorpadmyeckoro aHanmsa, paccMaTpyBaroTC OCOHOEHHOCTU HOPMUPOBAHUS
METPOJSIOrNMHYECKNX XapaKTEPUCTUK.

KOHCNeKT nekumm cooTBeTCTBYeT y4ebHOM nporpamme creuuanu3aummn «floBepka n KannbpoBka
cpencTB (OU3UKO-XMMUYECKUX U3MepeHWid». lMpepHasHayeH ans cnywateneir ACMC, noBbiLatoLLmx
KBanMuKaumio Ha kadegpe «TennoTeXHNHecKne N3MEPEHNs».
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