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CIVIL SERVICE OF UKRAINE 
ON FOOD SAFETY AND CONSUMER PROTECTION
THE MAIN DEPARTMENT OF STATE FOOD AND CONSUMER SERVICE IN
RIVNE REGION     
Malorivnenska street, 91, Rivne, 33025 tel.fax (0362), 633-630, web : rivneprod.gov.ua USREOU code 40309748 E- mail :
vetmed @ rivneprod.gov.ua
(name, location, telephone, fax and e-mail addresses of the competent authority 
and / or its territorial authority)
ACT
	from November 3, 2020 
                (date of drawing up the act)
	                                                                       N 30


created as a result of a planned (unscheduled) measure of state control (inspection) regarding compliance by market operators with the requirements of the legislation on food and feed, animal health and welfare
	
Helix Nebula LLC
(name of the legal entity (separate subdivision) or surname, name, patronymic of the private entrepreneur)
USREOU code or taxpayer registration card number 43305112, or series (if available) and passport number *
Lesy Ukrainky street, 4, p. Privilne, Dubna district, Rivne region, ind. 35622, tel. 380673620241, E-mail: farm@ukrsnail.com                           			___________________________________ 
(location according to the USREOU (for legal entities), address of the registered place of residence
(for the private entrepreneur), telephone, fax and e-mail address)

* For individuals who, due to their religious beliefs, refused to accept the registration number of the taxpayer's account card, have notified the relevant body of revenues and fees and have a mark in the passport.
Type of business entity according to the classification of business entities for the reporting period (calendar year):
	      subject of micro-entrepreneurship
	 [image: re33934_img_002] subject of medium business

	     [image: re33934_img_002] small business entity
	 [image: re33934_img_002] subject of large business




Degree of risk (as of November 1 last year):
	 [image: re33934_img_002] very high
	 [image: re33934_img_002] low

	 [image: re33934_img_002] high
	  minor

	[bookmark: _GoBack] [image: re33934_img_002] average
	 [image: re33934_img_002] others




Types of objects and / or types of economic activity (indicating the code according to the NACE) for which the event is held
10.20 Processing and preserving of fish, crustaceans and molluscs (basic); 01.70 Hunting, trapping and related services; 02.30 Collection of wild non-timber products; 46.38 Wholesale of other food, including fish, crustaceans and molluscs; 46.90 Non-specialized wholesale trade; 47.11Retail sale in non-specialized stores with food, beverages or tobacco predominating.
Number and date of the operating permit or number and date of state registration of capacity
from 26.08.2020 a-UA-17-05-420-XI-PP
Market operator capacity: snail processing plant Helix Nebula LLC, complex of buildings and structures №10, bldg. 2, p. Privilne, Dubna district, Rivne region_____________________________                                           
(name, adress)

Belonging to low power:  [image: re33934_img_002] yes;  no.
Explainings
__________________________________________________________________________________
__________________________________________________________________________________
General information on the state control measure (inspection)

	

	Administrative document, for the implementation of which the measure of state control (inspection),
from 02.11.2020 N 2513 - AG
Certificate (direction)
from 02.11.2020 N 2446
	Type of state control measure (inspection):
[image: re33934_img_002] planned
 unscheduled

	Information on the refusal of the official of the competent authority and / or its territorial body to allow state control on grounds not provided by law, or other obstruction of its lawful activities**:
_____________________________________________________________________________________
_____________________________________________________________________________________

** In case of refusal of the official of the competent authority and / or its territorial body to allow state control, the list of issues related to the state control (inspection) measure shall not be filled in.

The term of the state control measure (inspection)




	Beginning
	Completion

	 03
	11
	 2020
	09
	00
	03
	11
	2020
	16
	50

	numeric
	moon
	year
	years
	minutes
	numeric
	moon
	year
	years
	minutes

	Data on the last state control measure (inspection)



	Planned
	Unscheduled

	  was not conducted
	 [image: re33934_img_002] was not conducted

	 [image: re33934_img_002] was conducted with [image: re33934_img_003]. [image: re33934_img_003].[image: re33934_img_004] 
to [image: re33934_img_003]. [image: re33934_img_003].[image: re33934_img_004] 
Inspection report N [image: re33934_img_009] 
Instruction on elimination of violations:
 [image: re33934_img_002] was not published; [image: re33934_img_002] was published;
his requirements:
 [image: re33934_img_002] performed; [image: re33934_img_002] not performed
	 was held from 21.08.2020 to 21.08.2020
Inspection report N 41
Instruction on elimination of violations:
 [image: re33934_img_002] was not published; [image: re33934_img_002] was published;
his requirements:
  performed; [image: re33934_img_002] not performed

	The corrective action plan was developed and implemented by the market operator based on the results of previous inspections:  [image: re33934_img_002] yes; No.
Peryesns participating in the state control measure (inspection):
officials of the competent authority and / or its territorial bodies (state inspectors (state veterinary inspectors))
Chief Specialist of the Department of State Control of Food Safety and Veterinary Medicine of the Main Department of the State Food and Consumer Services in Rivne region - State Inspector PUZYRKO Volodymyr Mykolayovych, Chief Specialist of the Department of Food Safety of the Department of Food Safety and Veterinary Medicine of the Main Department of the State
(position, surname, name, patronymic)
market operator (head of the business entity) or a peryesn authorized by him             Production Manager of Helix Nebula LLC Melnyk Vasyl Myroslavovych _____________
 (position, surname, name, patronymic )
other peryesns
_______________________________________________________________________________
                                                               (position, surname, name, patronymic)
_______________________________________________________________________________ 
The process of the event (its separate action) was recorded



	 [image: re33934_img_010] market operator (business entity)
	 [image: re33934_img_010] by means of audio equipment
	 [image: re33934_img_011] 
(inventory / registration number)

	
	 [image: re33934_img_010] by means of video equipment
	 [image: re33934_img_011] 
(inventory / registration number)

	  an official of the competent authority and / or its territorial body
	 [image: re33934_img_010] by means of audio equipment
	 [image: re33934_img_011] 
(inventory / registration number)

	
	  by means of video equipment
	NC90918 
(Inventory / Registration Number)


_______________________________________________________________________________ 
(in case of non-use of audio and video equipment to record the process of 
state control (inspection) indicate the reayesn)
	Information on sampling for simple or laboratory tests



	Sampling was performed
	  No  yes

	Simple or laboratory tests (tests) were performed
	  No [image: re33934_img_002]yes

	Additional explanations 
_______________________________________________________________________________ 
(explanation of sampling indicating the purpose, date and number of the act of selection; 
_______________________________________________________________________________ 
type and results of simple or laboratory tests (tests)) 
______________________________________________________________________________________________________________________________________________________________


LIST 
of issues related to the state control (inspection) measure
	N s / n
	Issues of compliance by market operators with the requirements of the law
	Answers to questions
	Regulatory justification

	
	
	yes
	No
	HB
	NP
	

	1
	2
	3
	4
	5
	6
	7

	1. General requirements for market operators

	1.1
	Power has the current operating permit
	 yes
	 
	 
	 
	Parts one , nineteen of Article 23 of the Law No. 771

	1.2
	Power has state registration
	 
	 
	HB
	 
	Part one of Article 25 of the Law No. 771

	1.3
	Notices of changes in their activities, necessitating changes to the information of the state register of capacities of market operators, as well as the termination of capacity use, were sent to the territorial body within 10 working days
	 
	 
	 HB
	 
	Part eight of Article 25 of the Law No. 771

	1.4
	Previously identified discrepancies were eliminated by the market operator through corrections and corrective actions
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 16 of the Law No. 2042

	1.5
	Traceability system is provided
	 yes
	 
	 
	 
	Article 22 of the Law No. 771

	1.6
	The market operator circulates food products obtained from facilities that have passed state registration or received an operating permit, and / or uses such food products in the production of other food products
	 yes
	 
	 
	 
	Part 8 of Article 20 of the Law No. 771

	1.7
	The market operator uses food additives, flavorings, processing aids and food contact materials registered in accordance with Of the Law of Ukraine "On Basic Principles and Requirements for Food Safety and Quality"
	 yes
	 
	 
	 
	Part four of Article 32 of the Law No. 771

	1.8
	Requirements for the circulation of sanitary facilities are met
	 yes
	 
	 
	 
	Parts one and two of Article 37 of the Law No. 771

	1.9
	The market operator shall notify the competent authority of all cases of withdrawal / withdrawal of potentially dangerous foodstuffs.
	 yes
	 
	 
	 
	Subparagraph 3 of the second part of Article 20 of the Law No. 771

	1.10
	Capacities for the production of food products intended for export from Ukraine meet the requirements of the destination country
	 
	 No
	 
	 
	Part two of Article 26 of the Law No. 771

	2. General requirements for market operators engaged in primary production

	2.1
	The market operator shall take measures to manage hazardous factors specific to foodstuffs and methods of handling them during primary production, transportation, storage and other handling of primary products at the place of its production and transportation of live animals, as well as to protect health. people
	 
	 
	 HB
	 
	Clause 1 of the first part of Article 40 of the Law No. 771

	2.2
	The market operator shall take measures to ensure the health of plants and animals that have an impact on human health, including the implementation of plans for state monitoring and control of zoonoses and their pathogens.
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 40 of the Law No. 771

	2.3
	Primary production and / or handling facilities and related activities, including feed storage and preparation facilities, are kept clean by cleaning, washing and disinfecting
	 
	 
	 HB
	 
	Clause 1 of the second part of Article 40 of the Law No. 771

	2.4
	Equipment, inventory and vehicles are kept clean by cleaning, washing and disinfecting
	 
	 
	 HB
	 
	Clause 2 of the second part of Article 40 of the Law No. 771

	2.5
	An adequate level of cleanliness of the animals to be slaughtered and, if necessary, of the animals used for food production shall be ensured.
	 
	 
	 HB
	 
	Clause 3 of the second part of Article 40 of the Law No. 771

	2.6
	The facilities use drinking water or clean water to prevent pollution
	 
	 
	 HB
	 
	Clause 4 of the second part of Article 40 of the Law No. 771

	2.7
	Peryesnnel whose health does not pose a threat to food safety and who have undergone mandatory medical examination and training (training), which must be documented, are allowed to produce and / or carry out food circulation.
	 
	 
	 HB
	 
	Clause 5 of the second part of Article 40 of the Law No. 771

	2.8
	Effective pest control measures are in place
	 
	 
	 HB
	 
	Clause 6 of the second part of Article 40 of the Law No. 771

	2.9
	Waste and hazardous substances are stored and removed (sent) in the safest way
	 
	 
	 HB
	 
	Paragraph 7 of the second part of Article 40 of the Law No. 771 , paragraph 1 of the first part of Article 20 of the Law N 287

	2.10
	Suspicious outbreaks of new animal diseases shall be reported to the competent authority
	 
	 
	 HB
	 
	Clause 8 of the second part of Article 40 of the Law No. 771

	2.11
	The results of research (testing) of samples are used to improve the management of hazardous factors
	 
	 
	 HB
	 
	Clause 9 of the second part of Article 40 of the Law No. 771

	2.12
	Veterinary preparations and feed additives are used in accordance with the requirements of the legislation
	 
	 
	 HB
	 
	Clause 10 of the second part of Article 40 of the Law No. 771

	2.13
	Carry out actions specified by law and use plant protection products in accordance with the requirements of the law
	 
	 
	 HB
	 
	Part three of Article 40 of Law No. 771

	2.14
	The market operator has implemented all necessary corrective actions in case of receiving information about non-compliance of facilities with the requirements of the legislation, identified during the state control
	 
	 
	 HB
	 
	Part four of Article 40 of Law No. 771

	2.15
	Records of measures taken to manage hazards shall be available, maintained and maintained for three months after the end of the closing date for the sale of the foodstuff.
	 
	 
	 HB
	 
	Clause 1 of the fifth part of Article 40 of the Law No. 771

	2.16
	Information on the general requirements for market operators carrying out primary production and keeping records on food safety shall be provided at the request of the competent authority or market operators receiving the primary products.
	 
	 
	 HB
	 
	Clause 2 of the fifth part of Article 40 of the Law No. 771

	2.17
	Records on the type and origin of feed are available and maintained
	 
	 
	 HB
	 
	Clause 1 of the sixth part of Article 40 of the Law No. 771

	2.18
	Records of veterinary preparations for animals, dates of use, waiting time after which the use of the animal and / or food of animal origin is allowed are available and maintained
	 
	 
	 HB
	 
	Clause 2 of the sixth part of Article 40 of the Law No. 771

	2.19
	Records of animal diseases that may affect food safety are available and maintained
	 
	 
	 HB
	 
	Clause 3 of the sixth part of Article 40 of the Law No. 771

	2.20
	Records of the results of research (tests) of samples obtained from animals or other samples taken for diagnostic purposes are available and maintained
	 
	 
	 HB
	 
	Clause 4 of the sixth part of Article 40 of the Law No. 771

	2.21
	Records of data on inspections of animals and / or food are available and maintained
	 
	 
	 HB
	 
	Clause 5 of the sixth part of Article 40 of the Law No. 771

	2.22
	Records on the use of plant protection products are available and maintained
	 
	 
	 HB
	 
	Clause 1 of the seventh part of Article 40 of the Law No. 771

	2.23
	Records on the presence of pests or diseases that may affect the safety of food of plant origin are available and maintained
	 
	 
	 HB
	 
	Clause 2 of the seventh part of Article 40 of the Law No. 771

	2.24
	Records of the results of relevant studies (tests) of plant samples or other samples are available and maintained
	 
	 
	 HB
	 
	Clause 3 of the seventh part of Article 40 of the Law No. 771

	2.25
	Requirements for the production of raw milk and / or colostrum, animal health and the use of veterinary drugs are met
	 
	 
	 HB
	 
	Part one of Article 40 of Law No. 2042

	2.26
	Procedures for periodic testing of raw milk to determine the level of total bacteriological contamination and / or the number of yesmatic cells have been developed and implemented
	 
	 
	 HB
	 
	Part four of Article 40 of the Law N 2042

	3. Hygienic requirements for the facilities where food is produced and / or handled

	3.1
	Power is kept clean and in working order
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 41 of the Law No. 771

	3.2
	The facility is planned, constructed and located in such a way as to ensure its proper maintenance, cleaning and / or disinfection, prevention or minimization of any contamination, as well as the implementation of measures necessary to ensure hygienic requirements, including pest control, accumulation prevention dirt, contact with toxic substances and materials, food contamination, maintaining the required temperature
	 yes
	 
	 
	 
	Clause 2 of the first part of Article 41 of the Law No. 771

	3.3
	The power has proper natural or mechanical ventilation. The ventilation system is designed yes that the mechanical flow of air from the contaminated area does not enter the clean area; unobstructed access to filters and other parts that need to be cleaned or replaced is provided
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 41 of the Law No. 771

	3.4
	Power is provided by appropriate natural and / or artificial lighting necessary for the production and / or storage of food
	 yes
	 
	 
	 
	Clause 4 of the first part of Article 41 of the Law No. 771

	3.5
	The floor has a sufficient drainage system, the design of which prevents the risk of contamination. In the case of open and / or partially open drainage channels, the movement of waste is carried out from a clean to a contaminated area
	 yes
	 
	 
	 
	Clause 5 of the first part of Article 41 of the Law No. 771

	4. Hygienic requirements for premises where food is processed or processed

	4.1
	Impermeable, non-abyesrbent, non-toxic and washable materials or other materials are used for the walls and floor of the premises to ensure that the hygienic requirements for foodstuffs, including protection against contamination, are observed during and between food operations. 
Note . If foodstuffs are located in premises for the acquisition of their traditional characteristics (for traditional foodstuffs), the walls and floor of such premises may not meet the requirements for the properties of the materials from which they are to be made (impermeability and non-abyesrption)
	 yes
	 
	 
	 
	Paragraph 1 of the first part , part two of Article 42 of the Law No. 771

	4.2
	The ceiling (or, if not present, the inner surface of the roof) and the top fasteners are constructed in such a way as to prevent the accumulation of dirt, the formation of unwanted mold and the fall of structural particles, reducing condensation. The height of the ceiling is appropriate for operations. The surface of the ceiling is smooth. 
Note . If foodstuffs are in premises for their traditional characteristics (for traditional foodstuffs), the ceilings of such premises may not meet the requirements for the properties of the materials from which they are to be made (impermeability and non-abyesrption)
	 yes
	 
	 
	 
	Paragraph 2 of the first part , part two of Article 42 of the Law No. 771

	4.3
	Windows and other openings are designed to prevent the accumulation of dirt. The windows, which open to the outside, are equipped with an insect screen, which can be easily removed for cleaning, if necessary. Windows that may become contaminated when opened are closed during production
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 42 of the Law No. 771

	4.4
	The surface of the door is smooth and made of non-abyesrbent materials. The doors are easy to clean and disinfect if necessary
	 yes
	 
	 
	 
	Clause 4 of the first part of Article 42 of the Law No. 771

	4.5
	All surfaces (including the surface of the equipment) in contact with food are kept intact, easy to clean, if necessary disinfected, made of smooth, stainless, non-toxic, washable materials
	 yes
	 
	 
	 
	Clause 5 of the first part of Article 42 of the Law No. 771

	4.6
	Depending on the type, size and type of activity at the facility, there are rooms for cleaning, disinfection and storage of work tools and equipment, which are made of stainless materials, easy to clean, hot and cold water
	 yes
	 
	 
	 
	Clause 6 of the first part of Article 42 of the Law No. 771

	5. Hygienic requirements for mobile and / or temporary facilities (tents, kiosks, counters, mobile vehicles for trade)

	5.1
	The power is kept clean and in good condition
	 
	 
	 HB
	 
	Clause 1 of the first part of Article 43 of the Law No. 771

	5.2
	Protection against any risk of contamination, including pests and rodents, is provided
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 43 of the Law No. 771

	5.3
	The facility is equipped with means to maintain proper peryesnal hygiene
	 
	 
	 HB
	 
	Clause 3 of the first part of Article 43 of the Law No. 771

	5.4
	Surfaces (including the surface of equipment) in contact with foodstuffs are kept intact, easy to clean and disinfect, made of smooth, stainless, non-toxic, washable materials
	 
	 
	 HB
	 
	Clause 4 of the first part of Article 43 of the Law No. 771

	5.5
	Power is provided by hot and / or cold drinking water in the required amount
	 
	 
	 HB
	 
	Clause 5 of the first part of Article 43 of the Law No. 771

	5.6
	Appropriate facilities for the hygienic storage of hazardous and / or inedible substances and wastes (liquid or yeslid), as well as facilities for their storage and further handling and / or a relevant agreement on their disposal (destruction), available
	 
	 
	 HB
	 
	Clause 6 of the first part of Article 43 of the Law No. 771

	5.7
	Appropriate means are available to maintain and control the temperature required for food storage
	 
	 
	 HB
	 
	Clause 7 of the first part of Article 43 of the Law No. 771

	5.8
	Food placement is provided in such a way as to minimize the risk of contamination
	 
	 
	 HB
	 
	Clause 8 of the first part of Article 43 of the Law No. 771

	6. Hygienic requirements for vehicles

	6.1
	Vehicles and / or containers used for the transport of foodstuffs are clean, kept in a proper condition to protect foodstuffs from contamination and have a design which ensures effective cleaning and / or disinfection
	 
	 
	 HB
	 
	Clause 1 of the first part of Article 44 of the Law No. 771

	6.2
	Vehicles and / or containers shall not be used for the transport of non-food products if this may lead to contamination of the foodstuff, for the transport of which they may then be used.
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 44 of the Law No. 771

	6.3
	In the case of the simultaneous use of vehicles and / or containers for the transport of food and non-food products or in the case of the simultaneous transport of different food products, such separation of products shall be ensured that prevents their contamination.
	 
	 
	 HB
	 
	Clause 3 of the first part of Article 44 of the Law No. 771

	6.4
	To avoid the risk of contamination, effective cleaning of these vehicles and / or containers is provided before each subsequent loading.
	 
	 
	 HB
	 
	Clause 3 of the first part of Article 44 of the Law No. 771

	6.5
	Transportation of liquid, granular, powdered food is carried out in containers and / or containers / tankers intended for transportation of food only
	 
	 
	 HB
	 
	Clause 4 of the first part of Article 44 of the Law No. 771

	6.6
	Containers and / or containers / tankers used for the transport of liquid, granular, powdered foodstuffs, clearly marked in the official language indicating their use exclusively for the transport of foodstuffs, or marked "for foodstuffs only"
	 
	 
	 HB
	 
	Clause 4 of the first part of Article 44 of the Law No. 771

	6.7
	Food is placed in vehicles and / or containers in such a way as to minimize the risk of contamination.
	 
	 
	 HB
	 
	Clause 5 of the first part of Article 44 of the Law No. 771

	7. Hygienic requirements for equipment and inventory in contact with food

	7.1
	Equipment and inventory are clean and, if necessary, disinfected. Cleaning and disinfection are carried out in such a way as to provide protection against the risk of contamination
	 
	 No
	 
	 
	Clause 1 of the first part of Article 45 of the Law No. 771

	7.2
	Equipment and inventory are made of materials and are kept in proper condition and conditions that reduce the risk of contamination and allow them to be cleaned and disinfected (except for containers and packaging that are not returned to the market operator)
	 yes
	 
	 
	 
	Clause 2 of the first part of Article 45 of the Law No. 771

	7.3
	Equipment and inventory are arranged in such a way as to allow cleaning of the equipment and the surrounding area
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 45 of the Law No. 771

	7.4
	The equipment is calibrated in accordance with the law
	 yes
	 
	 
	 
	Part two of Article 45 of the Law No. 771

	7.5
	In the case of the use of chemicals to prevent corrosion of equipment and containers, such products shall be used in accordance with good manufacturing practice.
	 yes
	 
	 
	 
	Part three of Article 45 of the Law No. 771

	8. Hygienic requirements for food waste management (inedible offal and other residues)

	8.1
	Food waste is removed from the food room as yeson as possible
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 46 of the Law No. 771

	8.2
	Food waste is placed in closed containers designed to ensure maximum protection and disinfection
	 yes
	 
	 
	 
	Clause 2 of the first part of Article 46 of the Law No. 771

	8.3
	Relevant provisions of the legislation on storage and utilization (destruction) of food and other wastes have been complied with and / or agreements on their utilization (destruction) are available
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 46 of the Law No. 771

	8.4
	Food waste is disposed of in accordance with the law
	 yes
	 
	 
	 
	Part two of Article 46 of the Law No. 771

	8.5
	Poor quality and dangerous products are withdrawn from circulation
	 yes
	 
	 
	 
	Article 4 , 5 ZU N 1393

	9. Hygienic requirements for water supply

	9.1
	The supply of drinking water at the facilities in the amount corresponding to the size and type of capacity is provided
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 47 of the Law No. 771

	9.2
	Clean water can be used in the processing of fishery products with unchanged integrity, as well as for external washing
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 47 of the Law No. 771

	9.3
	Pure sea water can be used to treat live bivalve mollusks, echinoderms, shellfish and marine gastropods
	 
	 
	 HB
	 
	Clause 2 of the first part of Article 47 of the Law No. 771

	9.4
	The circulation of non-potable water used in fire extinguishing, steam production, freezing and other systems is carried out by a separate, clearly identified water supply network.
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 47 of the Law No. 771

	9.5
	Any connection of non-drinking water with the water supply system through which drinking water is circulating is absent (prohibited)
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 47 of the Law No. 771

	9.6
	Water used in the production of food (in the technological process and / or is an ingredient) meets the requirements for drinking water
	 yes
	 
	 
	 
	Clause 4 of the first part of Article 47 of the Law No. 771

	9.7
	Ice which comes into contact with foodstuffs and which may cause contamination of foodstuffs is made from drinking water or, if it is used to cool fishery products which do not change its integrity, from pure water
	 
	 
	 HB
	 
	Clause 5 of the first part of Article 47 of the Law No. 771

	9.8
	Ice is made, kept and stored in conditions that protect it from contamination
	 
	 
	 HB
	 
	Clause 5 of the first part of Article 47 of the Law No. 771

	9.9
	Steam that is in direct contact with food does not contain any substances that are hazardous to human health or can cause food contamination
	 
	 
	 HB
	 
	Clause 6 of the first part of Article 47 of the Law No. 771

	9.10
	In the case of heat treatment of food products in sealed containers, conditions are provided under which the water used to cool these containers is not a yesurce of contamination of these products.
	 
	 
	 HB
	 
	Clause 7 of the first part of Article 47 of the Law No. 771

	10. Hygiene requirements for capacity peryesnnel working in the food handling area

	10.1
	Peryesnnel who do not have contraindications for food handling and have received training on peryesnnel hygiene from this market operator are allowed at the facility, as confirmed by the relevant records of the market operator.
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 48 of the Law No. 771

	10.2
	The capacity staff is periodically trained on the hygienic requirements for the production and circulation of food by this market operator.
	 
	 No
	 
	 
	Clause 2 of the first part of Article 48 of the Law No. 771

	11. Hygienic requirements for food

	11.1
	Acceptance of objects of sanitary measures (except for live animals) used for the production of food products, after processing of which the obtained food product is unfit for human consumption, is not carried out (prohibited)
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 49 of the Law No. 771

	11.2
	Primary products and all ingredients stored in the facilities are kept in conditions that prevent their spoilage and provide protection against contamination
	yes
	 
	 
	 
	Clause 2 of the first part of Article 49 of the Law No. 771

	11.3
	Food is protected from any contamination at all stages of production, processing and / or circulation
	yes
	 
	 
	 
	Clause 3 of the first part of Article 49 of the Law No. 771

	11.4
	Effective pest and rodent control is being carried out
	 yes
	 
	 
	 
	Clause 4 of the first part of Article 49 of the Law No. 771

	11.5
	The temperature regime of food, which prevents the reproduction of microorganisms, the formation of toxins, is observed throughout the technological process. 
Note . An exception to the temperature regime, which prevents the reproduction of microorganisms, the formation of toxins, is possible for a limited period of time in the process of preparing food for transportation, storage, sale, serving food, provided that it does not pose a risk to consumer health
	 yes
	 
	 
	 
	Clause 5 of the first part of Article 49 of the Law No. 771

	11.6
	Capacities for production, processing, transportation, storage, primary packaging of processed food products have adequate facilities for separate storage of processed and unprocessed food products, including freezers of sufficient size
	 yes
	
	 
	 
	Clause 6 of the first part of Article 49 of the Law No. 771

	11.7
	Foods that are stored or offered for consumption at low temperatures are cooled as yeson as possible after the heat treatment stage or the last production stage to a temperature that does not pose a risk to the health of consumers
	 yes
	 
	 
	 
	Clause 7 of the first part of Article 49 of the Law No. 771

	11.8
	Food thawing is carried out in such a way as to minimize the risk of reproduction of pathogenic microorganisms or the formation of toxins in food
	 
	 
	 HB
	 
	Clause 8 of the first part of Article 49 of the Law No. 771

	11.9
	During thawing, food is kept at a temperature that does not pose a risk to the health of the consumer.
	 
	 
	 HB
	 
	Clause 8 of the first part of Article 49 of the Law No. 771

	11.10
	Liquids that result from defrosting food and may pose a health risk are drained safely
	 
	 
	 HB
	 
	Clause 8 of the first part of Article 49 of the Law No. 771

	11.11
	After thawing, food is stored in a way that minimizes the risk of multiplication of pathogenic microorganisms or the formation of toxins
	 
	 
	 HB
	 
	Clause 8 of the first part of Article 49 of the Law No. 771

	11.12
	Hazardous and / or inedible substances, including animal feed, are clearly labeled and stored in separate containers
	 
	 
	 HB
	 
	Clause 9 of the first part of Article 49 of the Law No. 771

	11.13
	Hygienic requirements for the production and circulation of fishery products, including their unloading, storage, transportation and sale, are met
	 
	 
	 
	 
	Part one of Article 39 of the Law No. 2042

	12. Hygienic requirements for the packaging and labeling of foodstuffs, including primary packaging

	12.1
	Materials used for packaging, including primary packaging, are not a yesurce of contamination
	 yes
	 
	 
	 
	Clause 1 of the first part of Article 50 of the Law No. 771

	12.2
	Materials for primary packaging are stored in a way that prevents them from contamination
	 yes
	 
	 
	 
	Clause 2 of the first part of Article 50 of the Law No. 771

	12.3
	Packaging, including primary packaging, is carried out in a way that prevents contamination of products and the integrity of the packaging
	 yes
	 
	 
	 
	Clause 3 of the first part of Article 50 of the Law No. 771

	12.4
	Reusable packaging materials (including primary packaging) are easy to clean and, if necessary, disinfect
	 yes
	 
	 
	 
	Part two of Article 50 of the Law No. 771

	12.5
	Food information does not attribute to them properties that contribute to the prevention or treatment of diseases, except as provided by law
	 yes
	 
	 
	 
	Part three of Article 4 of Law No. 2639

	12.6
	Food information is available and accurate
	 yes
	 
	 
	 
	Part one of Article 5 of Law No. 2639

	12.7
	The circulation of food products for which food market operators have information about non-compliance with the law is not carried out
	 yes
	 
	 
	 
	Part two of Article 5 of Law No. 2639

	12.8
	Food information does not mislead the consumer
	 yes
	 
	 
	 
	Part 4 of Article 4 , part three of Article 5 of the Law N 2639

	12.9
	Compliance with food law is ensured and verified
	 yes
	 
	 
	 
	Part four of Article 5 of Law No. 2639

	12.10
	Information on non-prepacked food intended for the final consumer or for supply to catering establishments shall be transmitted to the food market operators who receive it.
	 yes
	 
	 
	 
	Part five of Article 5 of the Law N 2639

	12.11
	Mandatory information on food products by the market operator within its activities is provided
	 yes
	 
	 
	 
	Part 6 of Article 5 , Articles 6 , 9 of the Law N 2639

	12.12
	Information on packaged foodstuffs on the outer packaging (container) in which these foodstuffs are in circulation is indicated.
	 yes
	 
	 
	 
	Part seven of Article 5 of the Law N 2639

	12.13
	When supplying foodstuffs not intended for the final consumer or catering establishments, market operators shall provide the information necessary to comply with the requirements. Of the Law of Ukraine "On information for consumers about food products"
	 yes
	 
	 
	 
	Part eight of Article 5 of the Law N 2639

	12.14
	Requirements for the placement and submission of mandatory information about food products are met
	 yes
	 
	 
	 
	Article 8 of the Law No. 2639

	12.15
	Requirements for information on food products yesld remotely, including using remote means, are met
	 
	 
	 HB
	 
	Article 9 of the Law No. 2639

	12.16
	Food information is provided in the state language
	 yes
	 
	 
	 
	Article 10 of the Law No. 2639

	12.17
	The name of the food product provides the consumer with correct information
	 yes
	 
	 
	 
	Article 11 of the Law No. 2639

	12.18
	The list of ingredients contains all the ingredients of the food product in descending order of their weight at the time of their use in the production of food
	 yes
	 
	 
	 
	Articles 12 - 14 of the Law N 2639

	12.19
	Information on substances or products that cause allergic reactions or intolerances is provided
	 yes
	 
	 
	 
	Article 15 of the Law No. 2639

	12.20
	Quantitative indication of ingredients or categories of food ingredients is provided
	 yes
	 
	 
	 
	Article 16 17 ZU N 2639

	12.21
	The minimum expiration date, the date of "use before ..." and the date of freezing of the food product are indicated, the requirements for them are met
	 yes
	 
	 
	 
	Article 18 of the Law No. 2639

	12.22
	Storage conditions or conditions of use of the food product are indicated
	 yes
	 
	 
	 
	Article 19 of the Law No. 2639

	12.23
	The country of origin or place of origin of the food product is indicated in the cases provided by law
	 yes
	 
	 
	 
	Article 20 of the Law No. 2639

	12.24
	Instructions for the use or preparation of a food product contain the necessary information for the consumer to use the food product for its intended purpose
	 yes
	 
	 
	 
	Article 21 of the Law No. 2639

	12.25
	Actual alcoholic strength of beverages with an ethyl alcohol content exceeding 1.2 per cent by volume, excluding products classified by code 2204 according to UKT FEA , indicated
	 
	 
	 HB
	 
	Article 22 of the Law No. 2639

	12.26
	Information on the nutritional and energy value of the food product includes mandatory information
	 yes
	 
	
	 
	Articles 23 - 27 of the Law N 2639

	12.27
	Requirements for application and removal of the fitness mark, identification mark and the procedure for their application are met
	 yes
	 
	
	 
	Article 32 of the Law No. 2042

	13. Hygienic requirements during heat treatment (for foodstuffs put into circulation in airtight packaging (containers))

	13.1
	Any heat treatment process used to process an unprocessed food product or to further process the processed food product involves heating each part of the processed food product to a certain temperature for a certain period of time.
	 
	 
	 HB
	 
	Clause 1 of the second part of Article 51 of the Law No. 771

	13.2
	Any heat treatment process used to process unprocessed food or to further process the processed food prevents contamination of the food during processing.
	 
	 
	 HB
	 
	Clause 2 of the second part of Article 51 of the Law No. 771

	13.3
	The market operator ensures compliance of heat treatment processes with certain results by regular inspections of the established basic parameters (temperature, pressure, packaging integrity, microbiological indicators)
	 
	 
	 HB
	 
	Part three of Article 51 of the Law No. 771

	14. Requirements for market operators who sell food

	14.1
	Requirements for the sale of bread and bakery products are met
	
	 
	HB
	 
	Part 1 of Section II of Order No. 185

	14.2
	Requirements for confectionery and honey are met
	
	 
	HB
	 
	Part 2 of Section II of Order No. 185

	14.3
	Requirements for cereals, pasta, flour, starch, sugar and salt are met
	 
	 
	 HB
	 
	Part 3 of Section II of Order No. 185

	14.4
	Requirements for fish and fish products are met
	 
	 
	 HB
	 
	Part 6 of Section II of Order No. 185

	14.5
	Requirements for yesft and low-alcohol beverages are met
	 
	 
	 HB
	 
	Part 7 of Section II of Order No. 185

	15. Requirements for slaughter of animals

	15.1
	Animals are slaughtered, accompanied by a veterinary document certifying the health of the animals
	 
	 
	HB
	 
	Part one of Article 34 of the Law No. 771

	15.2
	Only identified and registered animals are slaughtered
	 
	 
	HB
	 
	Paragraph 8 of Part 1 Article 5 of Law No. 1445

	16. Circulation of food products in agri-food markets

	16.1
	Whole carcases or parts of carcases of cloven-hoofed and other ungulates, poultry carcasses, rabbits and small wild animals, fish, honey, eggs, raw milk, home-made cheese and plant products are yesld on the agri-food market provided they are tested by suitability ( research) of an accredited laboratory located in the agri-food market, a state inspector working in the same market. Note. Non-home-made foodstuffs accompanied by traceability documents are not subject to these tests.
	 
	 
	 HB
	 
	Paragraph 1 of Article 36 of the Law No. 771

	16.2
	An accredited laboratory is available on the agri-food market
	 
	 
	 HB
	 
	Paragraph 5 of Article 36 of the Law No. 771

	17. Requirements for market operators processing raw milk

	17.1
	The market operator has developed and implemented procedures for periodic inspection of raw milk to determine the level of total bacteriological contamination and / or the number of yesmatic cells. If such verification reveals non-compliance, the market operator shall immediately notify the competent authority
	 
	 
	 HB
	 
	Part seven of Article 40 of Law No. 2042

	18. Requirements for the implementation of procedures based on the principles of the system of hazard analysis and control at critical points

	18.1
	Ongoing procedures based on the principles of the system of hazard analysis and control at critical points have been developed
	 yes
	 
	 
	 
	Part one of Article 21 of the Law No. 771

	Note. Explanation of the designations used in this Verification Act:
"Yes" - a positive answer to the question;
"No" - a negative answer to the question;
"NV" - is not required from the specified (specific) object of control;
"NP" - was not checked at the specified object of control.


LIST 
of normative-legal acts, according to which the list of questions concerning carrying out of action of the state control (inspection) is made
	N s / n
	Normative legal act or normative document
	Date and number of state registration of the normative legal act in the Ministry of Justice
	Marking

	
	name
	date and number
	
	

	1
	2
	3
	4
	5

	1. Laws of Ukraine

	1
	Law of Ukraine "On Basic Principles and Requirements for Food Safety and Quality"
	December 23, 1997 N 771
	 
	ZU N 771

	2
	Law of Ukraine "On withdrawal from circulation, processing, utilization, destruction or further use of low-quality and dangerous products"
	January 14, 2000 N 1393
	 
	ZU N 1393

	3
	Law of Ukraine "On state control over compliance with legislation on food, feed, animal by-products, animal health and welfare"
	May 18, 2017 N 2042-VIII
	 
	ZU N 2042

	4
	Law of Ukraine "On by-products of animal origin not intended for human consumption"
	April 07, 2015 N 287-VIII
	 
	ZU N 287

	5
	Law of Ukraine "On Identification and Registration of Animals"
	June 4, 2009 N 1445-VI
	 
	ZU N 1445

	6
	Law of Ukraine "On information for consumers about food"
	December 06, 2018 N 2639-VIII
	 
	ZU N 2639

	2. Punishments

	1
	Rules of retail trade in food products, approved by the order of the Ministry of Economy and European Integration of Ukraine
	July 11, 2003 N 185
	July 23, 2003 under N 628/7949
	Order No. 185


DESCRIPTION 
of the revealed violations of requirements of the legislation
	According to the results of the state supervision (control) event, it was established:
  no violations of the law;
   the presence of violations of the law.



	N s / n
	Legislative requirements that have been violated, indicating the relevant articles (parts, paragraphs, paragraphs, etc.)
	Description of factual circumstances and relevant evidence (written, physical, electronic or other) confirming the violation of the law

	1
	Paragraph 1 of the first part of Article 45 of the Law No. 771 , Clause 3, Chapter II, Part II, Annex III, EU Regulation 853/2004, Part two of Article 26 of the Law No. 771
	The snail processing plant is not equipped with containers for sterilization of tools used to separate the snail's body from the shell and the internal organs from the meat. The existing two sets of tools are not disinfected during production, but only after the change

	2
	Paragraph 2 of the first part of Article 48 of the Law No. 771 , Part two of Article 26 of the Law No. 771
	The market operator did not provide evidence of training in the relevant knowledge and training of peryesnnel engaged in cleaning, washing and disinfection



LIST 
of issues for market operators regarding control over actions (inaction) of officials of the competent authority and / or its territorial body
	N s / n
	Issues of control
	Answers to questions
	Legislation of Ukraine on control

	
	
	yes
	No
	compliance with the law is not mandatory for officials
	

	1
	2
	3
	4
	5
	6

	1
	Certificate (direction) for the state control measure and service certificate certifying the official of the state control body, presented
	 
	 
	 
	Paragraph 5 of the first part of Article 10 , subparagraph "b" of paragraph 4 , paragraph 2 of the first part of Article 15 of Law No. 2042

	2
	A copy of the certificate (referral) for the state control measure is provided
	 
	 
	 
	Paragraph 5 of the first part of Article 10 , subparagraph "b" of paragraph 4 of the first part of Article 15 of the Law N 2042

	3
	Prior to the commencement of the state control measure, the officials of the state control body made an entry on the conduct of such an event in the relevant journal of the market operator (if any).
	 
	 
	 
	Part twelve of Article 4 of the Law N 877 , 
paragraph 10 part one of Article 5 of the Law N 2042

	4
	During the unscheduled event of state control, only those issues were considered that became the basis for its implementation and are indicated in the direction (certificate) for such an event.
	 
	 
	 
	Part one of Article 6 of the Law No. 877



Explanation, remarks or objections regarding the conducted state control (inspection) measure and this Act of inspection *
	N s / n
	Explanation, remark or objection

	 
	 

	 
	 

	Officials of the competent authority and / or its territorial body :



	
Chief Specialist of the Department of State Control of the Department of Food Safety and Veterinary Medicine of the Main Department of the State Food and Consumer Service in Rivne Region - State Inspector				
(position)
	







____________________ 
(signature)
	







V.M. PUZIRKO 
(initials and surname)

	
Chief Specialist of the Food Safety Department of the Department of Food Safety and Veterinary Medicine of the Main Department of the State Food and Consumer Service in Rivne region - state inspector				
(position)
	








____________________ 
(signature)
	






T.M. STANISLAVCHUK
(initials and surname)

	
	
	



	The head of the business entity or a peryesn authorized by him :



	Helix Nebula Production Manager
(position)
	
___________________ 
( signature )
	
V.M. Melnik 
(initials, surname)




	A copy of this Act on 19 pages received 11/03/2020



	
Helix Nebula Production Manager
(position)
	

___________________ 
( signature )
	

V.M. Melnik 
(initials, surname)

	
	
	

	Mark on refusal to sign by the market operator (head of the business entity) or the peryesn authorized by him, other peryesns of this Act _______________________________________ 
_______________________________________________________________________________
* The act on the results of the state control (inspection) is drawn up in two copies, one of which is provided to the market operator (head of the business entity) or his authorized peryesn, the second - remains in the competent authority and / or its territorial authority.
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