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INTERNATIONAL AND NATIONAL LEGISLATION
TO CONTROL MICTOXINS IN FOOD: REVIEW

Today, the problem of monitoring mycotoxins has become global in connection with climate change, a violation
of the ecological balance for the use of intensive technologies for processing crops, through air pollution and the
accumulation of products of photochemical reactions (photooxidants), which leads to a decrease in plant resistance to
phytopathogens.

Every year, the problem of mycotoxicosis is exacerbated, as toxic fungi adapt quickly to new technologies and modern
plant protection products. The increase in mycotoxins in foods also relates to the widespread use of nitrogen fertilizers and
pesticides.

Natural toxins create risks for the health of humans and animals, affect food security and nutrition, reducing people's
access to healthy food. The World Health Organization is constantly appealing to national authorities to monitor and ensure
that the levels of the most relevant natural toxins in foods are as low as possible and consistent with both national and
international requirements.

Ukraine's membership in the WTO, an association with the European Union, and the expansion of international trade
require solutions to the issues of free movement of goods, safe and healthy food, and, accordingly, an adequate level of
protection of life and health of people. One of the most important ways to solve them is to improve and harmonize national
food legislation in line with international standards, including on the control of mycotoxins.

The purpose of our work was to conduct an analysis of literary sources, international and national legislative acts on the
control of mycotoxins in food products throughout the food chain.

To prepare the publication, we have used literary sources on the subject of publication, as well as we have conducted a
comparative analysis of national and international legislative acts regulating procedures and methods for controlling the resi-
dues of mycotoxins in food.

An analysis of numerous sources has shown that the issue of monitoring mycotoxins in foods, improving laboratory con-
trol and risk-based approach to preventing foodborne mycotoxicosis worries scientists from different countries, including
Ukrainian. The analysis of national legislation shows that national standards on maximum levels of pollutants have been
revised in Ukraine and a number of standards have been harmonized for methods of monitoring the residues of mycotoxins in
feed for productive animals, food products of animal and vegetable origin.
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Problem statement and analysis of recent research. Mycotoxins are secondary metabolites from
toxicogenous fungi and are known as common hazardous contaminants in food and feed [1-3]. Over the
past half century, they have been recognized as one of the most dangerous factors for human and animal
health.

The contamination of food and feed by mycotoxins depends on the environmental conditions that
are susceptible to the growth of mycelium and the formation of mycotoxins. Agricultural products can
be infected at any time, from the cultivation of plants in the field, as well as during harvesting, storage
or transportation of finished products [4, 5].

Mycotoxins are a source of serious concern about foodborne diseases (mycotoxicosis) in humans.
Diseases caused by mycotoxins, as a rule, do not have a characteristic clinical picture or they pass
asymptomatic, often complicated by secondary microflora, therefore they are not diagnosed on time.
A significant amount of mycotoxins has long-term effects: teratogenic, mutagenic, embryotoxic, car-
cinogenic, immunosuppressive [6, 7]. Toxicity of mycotoxins is detected at low concentrations in
feed. They differ in this from other toxic metabolites produced by microorganisms [8].

There are about 350 types of micromycetes, which form more than 400 mycotoxins. The main
producers of dangerous mycotoxins are mold Fusarium, Aspergillus, Myrothecium, Stachybotrys,
Trichoderma, Trichothecium, Penicillium. About 25% of cereals in the world are affected every year
by mycotoxins [9, 10]. Mushrooms can produce mycotoxins in any feed during vegetation, harvest or
storage [2].
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Fungi Penicillium and Aspergillus species produce ochratoxins A, B, S. Ochratoxin A is consid-
ered carcinogenic and causes urinary tract cancer and kidney damage in humans. The risks are most
often due to the consumption of cereals and their processing products.

Fusarium most often affect food and feed. The spread of fusarium fungi, their variability, as well
as the risks to human health and animals that make up their mycotoxins, predetermine the interest of
scientists in fusariosis. Grain affected by fusariosis contains mycotoxins, dangerous to humans and
animals [11, 12].

Fusarium graminearum produce mycotoxin deoxynivalenol. Zearalenone is a product of various
species of Fusarium, in particular Fusarium graminearum, Fusarium culmorum, Fusarium equiseti and
Fusarium verticillioides [13, 14].

Patulin is a product of the exchange of various species of molds of the genus Penicillium, Asper-
gillus and Paecilomyces. P. expansum affects fruits and vegetables, including apples [15, 16]. This
mold is destroyed during the fermentation processes and is therefore not found in apple drinks such as
cider. No data is available on the carcinogenic effects of patulin, but there are reports of its negative
effects on the immune system of animals.

Different mycotoxins are found in Ukraine: aflatoxins, ochratoxins, fumonisins, zearalenone, patu-
lin, deoxynivalenol (DON) and T-2 toxin [6].

Scientists around the world are paying much attention to studying the chemical and toxicological
properties of mycotoxins. The results they receive contribute to the expansion of checklists and to the
improvement of detection methods.

In the European Union, the relevant directives set maximum levels for a number of mycotoxins
permitted in food and animal feed. The Food and Drug Administration (FDA), based on scientifically
sound data, regulates and introduces restrictions on the concentration of mycotoxins in food and feed
industries since 1985 [17].

For many years, the International Agency for Research on Cancer (IARC) has been working on a
program to assess the carcinogenicity of mycotoxins for animals and humans, developing criteria for
identification and risk management of mycotoxins [18]. According to the IARC classification of afla-
toxin risk groups, ochratoxin A, stergmatocysteine and fumonisins are classified as carcinogenic my-
cotoxins.

Today, in many countries, provisions have been adopted on the maximum levels of different my-
cotoxins. Information, impact assessment and risk management in the presence of mycotoxins in food
products are important measures and tools for protecting the health and life of consumers. [19, 20].

In many countries, the list of mycotoxins, the content of which is regulated and controlled in
foods, is different. There are differences in periodicity and control methods [21].

The purpose of our work was to conduct an analysis of literary sources, international and nation-
al legislative acts on the control of mycotoxins in food products throughout the food chain.

Material and methods of research. To prepare the publication, we have used literary sources on
the subject of publication, as well as we have conducted a comparative analysis of national and inter-
national legislative acts regulating procedures and methods for controlling the residues of mycotoxins
in food.

Results of the research. According to the World Health Organization (WHO), mycotoxins pre-
sent risks to the health of humans and animals [22], causing significant damage — cancer, immunosup-
pression, and growth disturbances, which in turn threatens the economies of the countries [23-25].

The international organizations of FAO and WHO are actively involved in providing important in-
formation on various aspects of mycotoxin control for all countries of the world. Their recommenda-
tions for international trade include sampling and analysis procedures, food monitoring and control
systems, the use of contaminated products during feeding animals; detoxification protocols and food
safety control. Their initiative has repeatedly reviewed the international legislation on the control of
mycotoxins in food and animal feeds, published data on levels of tolerance, legal framework and re-
sponsible bodies [26-30].

The Codex Committee on Contaminants in Foods (CCCF) Codex Committee sets or approves
maximum permitted levels (MLs), revises existing levels of directives on contaminants and natural
toxicants in food and feed; prepares priority lists of pollutants and natural toxicants for risk assess-
ment. CCCF does not overlook the issue of controlling mycotoxins in food and feed [31, 32].
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The European Union has recommended maximum levels (limits) for some mycotoxins and has es-
tablished legislative restrictions for aflatoxins in animal feed [33, 34].

The European Food Safety Authority (EFSA) collects and evaluates mycotoxin monitoring data in
food and feed. It also prepares instructions for customers on how to assess the safety and effectiveness
of feed additives that help reduce the contamination of feed by mycotoxins. The EFSA Expert Group
on contaminants in the food chain (CONTAM) provides risk managers with scientific advice on how
to decide on maximum levels of mycotoxins (such as ochratoxin A, deoxynivalenol or zearalenone) in
food and feed; analyzes the risks to human and animal health.

In the EU, the maximum permissible levels of pollutant content are set for the following mycotox-
ins: aflatoxins, ochratoxin A, trichothecene mycotoxins, patulin, citrine.

Aflatoxins are most often found in cereal crops (corn, wheat, barley, oats, rye) and products based
on them. They can also be accumulated in oilseeds (especially soya), nuts and berries, and products
from them (peanut, peanut butter, pistachios), vegetables (potatoes, lentils, peppers), dried fruits (figs)
and beer. Aflatoxins are commonly found in products grown in regions (countries) with hot and humid
conditions that are beneficial for their synthesis.

Aflatoxigenic mushrooms were found in samples of smoked and dried fish, rice, grains, poultry
feed [35-37]. There were also cases of aflatoxins in other food products such as frozen fish, dried
meat, chips, spices, and the like [38—40].

Aflatoxin contamination of peanuts is one of the most important determinants of its quality and
causes significant financial losses to producer and exporting countries. Monitoring of aflatoxins in
peanut and its products is very important for the prevention of food-related risks [41, 42].

The EU focuses on aflatoxin M1 (AFM1), which has been classified as a potential human carcino-
gen (group 2B) [43]. Due to concerns about human health risks, AFM1 regulatory restrictions exist in
more than 60 countries of the world, and 34 of these countries, including EU countries, have set the
maximum permissible AFM1 in milk (0.05 pg/kg) [44], while levels of other mycotoxins in milk are
not regulated. According to research data, almost 9.8% of milk samples exceeded the permissible level
for AFM1 established in the European Union [45].

Brazilian researchers [46] found AFMI1 in 83% of milk samples. The amount of this mycotoxin
did not exceed 3 ng/kg. Their research suggests that the processing and storage of milk have little ef-
fect on the residual AFM1 content in dairy products. Thus, the total amount of AFM1 in cheese was
lower by 3.2%, yogurt — by 6% compared to raw milk. The average concentration of AFMI1 in cheese
grain was 1.9 times higher, in serum — 0.6 times lower than in unprocessed milk.

Ochratoxin A is considered one of the most dangerous contaminants for food and feed. It is found
in grain crops (wheat, corn, rye, barley, oats), rice, potatoes, lentils, soy beans, coffee, cocoa beans,
peas, peanuts and dried fruits (figs, raisins), produced in warm regions with moderate climates, in
grain processing products (flour, bread, pasta) can be found in beer, wine and grape juice. Remains of
ochratoxin A foreign scientists isolated 5% of samples of slaughter products of farm animals, in par-
ticular pigs and poultry [47, 48]. Ukrainian scientists are paying attention to food risks and the need to
control ochratoxin [49].

Fumonisins are most commonly found in corn products intended for human and animal consump-
tion [50].

Zearalenone has estrogenic and teratogenic properties, as well as antibacterial action against gram-
positive bacteria. Contamination of cereals with this mycotoxin is possible under all climatic conditions.
The study of the content of fumonisins and zearalenone in milk showed their low levels, which are not risks
to consumers [51, 52]. It was established that even after experimental feeding of zearalenone peak concen-
trations (up to 13 ng/ml) to lacquering cows its level in milk did not exceed the normative index.

In 2003, the European Commission published a report highlighting data from numerous studies on
agricultural products, according to which 57% of about 12,000 tested samples contained deoxyniva-
lenol (DON). Often mycotoxin fuminozine B1 has been observed (46% of the 4,000 tested samples
were positive) and zearalenone (32% of approximately 5,000 samples).

Patulin exhibits carcinogenic and mutagenic properties [53]. Occurs in fruits, affected by mold:
more often — apples, rarely — pears, apricots, peaches, cherries, grapes, strawberries, blueberries, cran-
berries, buckthorns. The research of fruit and vegetable production grown in the South of Kazakhstan
found that 17.5% of samples of fruit and berries were contaminated with patulin [54]. In 2004, the Eu-
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ropean Community set maximum levels of patulin in food products, in particular — fruit juices, baby
food products from apples, including apple juice.

Huang et al. [55] revealed the simultaneous presence of various mycotoxins in milk samples: 15%
of the samples were contaminated by two mycotoxins, 45% by three mycotoxins, and 22% by four
mycotoxins. According to researchers [56], the presence of several mycotoxins may increase their tox-
ic effects on human and animal health through addictive, synergistic or antagonistic events. Toxic ef-
fects in such cases may occur even in the presence of mycotoxins in quantities that are considered
non-toxic for some of them [57].

Ukraine is an agrarian state and can supply grain and food products both to its own market and
markets of European countries. The Association of the EU and the expansion of international trade
lead to the need for harmonization of national legislation regulating the maximum levels of mycotox-
ins in raw materials and products of plant and animal origin. In accordance with this, national stand-
ards for the permissible content of certain pollutants, including mycotoxins [58], for compliance with
European requirements were revised [S9]. At present, national regulated levels of mycotoxin content
in foods are maximally harmonized to European indicators (Table 1).

Table 1 — Maximum permissible levels of mycotoxins in some food products, regulated in Ukraine and the EU

State Hygiene Regula- | Commission Regula-
Food Mycotoxin tions and Norms (No tion (EC) No
774/23306), ng/kg 1881/2006, pg/kg

Milk and dairy products Aflatoxin M1 0,05 0,05
Meat and meat products Aflatoxin B1 5.0 Not regulated
Vegetable oil Aflatoxin B1 5,0 Not regulated
Groats, flour, bread Aflatoxin B1 5,0 Not regulated
Unprocessed cereals of cereals Ochratoxin A 5.0 5,0
Food products based on cereal grains | Ochratoxin A 0.5 3,0
Vegetables, fruits, berries, fruit juices | Patulin 50,0 50,0
Unprocessed cereals Deoxynivalenol 1250 1250
Pasta Deoxynivalenol 750 750
Bread Deoxynivalenol 500 500
Cereals intended for direct human Zearalenon 75 75
consumption
Bread Zearalenon 50 50
Processed foods based on corn Fumonisins, the sum of B and B2 200 200
Corn for direct consumption Fumonisins, the sum of B and B2 1000 400

An analysis of national and European requirements for the control of mycotoxins has shown that
national rules set the maximum acceptable level for aflatoxin B1 in meat products, cereals, flour and
bakery products, this is not provided for in the European regulation.

For cereals and their processing products, national legislation regulates the definition of six myco-
toxins (aflatoxin B1, aflatoxin B1l, B2, G1, G2 (sum), zearalenone, deoxynivalenol, ochratoxin A,
fumonisins B1 and B2), while in the European Union seven are defined (included also T-2, in total
with NT-2 toxin). The maximum level of fumonisins according to the domestic requirements is much
higher than the European index. And the permissible level of ochratoxin A is 6 times lower than the
European one.

In vegetable oils, the content of aflatoxin B1, fumonisins and zearalenone is regulated in Ukraine,
whereas in the EU Regulation the aflatoxin B1 is not specified.

For baby food and dietary products, national requirements include monitoring of the content of
seven mycotoxins (aflatoxin B1, aflatoxin M1, ochratoxin A, patulin, zearalenone, deoxynivalenol,
fumonisins (sum of B1 and B2), which is fully harmonized with the European regulations.

To control mycotoxins, various methods are used, including for screening analysis (thin-layer
chromatography — TCHX, ELISA) and for confirmation (high performance fluorescence detection lig-
uid chromatography (HPLC), liquid mass spectrometry — LS-MS). These methods have their disad-
vantages, advantages and limits of detection that need to be taken into account when choosing a meth-
od for analyzing mycotoxins [60]. According to [61], the HPLC-FLD method is preferred for the anal-
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ysis of individual mycotoxins, whereas HPLC-MS / MS can be used to simultaneously detect multiple
mycotoxins. Various immunological methods, such as ELISA, are commercially available for the
screening of mycotoxins in various foods. In addition, for the analysis of mycotoxins in foods, many
other promising methods have been proposed, but they require further testing.

Commission Regulation (EC) No 466/2001 and Codex Alimentarius Commission sets common
criteria for sampling, performance criteria for sample preparation and control methods for mycotoxins
[62, 63]. At present, there are many European standardized methods for determining mycotoxins in
different matrices, including feed for productive animals and food [64—67].

In connection with the expansion of international trade, a number of national standards have been
harmonized regarding methods for the determination of mycotoxins in various objects, in particular in
food products [68-71].

Conclusions. 1. An analysis of numerous literary sources has shown that the issue of monitoring
mycotoxins in foods, improving laboratory control and risk-based approach to preventing foodborne
mycotoxicosis worries scientists from different countries, including Ukrainian.

2. The analysis of national legislation shows that national standards on maximum levels of pollutants
have been revised in Ukraine and a number of standards have been harmonized for methods of monitoring
the residues of mycotoxins in feed for productive animals, food products of animal and vegetable origin.

Information on compliance with bioethical norms. Experimental and clinical studies were not
conducted during the preparation of the review publication.
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Mi:kHaponaHe i HaiOHAJIbHE 3AaKOHOIABCTBO 3 KOHTPOJII0 MiKOTOKCHHIB y Xap4OBHX MPOAYKTAX: OLJIST

Xiubka O.A., I'epapna P.

Cooroaui npoGsiemMa MOHITOPHUHIY MIKOTOKCHHIB HaOyna rio0anbHOro 3HaYeHHs y 3B SI3Ky 31 3MIHOIO KiiMary, mopy-
IICHHAM €KOJIOTTUHOrO OaaHCy 3a BUKOPHCTAHHA IHTCHCHBHHUX TEXHOJIOTiH 0OPOOKH CiIbChbKOTOCHOAAPCHKUX KYJBTYP, a
TaKOXK vepe3 3a0pyAHSHHSI MOBITPs Ta HAKOMHUYCHHS B HLOMY NPOAYKTIB poToximiunnx peakuiii (porookcnaanTis), 1o npu-
3BOJINTH JIO 3HIDKEHHS CTIHKOCTI POCIUH 0 (DITOTATOT'CHIB.

3 KOKHHM POKOM TIpo0iieMa MIKOTOKCHUKO3IB 3aTOCTPIOETHCS, OCKUIBKH TOKCUTCHHI IUTICHSIBI TPHOU TIBHAKO IIPHCTOCO-
BYIOTBCS /IO HOBHX TEXHOJIOTII! 1 CyJacHHUX 3aCOO0IB 3aXUCTY POCIUH. 30UIBIICHHS MIKOTOKCHHIB y XapUOBUX NPOIYKTAX Ta-
KO3 MOB'Si3aHE 3 IIHPOKAM BUKOPUCTAHHSAM a30THHAX JOOPHB 1 IECTUIIU/IIB.
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TTpupoAHi TOKCHMHHM CTBOPIOIOTH PU3HKH TSl 310POB'S JIIO/CH 1 TBAPHH, BIJIMBAIOTH HA MPOAOBOIbYY Oe3reKy i xapuy-
BAHHS, 3MEHIIIYIOUH JOCTYI JIFJICH 10 310poBOT ki, BeecBiTHS opraHizaiis 0XOpOHHU 310POB’sl MOCTIHHO 3aKIMKA€E HALllOHA-
JIbHI OpraHu Aepxas KOHTPOJIOBaTH Ta 3abe3neuyBary, 1o piBHI HAKOIIbLI PENCBAHTHUX MPUPOAHUX TOKCHHIB Y MPOAYK-
Tax XapuyBaHHst OYJIM IKOMOTA HIOKYUMH 1 BIAMOBIJANN K HALIOHATLHUM, TaK 1 MiXKHAPOIHHM BUMOTaM.

UnenctBo Ykpainn B COT, acomiaris 3 €sporeiicbknM Coro30M, po3MINPEHAS MKHAPOIHOI TOPTiBIi MOTpedye BUPI-
IICHHS TTHTaHb 11010 3a0€e3MeYeHHs BUIFHOT'O PyXy TOBapiB, OC3IEYHOTO Ta 30POBOTO XapUyBaHHS 1, BIIIIOBITHO, HAIEKHO-
TO PIBHS 3aXUCTY KUTTS Ta 37A0pOB’s Jroed. OMHNM 13 BKIIUBHX IIUIAXIB IX BUPINICHHS € YIOCKOHAICHHS Ta TapMOHI3aIlls
BITYM3HSIHOTO Xap4OBOTO 3aKOHOJIABCTBA 3 MIKHAPOIHHUM, Y TOMY YHCII i THX HOPMATUBHHX aKTiB, [0 CTOCYIOTBCS [IUTAHb
KOHTPOITIO MiKOTOKCHHIB.

Tomy MeToro po6oTH OyII0 IPOBECTH aHANi3 JiTepaTypHUX JKepel, MDKHAPOIHNX | HAIllOHATEHIX 3aKOHOJIABYHX aKTiB
110710 KOHTPOITIO MiKOTOKCHHIB Y XapUOBHX MPOIYKTAX YIPOIOBK XapuoBOTO JIAHITIOTA.

Jlnst miaroToBKH my6mikarii Oyao BUKOPUCTAHO JiTepaTypHi JpKepera 3a TeMOIo MyOiKallii, a TakoX IIPOBEICHO MOpiB-
HSUTBHUH aHaNi3 HaliOHATBHUX Ta MDKHAPOIHUX 3aKOHOIABYMX aKTiB, IO PEIVIAMEHTYIOTHh HPOLEAYPHU i METOOH KOHTPOIO
3aIMIIKIB MIKOTOKCHHIB Y Xap9OBUX IPOIYKTaX.

SIx OKazaB aHAJi3 YHCIEHHUX JITCPATYPHUX IKEpell, TUTaHHS MOHITOPHHTY MiKOTOKCHUHIB YIPOIOBK XapdOBOTO JIAH-
LI0Ta, YIOCKOHAICHHS J1a00PaTOPHOTO KOHTPOJIO Ta PU3UK-OPI€EHTOBAHUH MAXiA 3 METOIO IPO(IIAKTHKH XapIOBHX MiKOTO-
KCHKO3iB TypOye HayKOBIIB pi3HUX KpafH, y TOMy YHCIi H BITIH3HIHAX. [Ipo Ie cBiTINTH aHami3 Hal[iOHAJIFHOTO 3aKOHO/aB-
crBa. B Ykpaini Oyiu mepernaHyTi BITIN3HIHI HOPMATHBY III0/I0 MAaKCHMaIbHIX PIiBHIB 3a0pyIHIOBAIHFHUX PETOBHH Ta Tap-
MOHI30BaHO PsJ CTaH/IapTiB 1010 METOIB KOHTPOJIIO 3aJIHIIKIB MIKOTOKCHHIB ¥ Pi3HUX 00’ €kTaX (KopMax JUIf PO yKTUB-
HUX TBapHH, XapIOBUX HPOAYKTaX TBAPUHHOTO i POCIMHHOTO TOXOKEHH).

Kio40Bi c10Ba: MiKOTOKCHHH, XapuOBi MPOAYKTH, MIXKHAPOJHE 3aKOHOJABCTBO, HAIIOHAJIbHE 3aKOHOJABCTBO, KOHT-
poJib, 6E3MeUHICTb, PU3HKH.

MesknyHApoIHOEe H HAIMOHAIbHOE 3aKOHOIATEThCTBO 110 KOHTPOJII0 MUKOTOKCHHOB B ITHIIEBBIX MIPOXYKTAX: 0030p

Xunkast O.A., I'epapn P.

Ceroans nmpo6iaeMa MOHUTOPUHTa MHKOTOKCHHOB IIproOpera riaobansHoe 3HaUYCHHE B CBSI3M C M3MEHEHWEM KinMara,
HapyIIeHNEM KOJIOTHYECKOTro OallaHca IpH UCHONb30BaHUN MHTCHCHBHEIX TEXHOJIOTHH BO3/ICIBIBAHNS CEIBCKOXO3IHCTBEH-
HBIX KyJBTYp, a TAKXKE 13-3a 3arpsI3HEHUS BO3yXa M HAKOIUICHUS B HEM IIPOAYKTOB (DOTOXMMHUYECKUX peakiuh (PoTooKCH-
JIAHTOB), YTO IIPMBOAUT K CHIDKEHHIO YCTOMIUBOCTH pacTeHN K (QUTOIIaTOTeHaM.

C KaxX/JIbIM TOI0M NMPOOIEMa MUKOTOKCHKO30B 000CTPSAETCS, MOCKOJIbKY TOKCHTCHHBIC MIECHEBbIE IPUObBI OBICTPO MPHC-
MocabIMBAIOTCSA K HOBLIM TE€XHOJOTHUSIM U COBPEMEHHBIM CPEACTBAM 3ALIUTDI paCTeHMﬁ. VYBeauueHue MUKOTOKCUHOB B M-
LICBBIX MPOAYKTAX TAKXKE CBA3AHO C IKUPOKHUM UCIIOJIB30BAHUEM a30THbIX yz(06pean‘/'1 H NIECTUHMI0B.

[TpupoaHbIE TOKCHHBI CO3AAI0T PHCKH JUISl 3[0POBbsI JIIOACH M KMBOTHBIX, BJIMSIOT Ha NPOJOBOJILCTBEHHYIO Oe3orac-
HOCTP M IUTaHUE, YMEHBIIIAs IOCTYII JIIOAEH K 37J0p0Boii nnmie. BceMupHas opraHu3amus 3ApaBoOXpaHeHNs TOCTOSHHO IIPH-
3BIBAacT HAIMOHANBHBIE OpraHbl TOCYAapcTB KOHTPONUPOBATh M 00ECIeUNBaTh, YTOOB YPOBHH HanOoJIee peleBaHTHBIX IIPHU-
POIHBIX TOKCHHOB B IIPOJAYKTaX NHTaHUA OBUIM KaK MOXKHO HIDKE M OTBEYATH KaK HAIIMOHAJIBHBIM, TaK U MEKTyHApPOIHBIM
TpeOOBaHUSIM.

Unencteo Ykpanusl B BTO, accormamms ¢ Esporeiickim Coto3oM, paciinperne MeXTyHapoaHOH TOPTOBIN Tpelyer
pEIIeHNS BOIPOCOB 1O 00eCeUeHHIO CBOOOTHOTO ABIDKEHHS TOBAPOB, 0S30MacHOTO U 3710POBOTO MUTAHUS H, COOTBETCTBEH-
HO, HaJIeXKAIeTo YPOBHS 3alINThI XKHW3HH 1 37I0pPOBbs Jtofeil. OMHAM U3 Ba)XHBIX TMyTeil HX pellIeHNs SBISSTCS COBEpPIIEHC-
TBOBAHUE ¥ FApMOHU3ALUSA OTCUECTBEHHOTO MUINEBOTO 3aKOHOAATEIbCTBA C MEXKIYHAPOIHBIM, B TOM YHCIIE I HOPMATUBHBIX
AKTOB, KaCaroLINXCsl BOIPOCOB KOHTPOIII MUKOTOKCHHOB.

[TosToMy 1epi0 pabOTH OBIIO IIPOBECTH aHAIK3 IUTEPATYPHBIX HCTOYHHKOB, MEXTYHapPOIHBIX ¥ HAIIMOHATBHBIX 3aK0-
HOJATEIbHBIX aKTOB II0 KOHTPOIIO MUKOTOKCHHOB B ITUINEBBIX IPOIYKTaX Ha IPOTSKECHUH NTUIICBON IIETH.

J1st HoATOTOBKY ITyOIMKAIMK OBITM MCIIOIb30BaHbl JINTEPATypPHbIE HCTOYHHUKH IO TeME ITyONUKaIuH, a TakKe MPoBe-
JICH CpaBHUTENBHEIH aHaIN3 HAaIMOHATFHEIX U MEX/TyHapOIHBIX 3aKOHOATEIBHBIX aKTOB, PErTaMeHTHPYIOMINX MPOLeTyphl
U METO/IBI KOHTPOJIS OCTATKOB MUKOTOKCHHOB B ITHIIEBEIX IPOAYKTaX.

Kax noxazan aHa3 MHOTOWHCICHHBIX JIMTePaTyPHBIX HCTOUYHHKOB, BOIIPOCH! MOHUTOPHHTa MHKOTOKCHHOB TIO TTHIIEBOH ITe-
ITH, COBEPIIICHCTBOBAHKE JIA00PATOPHOr0 KOHTPOJIL ¥ PHCK-OPUEHTHPOBAHHBI MOAXO0 C IENbI0 HPO(UIAKTUKY IMITIEBEIX MUKO-
TOKCHKO30B OECTTOKOUT YUCHBIX Pa3HbIX CTPaH, B TOM YHUCJIC U OTEHECCTBEHHBIX. O0 sToM CBHUJETEJILCTBYET aHAIN3 HALIMOHAJIBHOTO
3aKoHOJATebeTBA. B YipanHe ObUIM MepecMOTPEHBI OTEUECTBEHHBIE HOPMATHBBI MaKCHMAIbHBIX YPOBHEH 3arpsi3HSIOLIUX Be-
ECTB U TAPMOHU3WPOBAHBI PAJ CTAHAAPTOB 110 METOAAM KOHTPOJIAA OCTATKOB MUKOTOKCUHOB B PA3JTMUHBIX O6’beKTaX (KOpMaX JUTA
TMPOAYKTUBHBIX )KMBOTHBIX, TIMLIEBBIX TTPOAYKTAX ) KUBOTHOI'O U PACTUTESIBHOIO HpOVICXO)K}leHI/Iﬂ).

KaroueBbie c10Ba: MUKOTOKCHHEI, IIUIIEBas IeNb, MUINEBbIE IIPOIYKTHI, MEXTyHAPOIHOE 3aKOHOJATENLCTBO, HAIIHO-
HaJIbHOE 3aKOHO/IaTeNILCTBO, KOHTPOJIb, 0€30I1aCHOCTH, PUCKH.
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