YTBEPXJIAIO
APPROVED

Jupexrop
Hexommepyeckoe 061e00pa3oBaTebHOE YACTHOE yUpeKaeHune

bpuaTanckoii cucremsl 00pa3oBaHus
«MexxyHapoauas Illxona»

Director
The International School of Moscow
7

IHOJIOKEHUE

0 Opakepa)XHOH KOMHCCHH

B HOUY BCO «Mexnynapoxnas Ilkomna»

REGULATION
on school catering services quality control

in the International School of Moscow

Pemaxnmsa 1.0 ot 02.08.2021
Version 1.0 dated 02.08.2021

Pepaxkuun/Version H3menenus/Amendments HMata/Issue date
1.0 Iepsas Bepcus/First release 02.08.2021
MockBa
Moscow

2021



1. O6wwme nonoxxeHust

1. General provisions

1.1. Hacrosimee nmonoxenue periaMesTupyer ITOPSZIOK
paboTel OpakepaxHoif kommccuu B HOYY BCO
“Mexnynapomnas lllkona” (mamee - Ilkoma).
Bpakepaxuas xomuccus (nanee - Komuccus) paGotaer
B TECHOM KOHTaKTe ¢ agMuHuCcTparued IlIkonsl u
CO3[1aHa IJIA TIOCTOSIHHOTO KOHTPOJIS 32 OpraHM3aImeit
nutanus B lkomne.

1.1. This regulation regulates the work of the school
catering services quality control inspection at the
International School of Moscow (hereinafter - the
School). The Inspection Panel (hereinafter referred to as
the Panel) works in close contact with the School
administration and is established to constantly monitor
catering at the School.

1.2. Hactosmee Ilonokenue pa3spaGoTaHo B memsx
YCHWIICHUSI KOHTPOJIA 32 KadecTBOM mMTaHus B llIkore.
Komucenst cosnaercss mpukasom mupextopa ILIkomsr B
Havane y4e6Horo roga. B cocras koMuCCHH BXOIUT He
MeHee 3-X 4eNoBeK. UNeHaMu KOMWCCHH MOTYT GbITh:
PYKOBOZHUTENB 06pa30BATENILHOTO YYPEKICHHUS, YWICHEI
anmuuucTpaunu  IIkombl,  OTBETCTBeHHBI  3a
opranmsauuio nutaHus B lllkoye, nemaroruueckue
PabOTHHKY, 3aBeTyIOIIas IIKOIBHON CTONOBOM, OBApa,
a TaKKe METMUMHCKMA paboTHuk Ilkosmsl. Pomurermm
yYalmuxcs TaKKe MOIYT BXOOWTB B  COCTaB
OpakepaxHOH KOMHCCHYM HpH HATHYHH CaHUTapHOU
OICXIbI, MENMLMHCKON KHIKKH (TIPH 3TOM MEAOCMOTP

JO/KeH  OBITh  TPOMOSH Kak Juid  pabGoTHHMKA
OpraHM3alMK OOIIECTBEHHOTO MNHTAHUS, BKIHOYASL
COOTBETICTBYIOIIME IIPUBMBKH), a TAKKe 3HAHHH

KPUTEPUEB OLICHKM Ka4deCcTBa 6J'HO}_'[ U HE HMErIIue
OTPaHUYCHHS IO MEOULIUHCKUM ITOKa3aHUIM.

1.2. This Regulation has been developed in order to
strengthen control over the quality of food at School.
The Panel is created by the order of the Business
Manager at the beginning of the school year. The Panel
consists of at least 3 people. Members of the Panel may
be: Head of school, members of the school
administration responsible for catering in the school,
teaching staff, Head of the school canteen, cooks as well
as the school nurse. The parents of students can also be
part of the Inspection Panel in the presence of sanitary
clothing, a medical book (in this case, the medical
examination must be passed as for an employee of a
public catering organisation including appropriate
vaccinations), as well as an understanding of the criteria
for evaluating the quality of meals and not having
medical contradictions.

1.3. OcHoBHas 3amaya OpakepaKHOM KOMHCCHH -
obecrieyeHne MOCTOSHHOrO KOHTPONA 3a paGoToif
IIKOJIBHOW CTONIOBOM,  KOHTPOJL 3a COGTIONEHMEM
TEXHOJIOTMH NPUTOTOBJIEHAS NHUIIM, IPeNOTBPAILEHNE
TUIUEBBIX  OTPABJICHUM H  OKEJYIOYHO-KUIIEYHEIX
3a00JIeBaHNH, PaCIMpPEHHe aCCOPTUMEHTHOTO TIEPEYHs
OO M OpraHM3alMs MOJHOIEHHOTO KAaYeCTBEHHOIrO
IUTaHUSL

1.3. The main task of the Inspection Panel is to ensure
constant control over the work of the school canteen, to
monitor compliance with food technology, to prevent
food poisoning and gastrointestinal diseases, to expand
the assortment list of dishes and to organize a full-
fledged high-quality food.

1.4. B CBOEH HEATEITEHOCTHA Komuccus
PYKOBOIACTBYETCS  CIENYIOIIMMM  HOPMATHBHBIMH
IOKYMEHTaMM:

- 3akoHoM Poccuiickoit ®enepauun «O6 06pasosatmu
B Poccuiickoit ®enepaunmy» ot 29.12.2012 Ne 273-D3
(Cr. 37 Opranmsanus MUTaHUS 06YJAIOIIAXCS);

- Hacrosumm Ionoxennem;

- Texnonmoruyeckumu kapTamu;

- CanvtapueMu mpasunamu CIT 2.4.3648-20 ot
01.01.2021 rona;

-CanlluH 2.3/2.4.3590-20 «CanwnrapHo-
SMUIEMHONIOTHYECKHE TpeOOBaHHUS K OpraHH3alliu
OOIIECTBEHHOTO ITUTAHUS HACEIICHHSY,

- @3 «O kauectBe W OE30MACHOCTH IHINEBBIX
npoayKToB» u npuniunamMu XACCIL.

1.4. In its activities, the Panel is guided by the following
regulatory documents:

- The Law of the Russian Federation "On Education in
the Russian Federation" of 29.12.2012 No. 273-FZ
(Article 37 Catering for students);

- Current Regulation;

- Technological documents;

- Sanitary regulations SP 2.4.3648-20 of 01.01.2021;

- SanPiN 2.3/2.4.3590-20 "Sanitary and epidemiological
requirements for the organization of public catering for
the populationy;

- Federal Law "On the quality and safety of food
products” and the principles of HACCP.




Komuccns mo  okoHWaHMIO Kaxmoro  yd4eGHOro
TPUMECTPa OTYUTHIBAETCSA O PaboTe IO OCY LIECTBICHHIO
KOHTPOJIS 332 paboTolt cToNoBOM mupexTopy 1lIkomsl B
BHUJI€ KPaTKOI'O OTYETA B IUCEMEHHOM BHIIE.

The Panel at the end of each academic term reports on
the work of monitoring the work of the canteen to the
School director in the form of a brief report in writing.

1.5.  Komuccns — ocymiecTBuseT  KOHTpONb  3a
I06POKaIECTBEHHOCTEIO FOTOBOM PO/ KIIMH, KOTOPBIA
TIPOBOAMTCS OPraHONIENTAYECKUM METONOM. Bpakepask
DMK TPOBOAMTCA O Hadaja OTIMYCKa KaXOOro U3
NPUTOTOBJIEHHBIX Omon.  Beimady rotosoif mnwmm
CIIeTyeT MPOBOAMTE TONBKO IIOCNE CHSATUS IPOOEI U
3aIMCH B Opakepa)KHOM KypHAIE pe3yIbTATOB OLEHKH
FOTOBBIX OMION U pa3pelleHus X K BhIade.

Tax, mpoGsI GepyTes B cremyrolem nopsike/bopme:
Canar - cronoBast JIOXKKAa KaXKIOTO HaUMEHOBAHWS.
Jist po6el 3aKyCKH NPOMBIILIEHHOTO IIPOU3BOICTEA
(CBIp, MacJIMHEI ¥ TX) OCTATOYHO 2-3 KyCOUKa.
Ilepeoe 600 - mpumepHO 1/2 TOIOBHUKA.
Btopoe G6aiomo - B kommyecTBe 1 INT. KAkIOro
HaUMEHOBaHMs (KOTJIETa, TedTels, KUII U Jp.); eciu
MSCHOE OJIONO COCTOMT M3 HECKONBKHX YacTei

(momxkapka, ryssam) - 1,5-2 CTONOBBIX JIOXKKHL.
TFapaup - 1,5-2  CTONOBEIE  JIOXKH  KaXXIOTO
HaNMEHOBAHHUSI.

Beimeuka - oTpesaercs Kycok W3 CepeIMHEL

TOJILIUHON 2 CM.

iTyunas BbImeuka- 1 mTyka.

Ilpy HapyleHMM TEXHOJIOTMHM MPUIOTOBJICHHS UM
KOMHUCCHs 00s13aHa 3aNpeTUTh BELIATY GIIFO YYAIIIMCS,
HaNpaBuTh UX Ha NOPabOTKy MIIM IepepaboTKy, a IpH
HEOOXOOMMOCTH - Ha HCCIIEIOBaHUE B
aKKpeIMTOBaHHYIO J1a00PaTOPHIO.

1.5. The Panel controls the quality of the finished
product which is carried out by the organoleptic method.
Food control is carried out before the start of the holiday
of each of the prepared meals. The delivery of ready-
made food should be carried out only after taking a
sample and recording the results of the evaluation of
ready-made dishes in the inspection log and allowing
them to be issued.

So, the samples are taken in the following order/form:
Salad - a tablespoon of each name. For a sample of
snacks of industrial production (cheese, olives, etc.), 2-
3 pieces are enough.

First course is about 1/2 ladle.

Second course - in the amount of 1 pc. each name
(cutlet, meatball, quiche, etc.);if the meat dish consists
of several parts (roast, goulash) - 1.5-2 tablespoons.

Garnish -1.5-2 tablespoons of each name.

Baking - cut a piece from the middle with a thickness of
2 cm.

Piece pastries - 1 piece.

In case of violation of food technology, the Panel is
obliged to prohibit the delivery of dishes to students,
send them for revision or processing, and, if necessary —
for research in an accredited laboratory

1.6. DBpakepaxHbIi  KypHAX [ODKEH  OBITH
NPOHYMEPOBAH, MPOIIHYPOBAaH M CKPEIUIEH MeYaThio;
XpaHUTCA OpaKepaKHBIH JKypHAN Y 3aBEIyIOIIEro
WIKONBHOH ~ CTONOBOM. B GpakepaxHoM xypHane
OTMEYAIOTCA Pe3yJIbTAThl TNPOOBl KaXIOro Ooma,
obpaimas BHHMaHHE Ha TaKdMe IIOKA3aTeNH, Kak
BHEIIHMH BHZ, LBET, 3amaX, BKYC, KOHCHCTEHLIs,
HKECTKOCTh, COYHOCTE U JIip. B OpakepakHoM >xypHaie
YKa3plBaeTCA gHaTa W YaC M3TOTOBJIEHWS OMIOMa,
HauMEHOBaHNE OO/, BPEMs CHATHA Opakepaxa,
PE3YNBTATBl OPTraHOJIENTUYECKON OLUEHKH U CTEIEHH
TOTOBHOCTH OJIFOZ1a, pa3pelleHue K pea3aliy GIro/a.
JInna, nposonsmme opraHoNENTHYECKYIO OLIEHKY
MULIY, [TOJDKHBEI OBITH O3HAKOMIEHBI C METOMMKOM
NPOBEACHUSI NAaHHOI'O aHanmM3a. 3a KAyecTBO ITHIIH
HECYT OTBETCTBEHHOCTh 3aBEXYIOLIMM NMPOU3BOICTBOM
(3aB.CTOIOBOM) M MOBap, NPUTOTOBMBUMN IAHHOE
Omomno.

1.6. The Inspection log must be numbered, laced and
sealed; the Inspection log is kept by the head of the
school cafeteria. The Inspection log notes the results of
the sample of each dish paying attention to such
indicators as appearance, color, smell, taste, consistency,
hardness, juiciness, etc. The Inspection log indicates the
date and hour of the dish's production, the name of the
dish, the time of inspection, the results of the
organoleptic assessment and the degree of readiness of
the dish, and the permission to distribute the dish.
Persons conducting an organoleptic assessment of food
should be familiar with the methodology for conducting
this analysis. The quality of the food is the responsibility
of the production manager (head of the canteen) and the
cook who prepared this dish.

2. TIlpama u obsizanHOCTH

2. Rights and obligations




Opakepa’kHO KOMHCCHH

of the Inspection Panel

2.1. Komuccust umeer npago:

-B J000€ BpeMs MPOBEPSTH CAHMTAPHOE COCTOSHUE
numeboka (He 601ee OMHOIO pasa B HENEIIO);
-IIPOBEPATH BBIXOJ POy KIIUH;

-KOHTPOJIMPOBATh HATMIHE CYTOIHOM IPOOEH;
-TIPOBEPATE COOTBETCTBHE IpoOIlecca MPHUTOTOBIECHMS
IMINY TEXHOJIOTHYECKUM KapTaM;

-KOHTPOJMPOBaTh Pa3HOOOpa3ne U COOITIONEHNE MEHIO;
-BHOCHTh Ha PacCMOTpPeHHE aaMUHHCTpauwu ILIIkomsr
NPEJIOKEHUS M0 YIyYIIEHHIO KayeCTBa ITMTAHUS U
MOBEIIIEHHUIO KyJIbTYPBI 00CITyKHBAHUS.

2.1. The Panel has the right to:

- check the sanitary condition of the food supply unit at
any time (no more than once a week);

- check the output of the product;

- monitor the presence of a daily sample;

- check the compliance of the cooking process with the
technological maps;

- monitor the variety and compliance of the menu;

- submit proposals for improving the quality of food and
improving the service culture to the School
administration.

2.2. Oosizannoctn Komuceun:

-KOHTPOJIMPOBATE OPraHM3aLHI0 PalbOTHI B IIKOJILHOM
CTOJIOBOMH;

-IIPOBEPATH CAHUTAPHOE COCTOSIHUE TMINEDOIOKA;
-TIIPOBEPSTh HA MPUrOJHOCTh CKIANCKHE U OpYIHUe
NOMEIICHUs, TpeNHa3sHadeHHbe [UI1  XpaHEeHHs
NPOIYKTOB NHTaHMA, a TAKKe COOIMONEHMS MPaBHI U
YCIIOBUH UX XpaHEHUS,

-CIeUTh 3a COOJIONEHHWEM IpaBW JIMYHOM TMIHEHEI
paboTHUKaMM UIIEDIIOKA;

-NEPUOINYECKH  IPHCYTCTBOBaTh MpU  3aKIaKe
OCHOBHBIX ITPOAYKTOB, ITPOBEPSET BEIXOM OIIFOL;
-NIPOBOUTE OPraHOJENTHYECKYI0 OLEHKY TOTOBOM
NULIM, T. €. OIpelenseT ee IBET, 3amaxX, BKYC,
KOHCHCTEHIIHIO, ECTKOCTh, COYHOCTE U T. 1.}
-IIPOBEPSTE COOTBETCTBHE OOBEMOB MPUTOTOBIEHHOTO
[UTAHUs 00BEMY Pa30BEIX IIOPLIHH U KOJMYECTBY NETEH;
-KOHTPOJIMPOBATh HAJIM4Me MapKUPOBKU Ha TOCYIE; -
KOHTPOJIMPOBATh HATTMYHE CyTOUHOM poGHI;
-TIPOBEPSITE  COOTBETCTBHE IIPOIECCa MPHUTOTOBIECHHS
ALK TEXHONIOTHYECKUM KapTam;

-IIPOBEPSATH KA4E€CTBO MOCTYIAIOMIEH POy KIHY;
-OCYINECTBIIATE KOHTPONIb 33 CPOKAMH PpEaM3aluy
NPONYKTOB THTAHMA M KayeCTBOM INPHUIOTOBJIEHHS
ML,

2.2. Duties of the Panel:

- control the organization of work in the school cafeteria;
- check the sanitary condition of the food supply unit;

- check the suitability of warehouses and other premises
intended for the storage of food as well as compliance
with the rules and conditions of their storage;

- monitor compliance with the rules of personal hygiene
by employees of the food department;

- periodically be present at the tab of the main products,
checks the output of dishes;

- perform an organoleptic evaluation of the finished
food, i.e. determines its color, smell, taste, consistency,
hardness, juiciness, etc.;

- check the compliance of the volume of prepared food
with the volume of single servings and the number of
children;

- monitor the presence of markings on the dishes; -
monitor the presence of a daily sample;

- check the compliance of the cooking process with the
technological maps;

- check the quality of incoming products;

- monitor the timing of food sales and the quality of food
preparation;

3. Meroauka
OpPraHoJienTHYECKOl ONEeHKH MHIIH

3. The method
of organoleptic evaluation of food

3.1.  OpraHonenTHYECKyIO OLEHKY HA4YMHAIOT C
BHEIIIHET0 0CMOTpa 00pasuos muumw. OcMOTp Jydiue
NpOBOIMTH  IPM  JOHEBHOM  cBere.  OcMOTpOM
ONPEHCNIAIOT BHEIIHUM BUI HUIIM, €€ LIBET.

3.1. Organoleptic evaluation begins with an external
examination of food samples. The inspection is best
done in daylight. Inspection determines the appearance
of food, its color.

3.2. [Hanee,

OIIpeAeIAeTC s

ONpelnesAeTcs 3amax NOHIM. 3amnax
Opu  3aTa€HHOM  AbIXaHMH.  J[ia
0003Ha9eHHs 3araxa MOJB3YOTCS SMUTETAMH: YHCTHIIA,
CBEXHH, apOMaTHBIH, TIPAHBIN, MOJIOYHOKMUCIBII,
THUJIOCTHBIA,  KOPMOBOH,  GOJIOTHBIM,  WJIHCTBIN.

3.2. Next, the smell of food is determined. The smell is
detected by holding your breath. To denote the smell,
use the epithets: clean, fresh, fragrant, spicy, lactic acid,
putrid, forage, swamp, muddy. The specific smell is
indicated by: herring, garlic, mint, vanilla, petroleum




Crneuududeckuit 3amax 0603HAYAETCS: CeNEN0YHbIH,
9YECHOYHBIH, MATHBIHA, BAHIILHBIH, He(TenpoayKTOB H
T.O.

products, etc.

3.3. Bkyc numm, Kak u 3anax, clefyeT YCTaHaBIMBAT
TpY XapaKTePHOH 1711 He& TeMIeparype.

3.3. The taste of food, as well as the smell, should be set
at its characteristic temperature.

3.4. Tlpy cHATHM MPOGEl  HEOGXOMMMO BEINOJIHATE
HEKOTOpBIe IpaBWia MPENOCTOPOKHOCTH: U3
CBIDEIX NPOIYKTOB MPOGYIOTCA TOJNBKO TE, KOTOPHIE
IPUMEHAIOTCA B CBIDOM BHIE; BKyCOBas mpoba He
NPOBOIUTCA B  CIly4ae OOHApYKEHHMsS NpPU3HAKOB
Pa3NIOXKEHUS B BUIIE HETPUATHOIO 3aIlaxa, a TAKKE B
Cllyqae IIOHO3PEHHs, YTO HAHHBIA NPOMYKT OBUT
NPUYHHON MUILEBOTO OTPABIEHMA.

3.4. When taking a sample, it is necessary to follow
certain precautions: from raw products, only those that
are used in raw form are sampled; a taste test is not
carried out in case of detection of signs of decomposition
in the form of an unpleasant smell, as well as in case of
suspicion that this product was the cause of food
poisoning.

4. OpraHonenTHYecKas OLEHKA MEPBBIX G110/

4. Organoleptic evaluation of first courses

4.1. Ina OpraHONENTHYECKOTO UCCIIEIOBAHMASL IIEpBOE
OIFO110 TINATENBHO MEPEMEIMBACTCS B KOTIIE U bepercs
B HEOONBIIOM KONHMYECTBE HA Tapenky. OTMeYaroT
BHEIIHUA BHUIA W UBET OMIONA, IO KOTOPHIM MOKHO
CyIOWUTh 0 cobmoaeHnu TEXHOJIOTHH €ero
npurotoBienus. Cnemyer oOpawmars BHHMaHue Ha
Ka4ecTBO 00pabOTKU CBHIPBA: TINATEIHHOCTH OYHUCTKH
OBOIICH, HAIMYHE IIOCTODOHHMX IIpHMecell |
3arpsA3HEHHOCTH.

4.1. For organoleptic examination, the first dish is
thoroughly mixed in a cauldron and taken in a small
amount on a plate. Note the appearance and color of the
dish, which can be used to judge compliance with the
technology of its preparation. You should pay attention
to the quality of processing of raw materials: thorough
cleaning of vegetables, the presence of foreign
impurities and contamination.

4.2. Tlpu oleHKe BHEIIHEr0 BHAA CYNOB W 6opieit
NpOBEPAIOT  (GOpMYy HAapesKd OBOWEH M Ipyrux
KOMIIOHEHTOB, COXpaHEHHEe €€ B IpoLecce Bapku (He
JOIDKHO OBITh IOMATBIX, YTPATHBIIAX HOPMY, U CHIIBHO
PasBapeHHBIX OBOMICH W IPYrWX MpOIyKToB). Ilpu
OpTaHOJIENITHYECKON OUEHKe OOpallaloT BHUMAaHUE Ha
NpO3PavYHOCTh  CYIMOB M OYJBOHOB, OCOOEHHO
H3rOTaBIMBaEMBIX u3 Msca u PBIOBL
HenobpokauecTsennsie Msco u preiba maror MYTHBIE
OyJIbOHBL, KarIM KKUpa HMEIOT MeJTKOIMCIIEPCHBIA BA 1
Ha MOBEPXHOCTH HE OOGpasyloT >KUPHBIX SHTAPHBIX
IUTEHOK.

4.2. When evaluating the appearance of soups and
borscht, check the shape of slicing vegetables and other
components, its preservation during cooking (there
should be no crumpled, lost shape, and strongly boiled
vegetables and other products). In the organoleptic
evaluation, attention is paid to the transparency of soups
and broths, especially those made from meat and fish.
Poor-quality meat and fish give muddy broths, fat drops
have a finely dispersed appearance and do not form
greasy amber films on the surface.

4.3. Tlpn npoBepke MIOPeOGPa3HBIX CYIIOB po0Oy
CIMBAIOT TOHKOH CTPYMKOM M3 JIOXKKM B Tapenky,
OTMEYas TIyCTOTY, OMHOPOJHOCTh KOHCHCTEHIIMH,
Hanmnyhe HenpoTePTHIX dYacTull. Cym-Irope NOJDKeH
ObITE OMHOPOIHBIM IO Beelf Macce, Ge3 OTCIIAMBAHKS
XKHUIKOCTHA Ha €r0 IIOBEPXHOCTH.

4.3. When checking puree-like soups, the sample is
drained in a thin stream from a spoon into a plate, noting
the density, uniformity of consistency, the presence of
non-grated particles. The soup-puree should be
homogeneous throughout the mass, without flaking the
liquid on its surface.

4.4. Tlpu onpenmeneHMH BKyca M 3amaxa OTMEYAIOT,
obnazaer yu G6TIONO MPUCYLIMM eMy BKYCOM, HET Jiu
IIOCTOPOHHEro MPHBKYCa W 3amaxa, HaJIMYdsi [OpeyH,
HECBOMCTBEHHON  CBEXENPHIOTOBICHHOMY  GIIOTY
KHMCJIOTHOCTH, HEZIOCOJIEHOCTH, nepecoua. v

4.4. When determining the taste and smell, note whether
the dish has an inherent taste, whether there is no foreign
taste and smell, the presence of bitterness, unusual
acidity of a freshly prepared dish, lack of salinity, over-
salt. In refueling and transparent soups, first try the




