Nl B/
\ay
T
B RNT

MADNH MPOAIATPA®EZ A’ YAQN TPODIMON
" HACCP MANUAL

| EIAOQZL: YOMI-APTIAIA
| AIATONIZMOZ: YOQMI-APTIAIA

NEPITPADH: Aptidio yopidtiko Bapoug £wg 60gr , aptidio cikodng Papovg £mg 60gr, youi ymptdtiko
oputiéies tov lkg.

AIALIKAZIA MAPATQIHE: Mopaywyn o epyactrpia f Blopnxavieg aptonotiag.

' Bvpomnaixi; Nopobeoiag EK1169/2011. H devtepoyeviis suokevacio pmopel va eivat

e101KA Y10 LETEQOPA TPOPILLMV.

LYLKEYAZIA: Atouik] GUOKELOGIO GE GOKOVAGKLN TOADTPOTLAEVIOV e eEmTepiKn
EKTUTMOOT GTOYEIOV TOPOYOYOD, TEPLEXOUEVOV CVSTATIKDOV Kot Uepounviag AEng oe

coppéponct pe tig mpofiéyels tov Kadwa Tpoginwmy kat [otdv kot g avtictoymg

FOPTOKIPOTIO LUE TIG OVTIGTOYEG TPOPAETOUEVES EMGNUAVCELS 1] KABopd TAACTIKA TEALPOL

: LHMANZIEILL: Zopoova pe Tig arortoets tov Kadwa Tpoeipmy kat [Totdv kot g

| avrictoync Evponaicnic NopoBeoiag EK1169/2011.
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NAITNH MPOAIATPADEZ A’ YALN TPODIMEAN
HACCP MANUAL

MAKPOZIKOMIKA XAPAKTHPIZTIKA:
= TUOKEUQOLEG BOLKTEG XWPLG napoucia fEvwv owpéTwy N AAAwY UKWV EEVWY TIPOS TO
TPOLOV
s Anoucio eEWTEPLKAG OVATTUENG LUKNTWV

AIZOHTIKA XAPAKTHPIZTIKA:
= XQPOKTNPLOTIKA aAeup®dn uxdpLotn oaun.

= Hyelon va pnv gival 6Ewn , Tikpr A TAYYN.
MIKPOBIOAOTIKA KPITHPIA:

Salmonella spp: amouoia o€ 25 gr

EVTEPOTOEIKOYOVOL OTENEXN (E.coli)(STEC):anoucia oE 25 gr

sTabUAOKOKKOL TtNKTAoN + <100cfu/gr

E.coli turou I: <10CFU/GR

OMX:<1000CFU/GR

Kowot poknteg <500cfu/gr

Mopdotto: AV TIPETEL VAL QEUPLOKOVTOL TTAPAOLTO N TIPOVUUDLKES popdég mapacitwy
AdAatofiveg cuUHOpdWaON HE nipoPA€delg EK 1881/2006

DYZIKOXHMIKA STANDARD’S:

o Ta 0mhd OPTOCKEVAGHOTO: OEV EMTPETETOL VO TEPIEYOVY TPOGOETES
APWOTIKES OVGIES.

e Emupémeton n xpnion TPOGHETWV TOV napapTipatog I Tov @pBpov 33 1oV
K®duco Tpooipov, COHEOVA pe my apy1} Tov quantum satis.

e Emupémeran n xpfion TPOGHETWV TOV rapoptipotog IV tov 6100 GpPpov,
GOPPOVO KATA TEPITTMOT], HE TOVG avTicToL(0VG OPOVG: [To)voAec E420,
E421, E953, E9635. £966, E967, E968, Tpuytko oteatvAto E483.

e TUYKEVIPWGT] AKPLAXLISIOV: opTidio pe Ghgvpa GiToy <50ppm

e YVYKEVIPOOT| aKpLAaLLI0 (apTidla pE Ghevpa oicodng <100ppm

0 mpounOeuTAC , Tapaywyos ba TpémeL va ebapuoleL cuotnua HACCP cUudwvo. UE TO
oyvovto Siebvn poTuTaL (Codex Alimentarius, 1SO 22000) Kot VoL KATeBETEL T kot nAc

TILOTOTIOLNTLKA TIOU VL TO anodekviouy (LoxveL yio OAa Ta npoidvra ou avadEpovral otny

aitnon mpounBeLag).

O mpoodEPOVIEG OTOV SlaywvIopo Ba TIEMEL vaL STILOUVATTTOUY VOAUTELS VLU TO

akpUAQiSIO yia To TTPoiOVTa TOUS SUUDWVOL UE TLG TEXVIKEG npodiaypadEc.
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MATNH MPOAIATPA®ES A’ YAQN TPODIMON
" HACCP MANUAL

AIEYKPINHEH

s Av o npoodEpwy sivat mapaywyos Ba mpenet va kataBéoeL To aviiotowo ISO
22000(katcAAnho nedio).

s+ Avo npoodépwy sivat tpounBeutrig(kdvel Sakivnon)Ba mpémel va kaTaBEoeL :
1)To ISO 22000 ue nebio mou adopd tnv dlakivnon twv A’ uAwv 2) To ISO 22000 tou
npounBeutr/ mapaywyou Twv A UAWV.

s 0 mpoodépwv popnBeuTAG Ba TIPEMEL VO ETMUCUVATTTEL TOL TILOTOTOLNTIKA TWV
NO0OPEPOUEVWY TPOLOVIWVY.
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