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EIAOX: YOMI-APTIAIA
ATATQNIZMOZ: YOQMI-APTIAIA

MEPITPA®H: Aptidio ywpiatiko Bapovs émg 60gr , aptidio cikaing Papovg £mg 60gr, youi ywpidtiko
opatloreg Tov lkg.

AIAAIKAZIA NMAPATQIHI: Mapaywyr o gpyactipla fi Blopnxavieg apronotiag.

TYZKEYAZXIA: ATOMKY GUGKELAGIO GE COKOVAGKIOL TOADTPOTVLAEVIOV pe eEMTEPIKT
EKTOTMOT] GTOEIMV TAPOY®YOD, TEPIEXOUEVOV GLGTATIKMOV Kot Npepopnviag Anéng oe
coppdpeoon pe g TpoPréyers tov Kddwa Tpogipwv kot [otdv kat g avtictoymg
Evponraikig Nopobeoiog EK1169/2011. H devtepoyevig cvuokevacio pmopel va givat
YAPTOKIBAOTIA PIE TG OVTIOTOVKES TPOPAEMOUEVEG ETONUAVOELG 1) KaBopE TAUCTIKG TEAGPQ

E101KA Y10t LETAPOPE TPOPIU®V.

THMANZEIL: opeova pe 115 amartioels tov Kadwa Tpopipmy kot ITotov kot g
avtictoymg Evponaixig Nopobeoiog EK1169/2011.
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w MATNH TPOAIATPA®ES A’ YAQN TPODIMAON
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MAKPOzKOMIKA XAPAKTHPIZTIKA:
" 2uokeuaoiecg aBiktec Xwpis napousia §Evwv owpdtwy 1 AAAwV ALKV §évwy npoc to
npoidv

"  Anouoia e§WTEPLKAC avamntuéng HUKATwv

AIZOHTIKA XAPAKTHPIZTIKA:

" Xopaktnpiotikh aAeupwén €uxapLoTn ooun.
*  Hyelon va pnv eivar ofn , TUKPA A Tayyn.
MIKPOBIO/\OI’IKA KPITHPIA:

Salmonella Spp: anoucia oe 25 gr
Evtepotofikoydva OTeAéxn (E.coli)(STEC):anouoia o€ 25 gr

2taduAdkokkol TiNKtaon + <100cfu/gr

E.coli tomou |- <10CFU/GR

OMX:<1000CFU/GR

Kowol pokntec <500cfu/gr
Mapaotra: Aev TIPETEL var Qveupiokovtat napdoito N TPOVUUPIKEG popdéc opacitwy
AdAatoéivec OUHUOPPWON pe NPoPAEYel; EK 1881/2006

DYZIIKOXHMIKA STANDARD’S:

*  Taanké GpTocKevdoUaTO SV EMTPEMETON VO ePIEyovy TPOcheTeg
XPWOTIKES Ovaieg,

*  Emupéneton 1 XPNSN mpocditwy oy mapoptiparog I toy GpBpov 33 tov
Kodiko Tpogiuwv, oOUPOVa pe Ty apyn Tov quantum satis,

E421, E953, E965, E966, E967, E968, TPVYIKO oTe0TOAI0 E483.
° Zuyvcévrp(ucn aKpLACLISio: aptTiSio le dAevpa citov <50ppm
Zuykévipoon UKPLAOUIBIO apTidie He dregvpa oikaAng <100ppm

0 npounBevtric, apaywyoc Ba npénet va ebapudlet ovotnua HACCP oVudwva pe o
LoxYvovta dLebvA npdtuna (Codex Alimentarius, SO 22000) kat va KataBétel ta KatdAMnAa
TUOTOTOWNTIKA TTOU VO To anodewkviouy (oxver yig OAa T MPoidvra oy avadepovrat gtny
aitnon npounBeLag).

Ot NPOoodEpoviec grov Saywvioud Ba TPEMEL var EMOUVANTOUV avaAUoeLC yia To
aKpUAauidio yia ta PoidvTa TOUG olupwva ME TIC TexVIkég ngocSlayQaQég.
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e Avo mpoodépwy eival mapaywyog Ba mpénel va KatabEoEL TO avtiotoxo I1SO

22000(katdaA\nAo medio).
e Avo npoodépwv eivat pounBeutrig(kavel Stakivnon)Ba mpémel va katabeoeL :

1)To ISO 22000 pe nedio mou adopd tnv Stakivnon twv A’ vAwv 2) To ISO 22000 tou

npounBeuTh/ mapaywyou Twv A UAwv.

e O mpoodépwv MPopUNBeUTHG Ba TIPETEL VAL ETULCUVATITEL TA TULCTOTIONTIKA TWV

TPOOPEPOUEVWY TTPOIOVTWV.
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