NArNH MPOAIATPA®ES: A’ YAQN TPODIMOQN
HACCP MANUAL

EIAOX: YOMI-APTIAIA
AIATQNIXMOX: YQMI-APTIAIA

NEPIFTPADH: Aptidio ywpidtiko Bdpovg 60gr , aptidio cikodng Bapovg 60gr, youi yopidriko
opatforeg twv 500gr (koppévo oe péteg), wopdkt cavroutt Bapovg 120gr.

AIAAIKAZIA NAPATQIHZ: Noapaywyn o€ epyaotrpla i Blopnxavieg aptomnotiag.

YYXKEYAZXIA: AToUKT] GUGKEVAGIO GE GOKOVAGKIO TTOAVTPOTVAEVIOV pE eEMTEPIKT
EKTOTOOT GTOLYEIDV TOPUYDYOD, TEPIEXOUEVAOV GLOTUTIKMV Kot nUepounviag ANéng oe
oLUHOpPmoT pE Tig TpoPAéyelg Tov Kmdka Tpogipwy kot [otdv kot g avtictoyng
Evpaonaixng Nopobeoiog EK1169/2011. H degvutepoyeviig cuokevacio pmopei va givan
YOPTOKIPMTIO LE TIG OVTIOTOLYEG TPOPAETOUEVEC EMONUAVSELC | KOOUPA TAUGTIKA TEAGPQ

E101KA Y10 LETOPOPE TPOPIL®V.

YHMANZXEIX: Zopoova pe 115 arnartnoels tov Kodwka Tpooipwy kot [Totdv kot tng
avtiotoyyng Evponaikng Nopobesiog EK1169/2011.

- YNEYOYNOZ TMHMATOZ AKTHZ NATNH
ZYNTAZH AIATPO®HS EKAOZH ANAGEQPHZIH HMEPOMHNIA
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NArNH MPOAIATPA®ES: A’ YAQN TPODIMOQN

HACCP MANUAL

MAKPOZKOMNIKA XAPAKTHPIZTIKA:
= Juokevuaoleg AOIKTEG xwpig mapouoia EEvwy cwuATwyY 1 GAAWV UALKWV EEVwY TIPOG TO
Tpoidv
=  Anoucia e§WTEPLKNAG AVATTTUENG LUKATWY
AIZOHTIKA XAPAKTHPIZTIKA:
= XapoKTneLoTKN aAsupwdn euXAPLOTH OCUN).
= Hyevon va pnv elvat 6€vn , Tikpn 1 tayyn.
MIKPOBIOAOTIKA KPITHPIA:
Salmonella spp: amouocia o 25 gr
Evtepotofikoyova oteléxn (E.coli)(STEC):amouoia os 25 gr
ItaduAdkokkol mnktaon + <100cfu/gr
E.coli tomou I: <10CFU/GR
OMX:<1000CFU/GR
Kowol poknteg <500cfu/gr
Mapdotto: Asv MPEMEL VoL AVEUPLOKOVTOL TTOPACLTA N TTPOVUULKEG HopdEG TTapaaiTwy
AdAatofiveg cupupopdwon pe mpoPAePelc EK 1881/2006

OYZIKOXHMIKA STANDARD’S:

o To anhd 0pTOCKELACHLATA OEV EMTPEMETAL VA TEPLEXOVLV TPOGOETES
XPWOTIKEG OVGIES.

e  Emupémeton n ypnon npocbétov tov mapaptipatog I tov apbpov 33 tov
K®dwa Tpooipmv, cOpemva pe v apyn Tov quantum satis.

e  Emutpéneton n ypnon npochétwv tov mapaptipatog IV tov idov dpbpov,
oVUPOVO Kot TepinTmaon, He Toug avtiotoryovg 6povs: IToAvoreg E420,
E421, E953, E965, E966, E967, E968, tpuykd cteatvrio E483.

o ZuyKEVIPOOT AKPLAOLLSIOV: apTidle pe dhevpa citov <5S0ppm

o YuyKEVTPOGT aKpLAOUISIO :apTidia pe dAevpa cikaing <100ppm

O mpopunBeutic, mapaywyoc Oa rpemnet va epopuolet cuotnua HACCP cuudwva UE To

Loxvovta 5tebvn npdtuna (Codex Alimentarius, 1SO 22000) kot va KOTAOETEL Ta KATAANAQL

TILOTOTTOLNTLKAL TIOU VAL TO oo SELKVUOUV (LoYUEL yLlo OAQL TOL TtPOIOVTOL TToU ovadEpPovTaL oThv

attnon npounBsLag).

OLmpoodEpovTeg otov Slaywviopod Oa MPEMEL VA, ETILOUVATTTOUV avaAUOELC YLaL TO

aKkpuAouibLo yila Ta mpoidvia Touc oL Udwva UE TIC TEXVIKEC ipodlaypadEc.
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e Av o mpoodEpwy gival mapaywyog Ba mpénel va katabéoesl to avtiotoyo I1SO

22000(kataAAnAo medio).
e Av o mpoodipwv eival mpopunBeutng(kavel Slakivnon)Ba mpémel va Katabéoet :

1)To ISO 22000 pe medio nou adopd tnv Stakivnon twv A’ uAwv 2) To I1SO 22000 tou

npounOeutr/ moapaywyou Twv A UAWV.

e O mpoodépwv nMPopnBeuTtic Ba MPETEL va EMIGUVATTTEL TA TILOTOTOLNTIKA TWV

TIPOOHEPOUEVWV TIPOTOVIWV.
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