NArNH MPOAIATPA®EZ A’ YAQN TPODIMQN
HACCP MANUAL

EIAOX: T'AAA
ATIATQNIXMOX TAAAKTOKOMIKA

HEPIT'PA®H: I'iho ayerddog light numayo 1,5% Amopd opoyevomompévou oyeAadivot yEAOKTOG Kot TATPEG
3,5%.

ATAAIKAXYIA ITAPAI'QI'HX: No &xet mapoyOei pe ovveyr 0Eppoven 1ov varod YUAOKTOGS TOV GUVERTAYETOL
™ Bpoyvypovia epapproyn vyming Beppokpociog (tovidyiotov 135 °C eni éva TOLAGYIGTOV dEVLTEPOAETTO) LUE
GKOTO TNV KOTAGTPOPT] OADV TOV DTOAEWTOUEVOV LLIKPOOPYOVICUAOV KoL TMV GTOPI®V TOVG Kol TN GVGKEVAGIN, VIO
aoNTTIKEG cLVONKeG og adtapavi 1 o€ doyeio mov kabioTavral adapavh amd tn debTEPN cCLOoKELOTIN KATE TPOTO

OLLMG DOTE VO LELDVOVTOL GTO EAGYIGTO Ol PUGIKES ,YNUKEG KOL OPYOVOANTTIKEG UETAPOAEC.

YYXKEYAZXIA: Aonrriky cvokevooia tetra pack tov 11t. UHT

YHMANZXEIX: Ot npofrenduevec and v Zyetikny Evponaikf Nopobeoia, v EOvikf Nopobeoio kot tov
Ka®dwa Tpooipmv kot [Totdv coppdpemon pe EK1169/2011.
Avaypdpovtot To €idog 1 Tpoérevon N xdPO TAPAY®YNG NUEPOUNVIES Tapay@yn kot AMENG aptBuds maptidog

oonyieg ypnong Kot drabpemticd otoryeio kKoBdS kot To €idog eneEepyaciog mov £xel VITOGTEL TO YAAQL.

XPONOX ZQHX AITO HAPAT'QI'H ME THN TAPAAABH: To 80% tov cuvoAucoy ypdvov o

v amodnkevon otovg 4°C.

META®OPA/ TAPAAABH/ AITOOHKEYXH: Mg oyfuato KatdAAnAo LeTagopds evoALoinTmv
Tpoidvtev pe Paon to yora.

MAKPOZKOMIKA XAPAKTHPIZTIKA: Na pnv mapouctdlel Eivry yelon oVWUOAEG OOUEG XPWOELG KAL T yUOTA.

MIKPOBIOAOTIKA STANDARD’S:
e E.coli: amouaia og 1ml mpoidvrog (n=10, c=0).
e Coliforms amouocia og 1ml (n=10, c=0).
e OMX amnoucia ge 1 ml (n=10, c=0).
e  Ocelavaywylkd kKAwotpndia anovcia os 1 ml (n=10, c=0).
e Salmonella anmouoia og 25 ml (n=10, c=0).
e L. monocytogenes amouoia og 25 ml (n=10, c=0).

ODYZIKOXHMIKA STANDARD’S:

Tuupdpdwon pe mpoPAEPeLg EK 1881/2006 yia mapouaia UMOAEUUATWY adAaTo§vwy.
Anouoia Bapgwv LETANWY .

Arnouvoia dutodapudKkwy, EVIOLOKTOVWY cuppuopdwon pe EK 396/2005, 299/2008.
Amnoucia XpWoTLKWY OUCLWV.

Juupdpdwon VAKWY cuokevaoiag pe amattioslg EK 1935/2004.

O mpocpépwv Ba mpémel va kaTabécet

e [lotomolntikd I1ISO 22000:2018, rj Codex Alimentarius (REV: 26/09/2020)
o TexVIKEC TtpoSLaypadEC TwV MPOCHEPOUEVWY ELEWV

- YNEYOYNOZ TMHMATOZX AKTHE NATNH
IYNTAZH AIATPOOHS EKAOZH ANAGEQPHZH HMEPOMHNIA

MMTYN IATPIKHZ 2XOAHZI N.K, M XANKIAAAKHZ
ZAPABINOY , E KONTAKH M. ZAPABINOY 8n n 18/05/2022 FEQPIIOZ




