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[TAPAMETPOX [EPITPADH
KATEWYITMENA
MAAAKIA MAAAKOXTPAKA
EIAH *  Xtomoowa No T4 »  Tapidecukpéc

»  Kohlopdpla amoprlotwpéves (wiya ympic
= Youmiég ovpd )No : 200140 1 40\160
» Kopapideg(amoploiwpévec).

[1OIOTIKH KATHIOPIA [Ipoépyovrarl and vomd poAdkio Kot HoAoKOGTPaKe £EAPETIKNG

VOTOTNTOG, KOANG TOOTNTAG e OAQ TO YOPOKTNPLGTIKG, TOV
avaEPONKay Y10 To PPECKO.

AITATOPEYTIKA XAPAKTHPIZTIKA | ®  AnAoTiki anocvvleon 1 omoladmote aAAOI®moN.

= EKTETOUEVOLG OVOUOAOVG 1] ATTOYOPEV LEVOLS YPOUATICLOVG.
= AKpOTNPLICHOVE, LOAD®TICUOVG, KOKOGELS, TPOOLOTO

B KO TOPAUOPPDCELS.

= "YZOMTO GUURTAOTO TOPACITOGEMS KOl LUK TIAGEMG.

" Avcdpeoteg 0OUEG.

= OMKN N PEPIKT omOWLEN.

= Apuddtmon.

= Eykovpato kotdyoéne.

= Awfpoyn omd 10 YouKkTIKO VYpO.

OEPMOKPAZIA [TAPAAABHZS® Max: -15°C

» pdhtn cvokevaocio
2YZKEYAZIA e Evtdg mhootikdv 6akidimv KaADG KAEIGUEVOY
KATOAANAOVG Y10 TPOPLLLCL.
e MeuBpdvn katdAAnin yo TpOGLLL
> As)TEPN GLOKEVAGIN,

e XaptokiPdtio ovOEKTIKA OTIC TIEGELG.

EMIZHMANZEIX = Xopo tpoérevong

=  Huepounvia oleiog.

= Huepounvia katdyvéng.

= Tithog, £dpa emyyeipnong, o apduog adstog Asttovpyiag.
= Eidog yaplov.

= Hpepopmvia Anéng

XHMIKE> [TAPAMETPOI Agv mepreyovv Papéa HETOALD, OPYAVOYADPIOHEVO TOPOCITOKTOVA )
vroAeippata fraPepdv ovcidv (otapivng, Proyeveig to&ives kTA) oe
TOGOGTO EMIKIVOUVO Y1 TNV VYEID TOV KOTOVOAMTY.

MIKPOBIOAOIIKES MAPAMETPO! | » Amovcia Salmonellaspp.

»  Amovcia Vibrio cholera.

= E. Coli<=10%/gr.

= OMX< = 1*10%gr.

*  Anovcionopacitov : Anisakis spp.

YINEYOYNOX TMHMATOX
= AKTHZX ITATNH
LYNTAEH AIATPO®HE EKAOXH ANAGEQPHXIH HMEPOMHNIA

MMTYII IATPIKHE £XOAHEX ILK M. ZAPABINOY on 6n 13/03/2017 TAZZOIIOYAOX

IQANNHZ




IHATNH ITPOAIAT'PADEXY A’ YAQN TPODPIMON
HACCPMANUAL

Ynpeioon:

e O evamopévav xpdévog (oNG TOV KATEYLYUEVOV YOPLOV-UOAUKIOV KOTA TNV
nuepounvia. mapadoong tovg oty etalpeia pag va givor to 80% Ttov GLVOAIKOV
ypovov Lmng Tov.

e Hmapddoon va ylvetal TUNUATIKA KATOTILY GUVEVVONONC.

O mpounBevtnc , mopoywydc Ba mpénet vo, e@apudlel cvotnuo HACCP coupmvo ue
ta. 1oyvovra debvi tpdtuma (CodexAlimentarius, 1SO 22000) kot vo. kotabETer Ta.
KOTOAANAQ TIGTOTOMNTIKG TTOV VO, TO OTOOEIKVVOLY (1GYVEL Y10, OAO TO TPOIOVTO TOV
OVOQEPOVTOL GTNV 0iTnon TPoun01og).

AIEYKPINHYXH
e Av o mpoodépwy eival mapaywyog Ba mpEnel va katabéosl To avtiotowyo ISO
22000(katdAAn)o mebio).

e Av o mpoodipwv eival mpopunBeutng(kavel Sltakivnon)Ba mpémel va Katabéoel :
1)To I1SO 22000 pe medio mou adopd tnv dtakivnon twv A’ uhwv 2) To ISO 22000 tou
npopunOsutr)/ mopaywyou twv A’ UAWV.

o O mpoodépwv MPopnBeuTic Ba MPETEL VA ETIIOUVATTTEL TA TILOTOTOLNTIKA TWV
MpoodePOUEVWY TIPOIOVTWV.

o O mpoopépoviec otov dayavioud Oa TpEnel va EMCVVATTOVY OWVOADGELS OO
OLOTIOTELUEVO EPYOOTAPLO Yo OAEC TIC TOPOUUETPOVC Y10 TO TPOTOVTO TOVE
COLLOMVO, LLE TIC TEYVIKEC TPOOLAYPOPEC.

YINEYOYNOX TMHMATOX
AIATPO®HX

LYNTAEH EKAOXH ANAGEQPHXIH HMEPOMHNIA AKTHE ITATNH

MMTYII IATPIKHE £XOAHEX ILK

M. ZAPABINOY 6m 6m 13/03/2017 TAXZOIIOYAOX




