MAFNH MANUAL 2Y:THMATOS AIAXEIPIZHE AZDAAEIAZ TPOOIMQN

TTPOAIATPA®EY. A&B

TAON
TMHMATOZ AIATPO®HZ MATNH ISO 22000:2018
YIHEYOYNOE
LYNTAZH TMHMATOX EKAOZH ANAGEQPHEH HMEPOMHNIA

ATATPOGHE AKTHE IIATNH

MMTYII IATPIKHE EXOAHE XAAKIAAAKHE
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Al
L4 TTIPOAIATPA®EYL A&B
MINH  nArNH MANUAL 5YSTHMATOS AIAXEIPISHE AS®AAEIAZ TPOOIMOQN o
TMHMATOS AIATPODHE MATNH ISO 22000:2018 TAON
[TAPAMETPOX [EPITPADH
[1O0IOTHTA FaAa ayehadog light nuamaxo 1,5% Autopd opoyevomoLlnpévou
ayeAadvol yaAaktog .

OEPMOKPAZIA TTAPAAABHZX Max: 5°C
2YIKEYAIA Aonmtikn cuokevaoia tetra pack tou 1lt.
EMISHMANZIEIY ETIKETAY OL mpoPAenopeveg amno tnv Ixetiki Eupwmnaikr NopoBeaoia, tnv EBvikA

NopoBeaia kat tov Kwdika Tpodipwy kat Motwv cuppdpdwon Ue
EK1169/2011. Avaypadovtal To €idog n mpoéAeuon i xwpo
TIAPAYWYNG NUEPOUNVIEC TTapaywyh Kat AnEnc aplBuoc maptidag
odnyiec xpriong kot SlaBpemTikd oTtolxeia KaBwg Kot To €160¢
enefepyaoiog mou £XeL UTTOOTEL TO YAAQL.

MAKPOXKOIMIKA XAPAKTHPI>THKA

Na pnv mapouctdlel Eivrp  yelon OVWUOAEG OOUEG XPWOELG Kol TTHY AT,

XHMIKEX [TAPAMETPOI

e  Juppopodwon pe mpoPAéPelg EK 18812006 yia
napoucia UMOAELUUATWY apAaTOEVWV.
e Amnouocia Bapéwv HETAAAWY .
e Anouocia ¢putopapUAKWY, EVTOLOKTOVWY CUUUOpdWaON e
EK 396/2005, 299/2008.
e Anoucia XPWOTLKWY OUGCLWV.
e  Juppdpdwon VAKWY cuckevaoiag  pe anattroslg EK
1935/2004.

MIKPOBIOAOIIKEZ [TAPAMETPOI

E.coli: amouoia og 1ml nmpoiovrog (n=10, c=0).
Coliforms amouoia og 1ml (n=10, c=0).

OMX amouciaoe 1 ml (n=10, c=0).
Oslavaywyka kKAwotpndia anouvoia oe 1 ml (n=10,
c=0).

e Salmonella amovuaia og 25 ml (n=10, c=0).

e L. monocytogenes amoucia og 25 ml (n=10, c=0).

METAQOPA/ NNAPANABH/ATIOBHK

Me oxruata KatdAAnAa petadopds eVaAAOLWTWY TTPOTOVIWY LE
Baon to yaAa.
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MNH  nArNH MANUAL SYSTHMATOS AIAXEIPISHS AZQAANEIAL TPOOIMQON

TMHMATOZ AIATPO®HZ MATNH ISO 22000:2018

TTPOAIATPA®EY. A&B
YTAON

Xnpeioon: O evamopévmv ypdvog Long Tov YEAaTous Katd tnv nuepounvio mopadoong Toug
oV gtoupeia pog vo gtvat 1o 80% Tov cuvorkol ¥povov Lomg Tovg.

O _mpounBeutic , mapaywyoc Ba mpenel va sdapudlel cvotnua HACCP ocVudwva  UE Ta

LoxVovta 6ebvn mpotuma (CodexAlimentarius,

ISO 22000) kot va KotoBETeL To. KATAAANAQ

TILOTOTIOLNTLKA TIOU vaL To armodstkviouv (LoyUeL yia OAa ta mpoiovta rmou avadEpovtal othv

aitnon nmpounOsLag)

AIEYKPINHZH

Av o mpoodEpwy eival apaywyoc Ba mpémnet va katabéosl to avtiotowyo ISO
22000(kataAAnAio medio).

Av o mpoodEpwv eivat pounBeuTAG (kAvel

KotoO€osL :

Slakivnon) Ba mpémel  va

1)To I1SO 22000 pe medio mou adopd tnv dtakivnon Twv A’ VAWV

2) To 1SO 22000 tou mpopunBeutr/ mapaywyol Twv A’ UAWV.

O npoodEpwv MPoUnBeuTnG Ba MPEMEL VAL EMLCUVATTTEL TOL TILOTOTOLNTLKA TWV
npoodePOUEVWY TIPOLOVTWV.
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