== MATNH MANUAL SYSTHMATOS AIAXEIPIZHS ASOAAEIAZ TPODIMON [TPOAIATPAGEY. A&B
nyn TMHMATOS AIATPO®HS MATNH 1SO 22000:2018 TAQN
KATEYYI'MENA WAPIA
[TAPAMETPOZ [1EPITPADH
[10IOTHTA o Zidpiag (oAoKANpog aveu kepaAnig Kal oTAAXVWY e SEpua)
[1EPITPAQH o Taléog (oAOkANPoOG Aveu kepalng, orAdxvwy, SEppatog)

e BakaAdog PLAETo.

o Mépka dp\éTo.

e MNaykaoloug dETo

o J£10 dpNETO.

e Nwaooa PAETo.

Mpogpxovtatl and vwnad PapLa eEALPETIKAC VWTIOTNTOC, KAANG TTOLOTNTOG e

O\l TA YOPOIKTNPLOTLKA Tou avadEpBnkay yla ta dpioka Papla.

OEPMOKPAZIA Max: -15°C
[TAPANABHZX
ZYZKEYAZIA » [pwtn cuokevaoia

e EVTog MAOOTIKWY COKLSLIWV KOAWG KAELOPEVWY KATAANAOUC yLa
TpodLua.

e  MeuBpavn katdAAnAn yla tpddLua

AgUtepn cuokevaoia

o XapTOKIBWTLA AVOEKTIKA OTLG TILECELC.

ENISHMANZEIS o Xwpa npoéAeuong
ETIKETAS e Huepounvia aAeiag.

e Huepounvia katauénc.

e Tithog, £6pa emixeipnong, o aplBuog adelog Asttoupyiog.

e Eidoc Yaplov.

* Hpepounvia Anéng

e [looooTo eninmayou va SnAwvetal cUUPwWVa UE TN vopobeaia

MAKPOZKOIIKA Amnayopevovtal ta €ENG:
XAPAKTHPIZTIKA e Evdeielc amoolvBeong 1 omolacdrmote aAhoiwaonc.

o [MANpPNG AMOXPWHATIONOG TNG EEWTEPLKN ETILGAVELAG KOl OTAV N CAPKA
kaBlotatal pald n patopératva kot To Ao kaotavod, Aoyw
0&ELOWOEWC TWV XPWOTIKWV.

o EKTETOPEVOL QVWUOAOL I} ATIOYOPEUUEVOL XPWHATLOUOL.

o AKPWTNPLACHOUG, LWAWTILOMOUC, KOKWOELG, TPAU LaTa Kol
Tapapopdwoelg.

XHMIKES Aev TtepLéxouv Bapéa PETAANA, OPYAVOXAWPLWHEVA TTAPOCLTOKTOVA I

MAPAMETPOI unoAeipparta BAaBepwy ouclwv (Lotapivng, Bloyeveic togiveg kTA) oe
TIOOOOTO £TUKIVOUVO yLa TNV UYEid TOU KATOVOAWTH.

MIKPOBIOAOIIKEX e Amoucia Salmonella spp

MAPAMETPOI e Anouocia Vibrio cholera Vibrio parahaemolyticus

e E. Coli<= 10 /gr.

e OMX< =1* 10%/gr.

e Anoucia mapacitwy : Anisakis spp.

METAQOPA/
OAPANABH/AMIOOHKEYSH
YIHEYOYNOX
LYNTAEH TMHMATOX EKAOXH ANAGEQPHXIH HMEPOMHNIA AKTHZ NATNH
AIATPO®HX
MMTYII IATPIKHX XXOAHX XAAKIAAAKHZ
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MAFNH MANUAL 2Y2THMATOZ AIAXEIPIZHZ AZDAAEIAZ TPOOIMQN

“N" TMHMATOZ AIATPOO®HZ MAINH 1SO 22000:2018

TTPOAIATPA®EY. A&B
YTAON

Inpeioon: O evamopévav ypdvog (NG TMV KATEYVLYUEVOV YopldV KATO TNV nUepopnvia
TopAdooTg Tovg oTNV etaipeia pog va, givarl to 80% tov cuvoiikov ypovov {ong Tovg.

O mpopunBeutng, mapaywyoc Oa npemet va epopuolet cuotnua HACCP cuudwva e To!

Loxvovta 6tebvn npotuna (Codex Alimentarius, 1SO 22000) kot vo KOTAOETEL Ta KATAAMNAQL

TILOTOTTOLNTLKA TIOU VAL TO oo SELKVUOUV (LOYUEL Yo OAOL TOL T(POTLOVTOL TTOU ovadEPOVTaL oTtnV

aitnon mpounBeLoc).

AIEYKPINHZH

e Av o mpoodEpwy gival mapaywyog Ba mpénel va katabéoesl to avtiotoyo I1SO
22000(kataAAnAo medio).
e Av o mnpoodépwv eivat mpounBeutng (kavel Stakivnon) Ba mpénel va katabEoel :
1)To I1SO 22000 pe medio mou adopad tnv dtakivnon Twv A’ UAwv
2) To ISO 22000 tou mpopnBeutr/ mapaywyol Twv A’ UAWV KoL TLG TEXVLKEC TtpodLa-

vypodEG Tou MpoiovTog.

LYNTAEH

YIHEYOYNOZ
TMHMATOX
ATATPO®HXZ

EKAOXH

ANAGEQPHXIH

HMEPOMHNIA

AKTHZ NATNH

MMTYII IATPIKHE XXOAHZ
I.LK ,M ZAPABINOY , E
KONTAKH

M. ZAPABINOY

81

™

18/05/2022

XAAKIAAAKHZ
FEQPIOZ




