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MPOAIATPA®ES A’ YAQN TPODIMQOQN

— TiN#rsvETPOE

IHEPITPA®H

NQITA

EIAH TEMAXIQN

Mépog opayeiov: MmovTt
Tepdyo coaysiov pocy®v Ta omoia dev Exovv vrootel dAAN enelepyacio Tépav
TOV TEUAYICHOV GE LEPIDES, AMOGTEMONG, OAKN APAIPEST] ECMTEPLKOV AimOVG,

peptkn apaipeon e@tepticon Aimovg dtatnpnuéva vTd Yoén.

IIOIOTIKH KATHI'OPIA

Zg oX£on UE TNV Katdotaon dianiaong:

Extra — E€atpetikn moLotnta.

U i AA — MNoAU kaAr molotnta.

AnayopeUETaAL N AVTLKATAOTOON TOU TUAATOG TOU odayeiou (LnouTtt) pe
TEUAXLO TTPOEPXOEVA OO GAAAO AVATOWLKO GnHELO TOU odayeiou KatwTePNG
Katnyopiog.

XAPAKTHPIXTIKA
XAPKAX - AIITIOYX

Xpopa capkog avorytod epubpd £oc Pabld epuBpod. Ainog Aevkod 1 vokiTpvo pe
GLVEKTIKT VON.
Méyioto emTpendpevo mocootd Aimous yio Kipd 20% ymukdg tpocdiopdpevo.

OEPMOKPAXIA TAPAAABHX

Max: 5° C

MIKPOBIOAOI'TKEX Anouocia Salmonella spp og 25 gr
IHHAPAMETPOI E.coli<= 10%/ gr.
E. coli 0157: H7 anouoia og 25 gr.
OMX<=5 * 10° /gr.
L. monocytogenes <100cfu/gr
Anoucia mapaoitwv: Taenia Solium, Cysticercus bovis,
Anouoia mpwtolwwv: Toxoplasma Gondii, Cryptosporidium Parvum
YYZKEYAXIA » Mpwtn cuokevaoia (mAaotikn VAN Stadavig, dxpwin, Aooun, UE LKPA
Slamepatdtnta og uSpaATUOUG, Kot Sev SUvatal va aAAOLWVEL TOUG OPYAVOANTITIKOUG
XOPOKTHPEG TOU KPEATOC).
e Vacuum.
e  MepBpavn r) MAAOTIKOG GAKEAOG.
» DAeUTEPN OUOKELAOLAL.
XopToKLBWTLO AVOEKTIKA OTLG TILECELG, OTEPEA SEMEVA, [E TIAAOTIKA TOEPKLA, KATAAANAQ
yla tpodLua.
ENIXHMANZEIX ETIKETAX e Xwpa mpogAeuonc.
e Huepounvia mapaywyng (yla vwna), n nuepopnvia obayng n kataduéng(ya
KaTEPUYUEVQ).
e  Eumoptkog Tithog Kkal €dpa emiyeipnonc.
o  KwdKog aplBuog odayeilo TEXVLKNG EYKATAOTACNG, i} EPYACTNPLOU TEUAXLOUOU.
e Huepopnvia Aiéne.
e Idpayidba kataAAnAotnTag
e [loloTikn Katnyopla
e Eidog tepayiwv
e KaBapo Bapog
MAKPOXKOIIIKA AnoAAaypéva amno:
XAPAKTHPIXTIKA

e Eudaveic pumoug.

Indn, eupwtiaon.

e Mn dUGCLOAOYIKEG OOHEG, I AAAEG OAAOLWOELG SNAWTLKEG ULKPOPLAKC AVATTTUENC.
e Kakomoinon — pUMavVGNG CUCGKEUAOLAG

Adubatwon.

O&eldwon Aoyw tayylong

ZYNTAZH

YNEYOYNOzZ TMHMATOZ

AKTHZ NATNH
AIATPODHE EKAOZH ANAOGEQPHZIH HMEPOMHNIA

MMTYN IATPIKHZ ZXOAHZ N.K

TAZzONOYAOZ

M. ZAPABINOY 6n 6n 13/03/2017 IOANNHZ
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AwaBpoxn amno to YPuKTIkS uypo
Kpéata ota omola 6gv €xouv xopnynBel anayopeupéveg ouaieg, TpudEPOMOLNTES, OPUOVEC,
BuPEOOTATIKA, AVTLBLOTLKA, TTOPOCLTOKTOVA, KATAAOUTA OUGCLWY ETUTPEMOUEVWV TIAVW ATIO
Ta AmodeKTA OpLa avoxng, Bapéa PETOAAQ, I} KATAAOUTA AAAWVY XN LKWV OUGLWV.

XHMIKEX ITAPAMETPOI

PH<=5,8-6

O mpocpépwv Ba Tpémel va Katabioer

e [lotomolntikd I1ISO 22000:2018, rj Codex Alimentarius (REV: 26/09/2020)
o Texvikég mpodlaypadeg Twv MpoodePOUEVWY ELOWVY

YNEYOYNO: TMHMATOZ
= AKTHE NATNH
SYNTAZH AATPOOHE EKAOZH ANAGEQPHSH HMEPOMHNIA
TAZZOMNOYAOS
MMTYN IATPIKHE SXOAHE N.K M. ZAPABINGY 6n 6n 13/03/2017 zzonovA




