== NATNH MANUAL 3YSTHMATOS AIAXEIPISHS ASQAAEIAZ TPODIMQN [TPOAIATPA®EY. A&B
TR ] TMHMATOS AIATPO®HS MATNH 1SO 22000:2018 TAQON
KATEWYYI'MENA WAPIA
[TAPAMETPOS [1EPITPAQH
[1OIOTHTA e Zidiag (0AOkANpPoG aveu KePaAnG Kal oTAGXVWYV e §épua)
[1EPITPAQH e Tal£og (0AOKANPOG Aveu kePalng, orAdxvwy, SEppatog)

e BakaAdog ¢LAETo.

o Népka p\éTo.

e MNaykaoloug GAETo

e Y0 pLAEéTO.

o Nwooa PNETo.

Mpogpyovtal amod vwnd Papla eEALPETIKAC VWITOTNTAC, KAANG TTOLOTNTOC UE

O\l T XOPOKTNPLOTIKA TTou avadEpBnkay yla ta ppeoka Papta.

OEPMOKPAZIA Max: -15°C
[TAPANABHZ
ZYZKEYAZIA » [Mpwtn ocuokevaoia

e  EVTOC MAOOTIKWY OaKLS LWV KOAWG KAELOUEVWV KATAAANAOUG yLO
TpodLua.

e  MeuBpavn KatdAANAn yia tpodLua

AgUTepN cuokevaoia

o XapTOKIPWTLA AVOEKTIKA OTLG TILEDELG.

EMIZHMANZE[> e Xwpa pogAeuong
ETIKETAZ e Huepounvia aAleiag.

e Huepounvia katauéng.

e Tithog, £6pa emixeipnong, o aplBUOC adelag Asttoupyiag.

e Eidoc Paplov.

e Huepopnvia Ajéng

e [MooooTo enimayou va SnAwVeTal cUpbwWvA UE TN vopoBeaia

MAKPOZKOITIKA Anayopevovrtal ta €€1G:
XAPAKTHPIZTIKA e Evdeitelg amoolvBeong 1 onolacdnmote aAAoiwong.

o [TANPNG AMOXPWHATIOUOG TNG EEWTEPLKN ETILHAVELAG KOL OTOV N COpKA
kaBilotatal ¢patd ) patopéAalva Kal to Alrmog kaotavo, Aoyw
0ELOWOEWC TWV XPWOTLKWV.

o EKTETAUEVOL AVWUOAOL ) ATIAYOPEUUEVOL XPWHOTLOMOL.

o AKPWTNPLACHOUC, LWAWTILOUOUC, KAKWOELG, TPOU LATA KO
TApapopdWOELS.

XHMIKES Aev Ttepléxouv Bapéa HETAANQ, OPYAVOXAWPLWHEVO TIOPOCLTOKTOVA )

[TAPAMETPOI umnoAeippata BAaBepwyv ouolwv (Lotapivng, Bloyeveic tofiveg KTA) oe
TLOOOOTO ETUKIVOUVO yLa TNV UYEld TOU KATOVAAWTH.

MIKPOBIOAOTIKE> e Amouoia Salmonella spp

[TAPAMETPOI e Anouocia Vibrio cholera Vibrio parahaemolyticus

e E. Coli<=10? /gr.

e OMX< =1* 10%/gr.

e Anouocia mapaoitwy : Anisakis spp.

METAQOPA/
[TAPAAABH/ATIOOHKEYSH
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MAFNH MANUAL 2Y2THMATOZ AIAXEIPIZHZ AZDAAEIAZ TPOOIMQON

“m" TMHMATOZ AIATPOOHZ MAINH ISO 22000:2018

ITPOAIATPA®EY. A&B

YAON

Inpeioon: O gvomopévov xpdvoc {onNe TMV KATEYVYHEVOY YOPpLOV KATH TNV NUEPOUNVIN
TopAdooTg TOVg oTNV eTapeia pog va givorl To 80% tov Guvoiikoy xpovov (NG TovG.

O npopnBeutnc, mapaywyoc Ba mpenet va edapuolel cvotnua HACCP cbudwva. e Ta

Loxvovta 5tebvn npodtuna (Codex Alimentarius, 1SO 22000) kat vo KOTOOETEL Ta KATAANAQL

TILOTOTTOLNTLKAL TIOU VAL TO oo SELKVUOUV (LoYUEL yio OAOL TOL TIPOLOVTOL TTOU ovopEpPOVTaL oTNV

aitnon mpounBeLog).

AIEYKPINHZH

e Av o mpoodEpwy eival mapaywyog Ba nmpémnel va katabéoel To avtiotolyo I1SO
22000(kataAAnAo medio).
e Avo npoodépwv sival mpounBeutng (kavel Slakivnon) Ba mpenel va kataBEoel :
1)To I1SO 22000 pe nedio mou adopad tnv Stakivnon twv A’ UAwv

2) To I1SO 22000 tou mpounBeutr)/ mapaywyol Twv A’ UAWV KoL TLG TEXVIKEC TtpodLa-

ypadEg Tou mpoiovtog.
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