NAINH NMPOAIATPAQEZ A’ YAQN TPODIMQON
HACCP MANUAL

EIAOX: TAAA
ATATQNIXMOX TAAAKTOKOMIKA

IMEPITPA®H: I'dAa ayerddog light nuimayo 1,5% Mmapd opoyevomompuévon ayehadivod YEAaKTOG Kol TANPES
3,5%.

ATAAIKAXIA ITAPAT QI'HX: Na éyet mapoy0si pe cvveyn 0épuoaven tov vaorol ydAaktog Tov cuvendyetol
™ Bpayvypdvia epapuroyn vyming Beppokpaciog (tovAdytotov 135 °C eni éva TOLAGYIGTOV dEVTEPOLETTO) LUE
GKOTIO TNV KOTAGTPOPT] OADV TV VTOAETOUEVOV LIKPOOPYAVIGUAV KOL TOV GTOPIMY TOVG KOl T GUOKEVAGIN, VIO
aoNTTIKEG cLVONKES o€ adtapov 1| o€ doyela Tov KabioTavTol adloeavy and T deVTEPT GCVGKEVAGIN KOTA TPOTO

OULMG DOTE VO LEDMVOVTOL GTO EAGYIGTO Ol PUGIKES ,NUKES KO OPYOVOANTTIKES UETAPOAES.

YYXKEYAXIA: Aonrtiky cuokevooio tetra pack tov 11t. UHT

YHMANZXEIZX: O npofrenduevec and my Zyetikny Evponaixf Nopobeoia, Tnv EOvikf Nopobeoio kot tov
Kodwa Tpogipwv kot [Totdv cuppdpemon pe EK1169/2011.
Avaypdpovtat 1o €id0g 1 TPOELELOT N XDOPO. TOPUYOYNG NUEPOUNVIES Tapay®mYN KOt ANENG optOpog TopTidag

oonyleg xpnong Kot dradpemtid otoryeio Kobmg kat o £idog enelepyaciog mov £xel LLOOTEL TO YAAL.

XPONOX ZQHX AITO ITAPAT'QI'H ME THN ITAPAAABH: To 80% tov cuvolikov ypdvov Lmng

v amofnkevon otovg 4°C.

META®OPA/ TTAPAAABH/ AHOOHKEYXH: Mg oyfuata kotdAinio HETOPOPAS EVOAAOIDMTOV
TPoidVTOV LE Bdon To YAA.

MAKPOZKOMIKA XAPAKTHPIZTIKA: Na pnv mapouctdlel £wvr) yelon avWUAAEG OOUEG XPWOELS KOL TIYUOTA.

MIKPOBIOAOIIKA STANDARD’S:
e E.coli: amouaia og 1ml mpoiovrog (n=10, c=0).
e Coliforms amoucia og 1ml (n=10, c=0).
e OMKX amnoucia oe 1 ml (n=10, c=0).
e Oslavaywylkd kAwotpndia anovaoia oe 1 ml (n=10, c=0).
e Salmonella amouocia og 25 ml (n=10, c=0).
e L. monocytogenes anouoia o 25 ml (n=10, c=0).

OYZIKOXHMIKA STANDARD'S:

Suppopdwaon pe mpoPAEPeLg EK 1881/2006 yia mapouaio UTOAELUUATWY adAATOEVWV.
Anouoia Bapéwv LETAAAWY .

Arnouoia duTodapUAKWY, EVIOUOKTOVWY cuppopdwaon e EK 396/2005, 299/2008.
Anoucia XpwoTLKWY OUCLWV.

JUMMOPPWON UAKWY cuokeuaoiag pe amattioelg EK 1935/2004.

O mpoocpépwv Ba mpémel va Katabioe :

e [iotomountiko 1ISO 22000:2018, r; Codex Alimentarius (REV: 26/09/2020)
o TeXVIKEC TpOSLaYPAPEC TWV MPOOPEPOEVWV ELEWV

- YMEYOYNOZ TMHMATOX AKTHE NATNH
IYNTAZH AIATPODHS EKAOZH ANAGEQPHZH HMEPOMHNIA

MMTY IATPIKHE IXOAHZ M.K, M XAAKIAAAKHE
ZAPABINOY , E KONTAKH M. ZAPABINOY 8n 7n 18/05/2022 TEQPTIOZ




