TEXNIKEZ MPOAIATPADEZ

2XAPEZ ANOZTPAITIZHZ KPEATQN
e TOTPOION NA EINAITIA ENATTEAMATIKH XPHZH
e NA XQPAEI 3E AEKANH G/N 1/1
o TIA AMOZTPAITIZH TQON OPOAIMATHPQN YTPQN AMNO TA KPEATA
e MEFEO®OIG/N 1/1
e ANOZEIAQTO
e ME MNOAAPAKIA

AIANEMHTEZ YITPQN ME BPYZAKI
e  KatdAAnAo yia Stavoun vuypwv ( kade , todt, yaia )

e Na eival avogeidbwrto- Inox

e Ta LOOBEPUKA XAPAKTNPLOTIKA VA CUMUOPHWVOVTAL UE TOUC LOXUOVTEG
Kavoviopouc (Kav. EK 852/2004 — HACCP)

e Na eaodalilel tn owoth Statrpnon tng Bepuokpaaciag, meplopilovrag Tov
Kivéuvo moAAamAaclacpol Twy Baktnpiwy, dtatnpuwvtag mapdAAnia th
TIOLOTNTO TWV TPOPIUWY KaL TO OPYOVOANTITIKA XOUPOKTNPLOTIKA .

e Xwpntkotnta £wg 10 It

e AvBektikd o€ Beppokpaocieg -18o C éwg 1000 C

e Na kAeivel agpooteywg Ywpig dLappogg

e Na eival avOeKTIKO Kal oTRapO KATAAANAO yLa EMOYYEAUATIKI XPHON

e Na eivat ehadpu kot va otolpdletol eUKoAa

e Na mAévovtal e eUKOALQ OAa Ta LEPN TOU

e Na pnv petadEpovrtol OGHEG oTa TPODLU

e EmBupnt Sidotaon: ©25.5 X Y24cm

AEIFMA ANAPAITHTO ENI MNOINH ANOKAEIZMOY



