== NArNH MPOAIATPAQDEZ A’ YAQN TPODIMON

I'l m" HACCP MANUAL

EIAOX: AAATI
AIATQNIZMOZ: EIAH NANTONQAEIOY

MEPITPA®H: Xdkot | cuokevacieg 1kg pe Aevkn kpuotaAlikn okdvn- kabapod yAwplovyo Ndtpio

AIAAIKAZIA NAPATQIHZ: To npoiov mapdyetal anod adudatwaon ev Kevw SLaAUUATOG GAUNC
TIPOEPXOHEVO o TNV SLdAuon kaBapol duoLkou xAwpLouxou AAatog vatpiov o€ VEPO
anonpavong, GuyokEvTpnon Kat anofnpaveon wote va mapoxOel kaBapd aAdTL UTIO KEVO.

YYYXKEYAZXIAX: X¢ £161k00g mePIEKTEG, KOTAAANAOVG Y10 TPOQLULOL

YHMANZXEIX: Okeg ot mpoPrendpeveg and v Zyxetikny EOvicn kaw Evponaikn Nopobesio tov
Koowa Tpoopipwv kot TTotdv.

MEI'E®OX: Xdaxot tov 1Kg

XPONOZX ZQHX AITO MAPATQI'H ME THN ITAPAAABH: 24 pnveg ek tov onoiov 1o 80% o¢
arodnkeg Tpoeipmwv ITAI'NH

META®OPA/ NAPANABH/ AMOGHKEYZH: Me oxrpata KatdAAnAa LeTadopdg 6wV MAVIOMWAELOU.




