NAITNH MPOAIATPA®ES A’ YAQN TPODIMOQN
HACCP MANUAL

EIAOX: T'AAA

ATIATQNIXMOX TAAAKTOKOMIKA

HEPIT'PA®H: I'iho ayerddog light numayo 1,5% Amopd opoyevomompévou oyeAadivot yEAOKTOG Kot TATPEG
3,5%.

ATAAIKAXYIA ITAPAI'QI'HX: No &xet mapoyOei pe ovveyr 0Eppoven 1ov varod YUAOKTOGS TOV GUVERTAYETOL
™ Bpoyvypovia epapproyn vyming Beppokpociog (tovidyiotov 135 °C eni éva TOLAGYIGTOV dEVLTEPOAETTO) LUE
GKOTO TNV KATAGTPOPT] OADV TOV DTOAEUTOUEVOV LLIKPOOPYUVIGUAOV KL TMV GTOPLMV TOVG KoL TN GLGKEVAGLA, VIO
aonnTikéG cuvinkes oe adtapavi 1 o€ doyeia mov kabictavral adrapavh amod tn debtepn cvoKevaoia Katd TpdTOo

OLLMG MOTE VO, LELOVOVTOL GTO EAGYIOTO Ol PUGIKES ,YMNIUIKEG KOL OPYOVOANTTIKEG HETOPOAEG.

YYXKEYAZXIA: Aonrriky cvokevooia tetra pack tov 11t. UHT

YHMANZXEIX: Ot npofrenduevec and v Zyetikny Evponaikf Nopobeoia, v EOvikf Nopobeoio kot tov
Kodwa Tpogipwv kot [Hotdv coppdpewon pe EK1169/2011.
Avaypdapovtat To £id0g 1 TpoErevon N YOO TAPAY®YNS NULEPOUNVIES Tapay®YN Kot ANENG aptBudg maptidog

0omyieg ypnong Ko dtabpemntikd ototyeio kKabdS kat To €idog enebepyaciog Tov £xEl VITOGTEL TO YAAQ.

XPONOX ZQHX AITO HAPAT'QI'H ME THN TAPAAABH: To 80% tov cuvoAucoy ypdvov o

v amodnkevon otovg 4°C.

META®OPA/ TAPAAABH/ AITOOHKEYXH: Mg oyfuato KatdAAnAo LeTagopds evoALoinTmv
Tpoidvtev pe Paon to yora.

MAKPOZKOMIKA XAPAKTHPIZTIKA: Na pnv mapouctdlel Eivry yelon oVWUOAEG OOUEG XPWOELG KAL T yUOTA.

MIKPOBIOAOIIKA STANDARD’S:
e  E.coli: anmouoia o 1ml mpoidvtog (n=10, c=0).
e Coliforms amouocia og 1ml (n=10, c=0).
e OMX amnoucia ge 1 ml (n=10, c=0).
e  Ocelavaywylkd kKAwotpndia anovcia os 1 ml (n=10, c=0).
e Salmonella anmouoia og 25 ml (n=10, c=0).
e L. monocytogenes amouoia og 25 ml (n=10, c=0).

DYZIKOXHMIKA STANDARD'S:

Tuupdpdwon pe mpoPAEPeLg EK 1881/2006 yia mapouaia UMOAEWUUATWY apAatofvwy.
Anouoia Bapgwv LETANWY .

Anouoia dputodapudKwy, EVIOUOKTOVWY cuppuopdwon pe EK 396/2005, 299/2008.
Amnoucia XpWoTLKWY OUCLWV.

Juupdpdwon VAKWY cuokevaoiag pe amattiostg EK 1935/2004.

O mpocpépwv Ba mpémel va Katabioe :
e [lotomotntikd I1ISO 22000:2018, rj Codex Alimentarius (REV: 26/09/2020)

o TexVIKEG TpoSLaypadPEC TWV MPOOPEPOLUEVWV ELEWV

H TMHMATIKH NAPAAOZH TQN EIAQN OA MPEMEI NA TINETAI 2E EBAOMAAIAIA BAZH KAI
KATOMMIN 2YNENNOHzHZ ME TO TMHMA

- YNEYOYNOZ TMHMATOZ AKTHE NATNH
IYNTAZH AATPODHS EKAOZH ANAGEQPHZH HMEPOMHNIA

MMTYN IATPIKHE ZXOAHZ N.K, M XANKIADAKHE
ZAPABINOY , E KONTAKH M. ZAPABINOY 8n 7n 18/05/2022 TEQPTIOZ




