B_ BAMBAS
IF FrRoOsT

ErXEIPIAIO XPHZHZ

Odahapog AtdPugng (THUS 70 - THRL 90)

1. TENIKEZ NAHPO®OPIEZ

H cuokeun €xeL oxedlaotel yia tnv eAsyxopevn anoPuén katePuyheEVWY Tpodipdwy Kat
yla TN ouVTAPNOoN TOUC KETA TNV OAOKARpwon tng dladikaaciac.

Méow tou awcbntnpa BeAdvag, N cuoKeL TTapakoAouBel tn Bepuokpacia otov TupAva
TOU TIpoidvTOoC Kal dlaxelpidetal avtoparta tn dtadikacia anoPuéng. Metd tnv
OAOKANPWOH NG, N Asttoupyia petapBaivel autopata oe cUVTAPNON, WOTE TO T(POoloV va
dlatnpeital oe KATAANAnN Bepuokpacia pEXPL TN XPnon tou.

‘Otav o atoBntApag BeAovag dev eival TOTToBeTNUEVOC O€ KATEPUYHEVO TIPOIOVY, N
OUOKEUN AslToupyel We kavoviko Puyeio ocuvtripnong.

2. MPOBAENMOMENH XPHZH

H cuokeun Ttpoopidetal AmOKAELOTIKA Yia ETIAYYEAUATLIKI XPrON KAl yia TIC TIAPAKATW
Aettoupyiec:

e gleyxopevn amoPuén KatePuypEVWY Tpodipwy
e guvtpnon TPodipwy PETA TNV oAoKARpwaon tng anoPuéng

e Asttoupyia wg YPuyeio cuvinpnong, étav dev xpnolyotoleital o atonthpag
BeAdvag

H cuokeun dev tpoopiletal yia:
e Katdyuén vwTwy TTPoiovIwy
e Taxeia Yuén
e XPNON eKTOC TWV TIPOPRAETTOEVWYV BEPUOKPACIAKWY 0pilwyv
e XPNON XWpIc TAPNON TWV KAVOVWYV LYLEWVAG Kal acdAAelag Tpodipwy

H owoTtn Xpron Tng GUCKEUNC, N 0pOr) TOTtOOETNON TOU AloONTAPA KAl N CUPHOPdWON
pe TIc dladikaaieg vylewvng kat HACCP amoteAoUv euBivn Tou Xpnoth.

3. OAHTIIEZ AZDAANEIAZ

MpLlv amo TNV EYKATACTACN KAL TN XPron TG CUCKEUNAC, 6l1aBACTE TIPOCEKTIKA TO TtAp OV
eyxelpidlo.

e Houokeun mpEmel va xpnolyoToleital povo amod KatdAAnAa eKTTaldEVUEVO
TIPOCWTILKO.

e Mn xpnolJotoleite Tn cuokeun av To kKaAwdio Tpododoaiag i to Pig
tapouactalouv ¢pBopd.
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e H ouokeun TPEMEL va CUVOEETAL HOVO O NAEKTPLKI EYKATAOTACH HE yeiwon.
e Mn pixvete vepo aneuBbeiag ota NAEKTPLIKA PEPN 1] OTOV TTivaKa EAEYXOU.

e  Mnv avoiyete Tov NAEKTPLKO TtivaKka f Ta TEXVIKA HEPN TNE CUCKEUNC XWpPIg
€£€0UCLOOOTNHEVO TEXVLKO.

e Mnv tomobeteite eUPAeKTA A ETLKIVOUVA UAIKA HEDCA 1) KOVIA OTN GUOKEUN.
e Mn xpnowotmoleite Tn cUCKeLN o€ Tiepittwon BAABNC R ducAsLtoupyiag.

e [lplv amo omoladnmote epyacia Kabaplopou r cuVTAPNONG, ATTOCUVIEETE TN
CUOKEULN amod Tnv apoxn PEVKATOC.

Mpocoxn:
H pn tipnon twy apandvw odnylwy PTopel va pokaAeaetl BAABN oTn cUCKELN N
Kivduvo yla tov xprnotn.

4. ETKATAZTAZH
4.1 Antautnoelg TomoBEtTnong

la tn cwotn Asttoupyia TNG CUCKEUN G KAL TOV ETTAPKA AEPLOHO TNG, TIPETIEL VA UTIAPXEL
ETIAPKNC EAEVOEPOC XWPOC YUPW ATIO AUTHV.

H cuokeun dev ipEmneL va tomobeteitat:
e Kovtd oe doUpvo, KaAoplPEP f AAAN Tty BeppodTnTag
e Ot onueia pe apeon €kBeon otov RALO
e OE XWPOUC OTIoU N Beppuokpacia epBAANOVTOC eival XapunAdtepn amo +5 °C
e O€ XWPOUC OTIoU N Bepuokpacia tepBairrovtog uttepPBaivel Toug +43 °C

Katd tnv teAkn eykataotaon, BeBatwbeite 6Tl ol ypiAleg aeplopoL TTAPAPEVOUV
eAelBepeg Kal dev KAAUTITOVTAL.

2e mepimtwon TormoBETNONG 08 EEWTEPLIKO XWPO, N CUCKEU TIPETIEL VA TIpooTATEVETAL
TAAPWC amnod Bpoxn, uypacia, agpa Kal YEVIKA atto TIC KALPIKEG CUVONKEC.

Mpoocoxn:
MNa tnv opBn Aettoupyia Tng CUCKEUNG, OAA TA TTAPATIAVW TIPETIEL VA TNPOUVTAL AUCTNPA.

4.2 HAeKTpIKEG ATTAITACELG

Mpv amo tn cUVOECN TNG CUCKEUNG OTNV NAEKTPLKH TtApOXK, EAEYETE OTL N TACHN Kal N
oUuXVOTNTA TOU JIKTUOU cUPdWVOUV PE Ta OToLXEla TToU avaypdadovTal oTny Tivakida
XOAPOAKTNPLOTIKWY TNC CUCKEUNC.

H nAekTplKr eyKatdotaon TPETEL UTIOXPEWTIKA va JLaBETEL:

e yeiwon

2eAida 2 amo 12



KATAAMNAN Bepuikn TtpooTtacia
dladoplkn Tpootacia

TTAPOXr KATAAANAN yla TNV KAtavaAwaon Tng CUCKEUNG

Metd tn obvdeon Kal ThV EkKivnon tng povadag, avaloya Pe To HoVTIEAD, evepyoTtoleital
N OXETIKNA EVOELEN OTOV TtivaKa EAEYXO0U.

2€ TepimTwon eyKataotaong IEPLOCOTEPWY CUCKEUWY OTN OELPd, KABE CUOKEUN TIPETIEL
va oUVOEETAL AVEEAPTNTA GTNV TIAPOXN PEVHATOG.

Aev ouviotatal n xprnon:

pTtadavtedag
TtoAUTIPL{OU

KOWNC Ttapoxng xwpic ave&dptntn mpootacia

Mpoooxn:
O kataokevaothg dev pEpeL eLOBUVN yia TTPORAAKATA TTOU TIPOKUTITOUV aTto AavBacpevn
NAEKTPIKA cUVOEDN A N TAPNON TWV TIAPATIAVW 0dNYLWV.

5. MPIN ANO THN NMPQTH XPHzH

Adalpeote OAa Ta UALKA CUCKELACIAC ATIO T CUCKEUN.

Edodoov n povada Bpioketal akopn emdvw o EVAVN TTAAETA:

1.

2.

3.

4.

5.

Meipeté TNV eAadpwc.

ToTtoBETNOTE KAl OTEPEWOTE OTN BACH TA TTOJAPLKA 1] TOUC TPOXOUC.
Adalpeote TNV TAAETA.

ToTtoBeTNOTE TN CUOKEUN OTNV TEALKN TNG BEoN.

PuBpiote TN cwotd waote va eival otabepn Kal amoAUTwWC Katakopudn.

2Tn CUVEXELA:

adalpEOTE TIGTTPOCTATEUTIKEG HEUPBPAVEG
adalpeoTte TUXOV UTIOAE i aTA KOAAQG

kabapiote TIC eTiipAvVELEC UE PAAAKO TtAV(, VEPO KAL OUDETEPO CATIOUVL

Mpwv amo tnv mpwTtn Xpnon, BeBaiwbeite 0TI OAQ TA NASKTPIKA HEPN £lval OTEYVA KaL
TIPOCTATEUHEVA.
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6. MINAKAZ EAETXOY
O Ttivakag eAEyXoU TNC CUOKEUNG TIEPAaPBAVEL TIC TTapakATw evOEi&eELC Kal AstToupyieg:
6.1 Food Temp.

H évdelgn autn epdavidel tn Beppokpacia Tou KatePuypEVOU TIPOTOVTOC, OTIWC HETPLETAL
arnod Tov awcOntnpa BeAdvag Ttou ToToBETETAL OTO ECWTEPLIKO TOU TIPOIOVTOC.

6.2 Thaw Temp.

H évdelen autn epdavidel tn Beppokpacia 6to ECWTEPIKO TOU BAAAPoU Katd T SlapKeLa
Tng dadikaciag amoyuénc.

H Beppuokpacia andPuéng umopei va pubpiotei oto emilbupnto emntinedo. Oco uPnAdtepn
eival n emtiAeypevn Beppokpaacia, TO00 PIKPOTEPOCG eival O ATAITOVHEVOC XPOVOG
amoyuénc.

H évdelén autn evepyoTtoleital HOvo OTav N CUCKEUN Asltoupyei o€ Asttoupyia antoguéng.
6.3 Chill Temp.

H &vdelén auvtn epdavidel tn Osppokpacia Tou BAAAUou OTav N CUCKEUN ASITOUPYEL WG
Yuyeio cuvtipnonc.

H &vdelén autn evepyoTtoleital HOVO OTav N CUOKEU AslToupyEl o€ Asttoupyia Yuyeiou.
6.4 ON/ OFF

ALOKOTITNC EVEPYOTIOLNONG KAL ATIEVEPYOTIOINONCE TNG CUCKEUNC.

B_ BAMBAS
F FrRoOosT

Thawing conditions

Food temp.

DIXELL  BAMBAS froe-

Thaw temp.

RAMBAS /-

Chill temp.

L BAMBAS
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7. PYOMIZH OEPMOKPAZIAZ

MNa tn dleukoAuvon oag, oL BEPOKPACIAKEC pUBUIoELC Eival TTPOPUBULCHEVEG ATIO TO
gpyootdoto.

MNava aA\aéete tn Bepuokpaocia:

1. TMatnote kalkpatnote matnuévo to ARkTpo SET péxpL va apxioel va
avapoaoBrveln &vdelén °C otnv 06ovn.

2. TatAote to MAAKTPO A yia avénon tng Beppokpaaciac.
3. MatAote 1o mARkTpo VY yla peiwon tng Bepuokpaaciag.

4. MOA eTiAEYEL N ETUBUPNTA TN, TIEPLUEVETE PEXPL VA OTAUATNOEL vV
avapooBrvel n &vdelén n matnote Eava to TAnKtpo SET yia emiBeBaiwon.

5. Hvéa puBulon amobnkevsTal autopata.

‘OAeg ol Jovadeg paypatomnoloUy avtopatn anduén. Av aratteitat xelpokivntn

Pk
amnoPuén, TATnoTE KAl KPATAOTE TTATNHEVO TO AVTIOTOLXO TIARKTPO %% pExpLva apxioet
va avaBooBrvel n OXETIKN EVOELEN.

H Asttoupyia auth eival dlaBeaiun povo otov eAeyktn Chill Temp.

Znueiwon:

OL EpYOOTACIAKEG TIAPAPETPOL DEV TIPETEL VA TPOTIOTIOLOUVTAL XWPIg e§ovalodotnon. Na
aMayEéc oTic Baolkeg puBuioelg Asttoupyiag, ETUKOWWVNOTE Ye £E0UCLOO0TNHEVO
TEXVIKO.

Anoguén ON Mnxavr) ON Aveplotrpac ON

T mavw

Twn kdtw

Xelpokivntn anoyuén

Oepuokpacia
: 7
OUOKeU Dixell BAMBAS frosc—

PuBuion Bepuokpaciag (mEoTe mapatetapéva) ON / OFF (mi£éote mapatetapgva)
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8. AEITOYPTIA Q= ©OAANAMOZ ANMOWYZHZ

MNava &ekvnoet n dladikaoia anoPuéng, akoAouBrote ta apakdtw Bryata:

1.

2.

Evepyotolfjote T cUCKEUN.
TomtoBetnote TO KateWLYHEVO TIPOIOV PeEca aTov BAAapo.
Elodyete tov alcBntripa BeAOvag 010 ECWTEPLKO TOU TIPOIOVTOG.

H cuokeun avayvwpidel avtépata to KatePuyphEVo TtPoidv Kal EEKVA TN
dladikacia amoPuénc.

Metd tnv oAokAnpwaon tng arnoPuéng, n cuokeun Jetapfaivel avtopata oe
Aettoupyia cuvthipnong.

Katd tn Asttoupyia autr, n cucokeun tapakoAouBei tn Beppokpaacia tou Tpoidvtog HEow
TOU aloOnTnpPa Kal dlaxelpidetal Tn dladlkaoia pe EASYXOUEVO TPOTIO.

9.2Q2TH TONMOOGETHZH TOY AIZOHTHPA BEAONAZ

Ma tnv opbn Asttoupyia tng dladikaciag armoPuéng, o atodntripacg BeAovag mpEMeL va
TomoBeteital cwoTtd.

Odnyiec TomtoBETNONC:

TomtoBetroTE TOV ALOBONTPC OTO TILO TIAXV ChKEID TOU TIPOTOVTOC.

H dkpn tou altoBnthpa penel va GTavel 0G0 To dUVATOV TILO KOVTA GTOV Ttuphva
TOU TpoidVTOoC.

AmtodUyete TNV etadn Tou alcOnTAPaA pe Tayid, okeln f HETAAMIKEG TG AVELEC.
Mnv adatpeite Tov alcbntrpa katd tn dapkela tne dladikaciag armoPuénc.

Xpnowotoleite tavta tov aicntrpa os kabapr Kkatdotaon.

ZNHUAVIIKO:

H tomtoB£tnon tou aloBntripa otov TUpHAva Tou KAtePUYHEVOUL TIpoiovTo  eival
amapaitntn ya tn cwoTr avayvwplon Tou TTPpoilovIog Kal Ty autopatn eévapén tng
amnoyuénc.
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10. AEITOYPTIA QZ WYTEIO ZYNTHPHZHZ

‘Otav o atoBntApag BeAovag dev eival TOTToBeTNUEVOC O€ KATEPUYHEVO TIPOIOVY, N
OUOKEUN AslToupyel WE Kavoviko Puyeio ocuvtripnong.

2€ autn tn Aettoupyia, n Beppokpacia eAgyxetal amo tnv Evdelén Chill Temp., n omoia
pTtopei va puBpulotel cUPPWVA PE TIG AVAYKEC TOU XproTn.

Metd tnv oAokARpwoaon tng artoPuéng, n povada petapaivel avtopata otn Asttoupyia
ouVINPNONG, WOTE TO TIPOIOV va dlatnpeital oe KATAANAEG CUVONAKEG PEXPL TN XPNoN
TOoUL.

10.1 OAHIIEZ ®OPTQZHZ

Ta poidvta mpemnel va tortoBetovvtal pEca otov BAAQHO e TPOTIO TIOU VA ETUTPETEL TNV
OMaAN KukKAodopia Tou agpa.

e  MnvumtepdOPTWVETE TN CUOKEUN.

e AmodeUyeTE TNV UTLEPBOALKA TTUKVH TOTIOBETNON TWV TIPOTOVTWV.
o AdrveTe eMAPKN KEVA HETAEY TWV TTPOIOVTWY, OTIOU Eival duvatov.
e  Mnv ppdadete TIC ECWTEPIKEC DLODOUC KUKAODOpiag agpa.

H uttepBoAikd tukvi doptwaon A n emtadr Twy TPOIOVIWY PHETAEY TOUC HUTtopEl va
avénoet tov Xpovo amoPuéng kat va emnpedosl TV opolopopdia tne dadikaaoiac.

10.2 ENAEIKTIKOI XPONOI EAEFTXOMENHZ AMTOWY=ZHZ MPOIONTQN

Ol tapakdatw Xpovol sival evOELKTIKOL Kat apopouv eAeyXopevn atoPuén UTIO KAVOVLIKEC
oLVONKeg Asttoupyiag Tng CUOKELNC.

Mpoidy E\{58[Kth6 HEyebog / EV5'8lK'th(')C XPOvoG
Taxog aroyuéng

DIAETO KOTOTIOUAOU Taxog2-3cm 1,5-2,5 wpeg

MToUTAKLA KOTOTIOUAOU méxoc4-5cm 2-3,5 wpeg

OAOKANPO KOTOTIOUAO 1,5-2kg 4 -6 WpPseC

MmplloAec / steaks méxoc3-4cm 2 -3 wpseg

Kipdg oe cakoUAa méaxoc5-6cm 3 -4 wpeg

duAéTOo Yaplov maxog2-3cm 1,5-2,5 wpeg

OAokANnpo Papt 1-2kg 3-5uwpsec

Kateyuypeva Aaxavika HIKPA TEpAXIa 1-2 wpeg
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Ev3elKTIKO Héyebog / EV3EIKTIKOG XpOVOG

Mpoiov

P Taxog anoPuéng
Yypd mtpoiovta (caAtoe

ypaTp ( ¢ méoc epimov 10 cm 4 -6 wpeg
K.ATL.)
Custard block (pmtAok , .

, (k maxog15cm 8 -9 wpeg

KpEUac)
Znueiwon

Otmtaparndvw xpovol sival evaeLKTIKOL Kal eviExeTal va dladpEpouv avaloya pe:
e  TO TIAXOG TOU TIPOoidVTOoq
e TN ouokeuaoia
e 1N dlataén poptwong
e TNV KUKAOGOpia Tou agpa
e 1N Bepuokpacia pubuong Ing anoPuéng
e TNV apxlkn Beppokpacia tou poioviog

H dwadikacia antoPuéng dev eivat ypappikn. H peyailtepn kabBuotépnon epdavidetal
ouvnBwg peTady —5°C kat —2°C, OTou TpayatoToLlEital To HEYAAUTEPO HEPOC TNG
alaync paong tou tayou. O Tpaypatikog Xpovoc anoPuénc kabopidetal amo tn
BeppoKpacia Tou TTLPAVA TOU TIPOIOVTOC, OTIWC AUTA YETPATAL arod Tov alctntnpa
BeAdvag, kal OXL ATIOKAELOTIKA ATtO TOV EVOELKTIKO XPOVO TOU Ttivakda.

11. KAOGAPIZMOZ KAI ZYNTHPHZH

MNatn cwotn Asttoupyia kat tn dtatipnon vPNAoL ETUTTESOU LYLELWVAG, N CUCKEUN TIPETEL
va kaBapietal TaKTIKA.

11.1 Ka®aplopog ZuoKeUNG
Mpwv amno kabe kabaplopo:
e  QATIEVEPYOTIOLOTE TN CUCKEUN
e  ATTOCUVOECTE TN GUCKEUN ATIO TNV TIAPOoXN PEVHATOC
KaBapiote TIc eCWTEPLKEG Kal EEWTEPLKEC ETILDAVELEG ME:
e paAako mavi
e XAapO vePO
e 0UJETEPO KABAPLOTIKO
Mn xpnolJoTmoleite:

e YAwpivn
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e KAUOTIKA N OLaBPWILKA KaBapLloTikd

e OKANPA amoppUTIAVTIKA

e ouppdAtva cpouyydpla

e TILECTLKO VEPO N ApeCO YPeKAoHO
11.2 Ka®aplopog AlcOntipa BeAdvag

O awoBntApag BeAovag penel va kabapidetal kal va anoAupaivetal HeTd ano Kabe
Xpnon, cuhdwva pe Tig dladkacieg LYLEWVAC TNC ETiXElpnoNng.

11.3 levikn Zuvtnpnon

H Taktik cuvtAPNGoN TNE CUOKEUNC TIPETIEL VA TIPAYHATOTIOLETAL HOVO aTto
£E0UCLOB0TNHEVO TEXVIKO TIPOCWTILKO.

2uvioTtdtal TIEPLodLKOC EAEYXOC TWV €EAC:
e NAEKIPIKAC oLVOEDONC
e KOAWSIWV
e eAeyKTwyv Beppokpaaoiag
e awoBntApa Belovag
e VevIKNgAeltoupyiag tng povadag
11.4 Ka®aplopog ZUPTIUKVWTA

la tn cwoTtn Asttoupyia TNG CUCKELNG Kal TN dlathpnon tnNg YUKTLIKAG andodoong, o
CUUTIUKVWTAG TIpETEL va KaBapidetal TakTikd. H cucowpeuon okovng Kal pUTIWY GToV
CUMTIUKVWTH JTIOPEL VA HELWOEL TNV arodoon The Hovadag, va auéroet TV Katavailwon
evépyelag kal va TtpokaAEoel BAABEC.

O kaBaplopog mpEnel va yivetal we eENG:
e ATEVEPYOTIOINOTE TN CUCKEUN KAl ATTOCUVOECTE TNV ATIO THV TtApoxn PeVHATOC.

AdalpEoTE TIPOCEKTIKA TO TIPOOTATEUTIKO KAAVHHA, EHOCOV UTIAPXEL.

e [la tov KABAPLOPO TOU CUUTIUKVWTH CUVIOTATAL N XPHON TIETILECHEVOU agpa.
e Mnv xpnoluotoleite vepo ameubeiag ota NAEKTPLKA 1 PUKTIKA PEPN TNC Hovadac.

e Metd tov KaBaplopo, EMAVATOTIOBETHOTE CWOTA OAA TA TIPOCTATEUTIKA HEPN
TPV BE0ETE TN cUOKeLN Eava og Asttoupyia.

Zuxvotnta kadaplopouL:

O KaBapLoPOG TOU CUMTIUKVWTH TIPETIEL VA
Tipaygatotmoleitatl tovAdxiotov 1 popd ava 6 HAveg.
2e mepBArlovTa pe augnpeEvn okovn, AiTtn ) Evtovn
XPNon, CLVIOTATAL CUXVOTEPOG EAEYXOG KAl
kaBaplopog, epooov anatteital.
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Mpocoxn:
H mtapdAewdn taktikol KaBaplopou TOU CUHTIUKVWTH HTIOPEL va 0ONYNOEL OE HELWHEVN
aroedoon, avénuevn KatavaAwon evépyelag i BAABN TNg CUCKEUNC.

12. ANTIMETQMNIZH BAZIKQN MPOBAHMATQN
H ocuokeun dev evepyomoleitatl
EAeyEte:
e Qv UTIAPXEL TTAPOXN PEVHATOC
e avTo PLgeival cwoTtd cuVIEDEUEVO
e av o dlakomtng ON/OFF eival otn B€on Aettoupyiag
H dwadwkaocia anoPuéng dev Eekiva
EAeyéte:
e avo alohntnpacg Beiovacg Exel totoBetnBel cWOTA OTO TIPOIOY
e avo alohninpag éxel elocaxbei otov TUPRVA TOL TPOIOVTOG
e av 1O TPOoidV eival Tpaypatt KatePuyhEvo
H 6gppokpacia dev epdavidetal cwotd
EAeyEte:
e 1N owotn totobETnon Touv atcbntnpa
e TNV KaBaplotnTa TOU ALWCONTHPA
e avutapxouv ¢BopEC 0To KAAWDLO 1 0T cUVOEDN
H ouokeun dev anodidel cwotd OeppoKpaclaka
EAeyEte:
e avolypiAiec agplopoU eival eAeVBepec
e avnmoptakAeivel cwaotd
e AV I ocUOKeUN eival ToTtoBeTNPEVN KOVTA O€ TINyN BgppodTnTaAg
e avn Bepuokpaocia ePIBANOVTOC Eival EVIOC TWV ETIUTPETIOPEVWYV 0PIV
Epdavidetar alarm i aocuvOotn Asttoupyia

ATIEVEPYOTIOLNOTE TN CUCKEUN KAl ETUKOWWVNOTE PE EEO0VCLOOOTNHEVO TEXVLIKO.

13. YTIEINH KAl HACCP

H cuokeun utootnpidel eheyxopevn anoPuén TPolovIwY o€ ETAYYEALATIKO TLEPLBAAOV.
Qoto00, N opbn Xprion Tng, N CWOoTH ToTtoBETNON TOoU alebntnpa, N KabaplotnTa Tou
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£€OTALOPOU KAl N cuppopdwaon e Tigc dtadikaciec HACCP amoteAolv euBUVN ToU
xpnotn.

O xpnotnc odeiret va dlachalidel oTL:
e TATIPOiOVTA XELPidovTal cUHPWVA PE TOUC LOXVOVTEG KAVOVEC LYLEVAG
e 0 aloBNTAPaC anoAupaivetal KaTaAAnAa

e oLXpovoLKal ol Beppokpacieg eAeyxovial cUPPWVA HIE TIG ECWTEPLIKER
dladlkaoieg tng emixeipnong

e Ta anouypeva tpoiovia dlaxelpidovral GwoTd HETA TNV OAOKANPWON TNC
dwadikaoiag

14. META THN OAOKAHPQZH THZ ANTOWY=HZ

Metd tnv oAokAnpwaon tne dladikaciag arnoPuéne, n cuokeun PetapBaivel avtopata oe
Aeltoupyia cuvinpnonc.

Ta tpoiovTa PETEL va XpNOLHOTIoIoUVTAL, va artofnkevovtal Kal va dlaxeilpidoval
oLPdwWva pe TIg dladikaoieg uylewng Kat acpaielag tpodipwy Tng emxeipnonc.

H emavakatdyuén tpoiloviwy eTTPETETAL HOVO EPOCOV TIPORAETIETAL ATIO TIC ECWTEPLIKEC
d1adlKacoieq TOU XPRoTn KAl TN OXETIKNA vopoBeoia N paktiki achaAelag Tpodipwy.

15. ANTIOPPIWH ZYZKEYHZ

H améppun TNg CUCKELNC TTPETEL va TIpAyaToTioLe(Tal PE TPOTIO GLALKO TIPOCG TO
TepIBAMoV Kal cUPGWVA PE TNV LIoXUouod VopoBeaia tepl avakUKAwaoNG Kal artoppdng
NAEKTPLIKWY KAl NAEKTPOVIKWY CUCKEUWV.

MNameploocotepeg MANpodopisg, ansvbuvbeite OTIC APUODLEC TOTIKEC APXEC N OTOV
emionuo popea avakUKAWGCNCE TNG TIEPLOXNC OAG.

Q) /

e

16. MEPIOPIZMOZ EYOYNHZ

O kataokevaoTng dev dEpeL kapia evBUVN yla aMoiwaon, pBopda n akatalAnAotnta
TIPOIOVTWY TIOU PTIOPEL va TtpOoKUYEL aTto:

e AavBaopevn Xpron TG CUCKEUNG
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HnN TNPNOoN TWV 0dNylWYV ToU TtapovTog eyxelptdiou
eopaipévn TomtoBETNON TOoL aleBNTRPa BeAOvVAC
akatAAANAN puBbLLoNn Beppokpaoiag

TANUPEAR KaBaplopo f ouvthpnon

HN cuppopdwon pe Tig dadikaoieg vylewvng kat HACCP amo tov xpriotn

H euB0vn yia tn cwoTH Xprion Tng CUCKEUNC, TNV TtapakoAouBnon tng dadikaoiag
aroPuéng kat tn dlaxeiplon Twv TPOoPiPWV AviKEL ATTOKAELCTIKA OTOV XPHROTN.

17. ZHMANTIKH ZHMEIQzH

O katackeuaoTh g dlaTNPEEl TO dIKAlWHA TEXVIKWY aAAaywV Kal BEATIWOEWYV XWwPIg
Ttponyouuevn €180T0iNCN, 0TO TTAAICLO TNC oLVEXOUC EEEALENC TWV TIPOIOVTIWY TOU.
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