Ipoowaypapés Nomov Kotomovimv

1. H mpocpopd va cvvodevetol omd TIGTOTOMTIKO OOMIGTELUEVOL QOopéd Yo TV opbn|
Agrtovpyio. cvoTAHOTOG aviAvong Kvdvveov kpiowuov onueiov eléyyov (HACCP) g
etoupeiog mapayoyns, enegepyaciog, amodnkevone, dwokivnong, ent mown andppiyng ce
TEPIMTOON PN TPOGKOUGTG.

2. Ta mapodidopeva Kotomovia Ba etvat:

o Elnvikng mpoéhevong Kot Tpdspatng opayns

e Bdpovg 1250 yp + 100 vp.

o A’ kamnyoplag, TOmov 65% (ywpic cukwTaKe), SNAAOT, CEAYUEVA, ATOTTEPOUEVA, XWOPIG TO
KEPAAL KOt TOL TOS TOV KOPBOVTOL GTOVS TAPGOVG XWPIG OPYOVO TEXTIKOD GLUGTILLOTOC.

o Ta kotdémovia Oa givarl kabapd, yopic opatég knAideg aipatog, eEExovto, GTUCUEVO 0GTA,
GOPBOPONG LOAMTES KOl 1V TPONYOVUEVNC KATAWVENG.

e Ta vord kotdmovAa Oa TPoEp ovTaL amd TTVOCEUYELD TOV £xEL ApPOUO £YKPIOTG OO TNV
apuoda Kmviatpwn Yrnpeoio kot Oa pépovv anapaitnta t cepayida tov Ktnviatpikon
€AEYYOL Kot TN GNUOVOT KATOAANAOTNTOG.

o Amayopevetor ) Tpopnfeio VOr®mY KOTOTOVA®Y TOV OEV TANPOVY TOVG TAPATAVE® OPOVG Kot
TIG EKAOTOTE 1oYVOVGEC Ayopavopukés, Ktmviotpikéc kot Yyelovopkég otatdéelc.

3. H petapopd tov edmdv Oa yivetor pe petapoptkd péco kabopd, amoAVUUCUEVE, KAEIGTOV

oMoV pe Kotaypaeikd Oepuopetpo kot o Sratnpodv Oeppokpacio +4° C, eniong, Oa pépovv

KOL TO OVTIOTOLY0 TIGTOTOMTIKG amoAvpavene. Ot vaevbuvol Tov ertyelpnoe®v opeilovy va

npookouicovv Befaimon KoataAiniomtoag Oyfuotog amd YYEOVOMKAG TAELPAS, 1 omoia

exdidetorl amd T katd tOmovg AgvBivoelg Anpdoiag Yyesiog tov Nopapyidv kot Adgia

Kvxhogpopiog Oynpatog Metagopdc, n omola exdidetor and T1¢ katd tomove Kinviatpikés

Ynanpeoiec.

4. To voookopeio €yl 10 dikaimpa vo SIEVEPYEL OTOIOVGONTOTE EAEYXOVG LOKPOGKOTIKOVG,

LIKPOPLOAOYIKOVG KA. TOL Be®pel omapaitnTOVS Y10 TNV KATOAANAGTNTO TOV TPOTOVIWV.



