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BEBAIQYXH XYIXTHMATOZX AIAXEIPIZTHE AT®AAEIAXT
TPO®PIMON HACCP

BeBaiwveral 61 0 ATPOTIKOZ SYNETAIPIZMOZ BIOKAAAIEPTHTON kai BIOKTHNOTPO®ON
(BIOAPAMA) £xel oxedIG0E!, EYKATAOTACEI Kai SIATNPE] OE NARPN £Pappoyn

OTIG EYKATAGTAOEIG TNG (HE kwIKO Aiavikd Epndpio AiaTpo@nc Mevika 76467
52111093) ouoTnua diaxeipiong TnG acPaAsiac Tpoipwv HACCP

CAC/RCP 43-1997, Rev.1-2001, Code of Hygienic Practice for the Preparation
CAC/RCP 42 - 1995, Code of Hygienic Practice for Spices and Dried Aromatic Plants

(Hazard Analysis and Critical Control Pomts) YIO TO GUVOAO TWV NApayOpEVWV NPOIdVTWV TNC.
To oUoTnua kaAUNTE! TIG ANAITAOEIG TG TpéXouoac Eupwndiknic

kar EMnvikrg NopoBeoiag (Kavoviopog 852/2004 kai 853/2004, MN.A. 79/07) kai sival
Baoiopévo oTo npoTuno Tou Codex Alimentarius.

Ma tnv Blueberry

' ' cbwnno 1 PAMA K. 66100
NikdAaog ManouTaric A®M: 998638839 AQY APAMAYX

YneUBuvog epyaoTnpiou

Apapa 06/06/2017



H BEBAIQXH LYITHMATOZ AIAXEIPIZHE AL®AAEIALZ TPOPIMON HACCP yia tv
ArPOTIKO ZYNETAIPIZMO BIOKAAAIEPTHTQN xai BIOKTHNOTPO®QN
(BIOAPAMA) &xe exdoBei  Bdom pe Tov Tokéto and v
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AOY K
MIIONTZOYKOBA KIAQY
ENEPT. HA. MHXANIR % A" tabng
AP. MHTP. TEE 922 ¥ MHTF MEAET. 21051
HITEIPOY 21 APAMA THA:25210 - 28110
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