AHAQZH MNOAITIKHZ I'IA THN AZ®AAEIA KAI THN YFIEINH TQN MPOIONTQN

Epeic o1 avBpwnol Tng sTalpsiag ZAKOMA EMMNOPOBIOMHXANIKH A.E., J€ avTIKEIJEVO T CUCKEUATid

Tnv__anoBnikeuon kdl Tn Jdilakivnon eAdiwv, oonpiwv, Jaxapng, puliol kai

dNUNTPIAK®WY, TAV EYNOPiId CUCOKEUAOUEVWY EAI®OV, KABWC kKal TNV napaywyn axapng

gc Hop®f dXvng, EXOUME WG OTOXO TNV Napaywyr npoiovrwyv nou cuvdualouv OAa ekeiva Ta MoloTIKA

XapakTnpIoTIka (opyavoAnnTika ovoixeia, OpenTikn afia kal npo NAvrTwv aoc@dleid) nou 6Oa

IKavVomMoInoouv NARPWG ToV NEAATN Hag.

OewpoUiE TNV aCPAAEIA KAl UYIEIVR TWV NPOIOVTWV WG autovonTn Kal eAAxiotn  npolnodeon
Kal N CUPHOPPWON e OAOUG TOUuG €BVIKOUG Kal d1EBVEIG kavoviauoUug anoTeAei Baaikn apxn Hag. EminAgov,
n €Taipeia deopeleTal va enidinKel TN diapkn BeATIWON Tou eniNédou acPaA&iag Twv TPOPiNwV Nou
napdayel, va e€PnNedWoEl OTO MNPOCWMNIKO WIa 10XUPH KOUATOUpa noloTnTag-acpaieiag (Tnv
anoTEAECUATIKOTNTA TNG 0Mnoiag va NapakoAouBei pe PETPROINEG HeEBOSOUG), va npooTaTevel We KABe
TPOMO TNV AUBEVTIKOTNTA TWV NPOIOVTWYV TNG, va epappolel NoAITikr @IAIkn npog To nepifaAlov, va
OUMBAAEl TNV ag1pOpo avanTudn kai va Tnpei anap&ykAITa TiG andaiTrosig TG EPYATIKAG VOHOOEaTiag,

EVW N @POVTIOA YIa JETPA KOIVWVIKAG NOAITIKAG €ival NAvTa YeTA&U TWV NPOTEPAIOTATWV TNG.

H emixeipnon @povridel woTe 1o ZuoTnua Alaxeipiong Ac@aAeiag Tpo@ipwy va BPioKeETal 0 CUPPWvia PE TO
mAaiolo AgIToupyiag TnG Kal Toug eupUTEPOUG OKOTTOUG Kal OoTOoXeUOEIG TNG. Mepiuvd emiong wote 10 ZAAT va
TTaPaKOAOUBEITal, VO OUVTNPEITAI KAl va ETTIKAIPOTTOIEITAI KOTA TOV TTPOCT|KOVTA TPOTTO, EVW AapBAavel utréyn Tng Tnv
avaAuon d1oKIvOUVEUONG OTNV EKACTOTE I0XUOUCA HOPPH TNG WOTE VA TIPOCAPHOLEI TOUG EIBIKOTEPOUG OTOXOUG TNG.

MNa va eniTuxel Ta napandavw n eTaipeia €xel avanTu&el kal e€pappolel
SUuoTnpa AvaAuong EmikivduvoTntag & Kpicipwv Znpeiov EAéyxou - HACCP,
Kata 1o npoéTuno ISO 22000 kal kaTd Ta 131WTIKA NpwTOkoAAa IFS Food kal BRC
Global Standard, kal ce cuppwvia pye Tov Codex Alimentarious (FAO/WHO FOOD
STANDARDS PRODUCT), To onoio neplypd@eTal oTo oXeTIKO Eyxeipidio HACCP.

'OAO TO NPOCWNIKO KAAEITAI va CUHHETEXEI Yia va eVICXUOEI TV AVOTEP® Npoondabsia.
STOXO0G TNG €TAIpEiag eival va AeIToupyei ouvexwg oUNQWVaA WE TIG apxEG Tou SuotnuaTtog HACCP, €10l
WOTE va evioXuBei n B€on TNG oTnv gAAnvIKNn Kal S1Bvr) ayopd, NpooPEPOVTAG £TCI OTOUG NEAATEG TNG

npoidvTa NOIOTIKA Kal acpaAn anod NAEUPAC UYIEIVAG.
Mpoownikd gueig, n Aloiknon Tng ZAKOMA AE, dnAwVvoupeE OTI:
unooTnpifoule o0evapda To NVeUHA Kal To YpAHHd ThG
MoAITIKAG yia TV AcpaAegia & YyI€ivh) TV MNMpoiovTwv TG €TAIpEiag pag
onwg auTn ekPPAadeTal oTa £yypapa TEKHNPI®OOoNG Tou

ZuoTnpatog AvaAuong Enmikivduvorntag & Kpioipwv Znpeiwv EAéyxou.
Huepounvia : 1/9/2021 Ma Tnv eTaipeia
O Aleubuvwv ZupBouAog

KwvoTravTivo¢c MaAauiong



