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ENIAIQKOMENOZ :TOX0z MAGHMATOZ
Ot petamtuytakol ¢poltnTteg va avayvwpilouvv, va epunvelouV Kal va epapuolouv To LoxUov Beouikd malolo
oTh edapUOyr TWV CUCTNUATWY TWV CUCTNHATWY SLaxelplong oTLC ETIXELPNOELS TPpOodIHwWY. EMLmALoV oL poLTnTEC
Va KOTAVOHO0UV TIC BACLKEG OPXEG SLaxelplong Kal va avayvwpilouy TIG AmalTrOELG TOU TIPOTUTIWV.

ANAAYTIKA NEPIEXOMENA MAGHMATOZ
Evotnta Qpecg
Eupwraiko kat EBvikd Osopikd mhaiolo

w

Apyxécg Slaeiplong

JuoTtAuata oAoKANPWHEVNG SLAXELPLONG OTOV PWTOYEVH TOUE
JuotAuata oAokANpwHEVNG SLaxeiplong 0ToV MPWTOYEVH TOUEQ
JuotAuarta Staxeiplong moldtnTag

To mpoturo ISO 9000:2015

Anautioelg tou mpotumou ISO 9001:2015

Juotiuarta Staxeipong achaielag tpodipwy

Apxég tng Staodpaliong — H peBodoroyia tng HACCP
Anattioelc tou mpoturou ISO 22000:2018 (ked. 4 -7)
Anattioelc tou mpoturou ISO 22000:2018 (ked. 8 -10)
EmBewpnon cuotnuatwy
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MEO®OAOZ AIAAZKAANIAZ EZETAZH MAGHMATOZ
QPE> Baputnta

AldaokaAlag 27 Ap. ATOULKWV EPYACLWV 1 Mparmtn e€€taon 60%
Sepwapiov Mpodopikn e&€taon

Juvepyaoia pe dtddokovta 9 Ap. opadikwy epyaciwv 1 ATOULKEG Epyaoieg 20%
MPOKTIKAG OMadIKEG EpyaOiES 20%
2YNOAO QPQN 36 2YNOAO 100%
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