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HACCP (Hazard Analysis and Critical Control Point) Y/ AY,
based upon Codex Alimentarius Code of Practice AviIny,
General Principles of Food Hygiene, CXC 1-1969 (2022) Y Y
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Kwdikoc Miotomoinmikou:  AV707/R3048HACCP Apxikn MaTotoinon: 20.10.2025 :
Amoeaon Martomoinong: 20.10.2025 :P
‘Exdoon Migtomoinmikot:  1/20.10.2025 '

Anén MiaTotoinTikou: 19.10.2026
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H motomoinan mpayparomoiiBnke olpguwva pe Tov Kavoviopd Matomoinong g AVRV kal '[r
TIQPAUEVE! OE 100 KATOTTIV TAKTIKWY MIBEWPATEWY ETITAPNONG. ;

MamvAVRV &

E-|: = = _T = R

P \— ;
Al

NikoAaog I'. T{aypioTag
AlguBivwv ZUppoulog

P P E e o r e P e LR

AVRV Avtvupn Etaipeia EAéyxwv Afiohoynoewy kal Migtomoinong
Ay. Gupa 18, 19004, Zméra ATTikg

www.avrv.gr, e. info@avrv.gr

t. +30 2106047411, £.+30 2106046507

To wapdv moToTomTIKG Tapaptve oy iSioknaia mg AVRY, pmopei va avakAnBei drav dev Tpolvial o dpol 1ou Kavowiapod Migtooingng kol agopd oTo avagEpoUEVD OVWTER
BiaoTnua Tou  TpéxovTog KiKkhou moTomoinang, mou Afyer omig 19.10.2028,
H eyxupdTnra Tou moromoinTikod propei va emepaiwsel oo www.avrv.gr.
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