ABnva, 11 Maprtiov 2013

AEATIO TYNOY

Me peyaAn emutuyia mpaypatonotBnkav ta SUo, and Ta CUVOALKA TPLa, SLAUEPO EKTTALOEUTIKA
ogpvapLla ou dlopyoavwvouv o XUvOeopog¢ EAAnvikwy Blopnyaviwv Eme€epyaciag Kpéatog -
ZEBEK kat n Evwon EAAAvwV Xnuikwv - EEX, oto mAaiolo tou épyou «improving the fermented
Meat products sector via Training on Innovation in Products, Processes & Safety
management»y, pe tov titho “MEAT Tips”.

Ta ogpvdapla mpaypatonowdnkav tnv MNapaokeun 1 Maptiou kat to 2apBarto 2 Maptiou 2013
otnv ABnva, ota ypadeia tng EEX kat tnv Napackeur) 8 Maptiou kal to XaBpato 9 Maptiou
2013 otnv Oecoalovikn, ota ypadeia tou Blotexvikol EmpeAntnpiou kat kaAuvyav to Bépata

- MikpoBLoAoyia {UpoUUEVWY TIPOTOVIWY KPEATOG - KAAALEPYELEG OEUYAAAKTIKWY
Baktnpiwv
- Kawotopuia: O poAog Tng we HEoo yia tn BeATiwon Tou KAASOoU TwV GAAQVTLKWVY KAl TWV
T(POIOVIWV KPEATOG
- NéEeg texvoloyieg otn Blopnxavia aAlavikwy (mapaywyn, eneéepyacio, cuokevaoia)
- HACCP: Apxéc Edapuoyng oe upoUpeva poidvta KPEATOG
- Emokomnnon twv Mpotunwv Alaxeiplong tng AoddaAelag twv Tpodipwv
Ta ogpwvdpla pe titho «Zupoupeva Mpoiovia Kpéatog: ApxéC UikpoPloAoyiag, Slaxeiplon g
aodAAElag Kal EPapUOyr KOLVOTOULWV» ameuBuvoviav o€ OTEAEXN KAl TEXVIKOUG TNG Blopnxaviag
Kp€atog kabwg kal oe anodoltoug oxoAwv €MOTAUNG N/Kal Texvoloyiag TPodiuwy, KTNVIATPLKAG,
XnUelag n/kat Bloloyiag.
Elonyntég ntav Stakekplpeva oteAeéxn tou EQET kaBwg kat péAn tng EEX.

O tpitog KUKAOG TwV oepvapiwv Ba payuatomnolnBel otnv ABriva tnv Mapaockeun 29 Maptiou
kal to Zapparto 30 Maprtiou 2013.

To peyaho evbiadépov obnyel Ttoug OSlopyavwtéc otnv  amodacn emavaAndng tng
OUVKEKPLUEVNC Bepatoloyiag KaBwe Kal AAAWVY ETIKALPWY KAl TIPOKTIKWY OgUATwWV.

A Ekmaieuon Kal moATIopog

Mpoypappa dia Biou padnong

To ox€6lo0 auto xpnuatodotnbnke pe TNV UTOCTAPLEN TG Eupwrnaikng Emtponng. H mapoloa dnuocicuon
(avakolvwon) beopelel HOVO TOV OUVTAKTN TNG Kol n Emrpomn Sev euBUvetal ylo Tuxov Xpnon Twv
TIANPOPOPLWV TIOU TIEPLEXOVTAL OE AUTAV.



