@1 II1C 22000

Kepienuky opeany 3 cepmudpixkauii
cucmem ynpagiinHa
JII «Xapkiecmanoapmmemponozis)

3ASBKA
Ha MPOBEJICHHA CEePTUQIKAI] CHCTEMH YIPaBIiHHS OE3MEYHICTIO XapYOBUX MPOIYKTIB
1.
(na3Ba oprauizauii — 3asiBHUKa, agpeca, ko1 €IPIIOY)
B 0C001:

( mpi3BuIe, iM'st Ta 110 6ATHKOBI KepiBHUKA Ta HOro mocasa)
MIPOCHUTH MPOBECTU CEPTUPIKAIII0 CHCTEMH YIIPABIIHHSA OE3MEYHICTIO XapYOBUX MPOIYKTIB.

2. BimomocTi mpo cucteMy yrpaBiliHHs O€3MEUHICTIO XapuOBUX MPOIYKTIB Ta PO BUPOOHHIITBO:
2.1. Pix BIpoBa>KEHHSI CUCTEMHU
2.2. Cdepa 3aCTOCOBHOCTI CUCTEMU
2.3. 3aranbHUM OIIUC CUCTEMU MICTHTbCS y  Takux OCHOBHUX JIOKyMEHTax:

2.4. llo3HaueHHs Ta Ha3Ba CTaHJAPTY, HAa BIAMOBIIHICTh SIKOMY Iepe0aYeHO OLIHUTH CUCTEMY:
JCTY ISO 22000:2007 «Cuctemu ynpaBiaiHHS O€3MEUHICTIO XapYOBHUX MPOIYKTIB.

Bumoru 10 0yab-SIKMX OpPTaHi3aliil XapUOBOTO JTAHITFOT@ ... ..euuenreneeneenenenteneeneaneneennenean
ISO 22000:2005 «Food safety management systems.

Requirements for any organization in the food chainy»................c..c
2.5. Ilponykiis, moAo AKOi nmependayeHo OI[iHUTH UCTEMY:

(na3Ba npoxykuii, Bux, Mapka, kon JAKIIIT)
2.6. Ilo3HaueHHs cTaHAApTY(TIB) UM IHIIMX HOPMATUBHUX TOKYMEHTIB, 3TiIHO 3 SKUMHU BUPOOISETHCS

MPOYKIIIS:

2.7.Yu OTpUMYBaJIO MiANPHUEMCTBO KOHCYIBTYBaHHS 3 MUTaHb CUCTEMH YIPABIIHHS O€3MEUHICTIO

XapUYOBUX MPOJYKTIB Ta KUM OYJIM HaJlaHI KOHCYJIbTYBaHHS

3. 3asBHUK 3000B'I3y€ThCS:

— BHKOHYBATH BCi yMOBH cepTuikaii;

— OIUIATHTH BC1 BUTPATH 3a MPOBEIACHHS POOIT 3 cepTudikalii, He3aaexHO BiJl pillleHb, TPUHHATHX 32
iX pe3yJabTaTaMH.

4. JlomaTKoBi BiZOMOCTI:

KepiBHuk oprauizauii

(mipmuc) (imimianm, npi3BuIIe)

I'onoBHuii Oyxraarep

(minnuc) (ininiamu, npi3BUILE)

IIeuaTka Hara



