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Kpbiwika aons MHOropasoBoro
OTKpbIBaHUS /3aKpbiBaHUA

2 . B nakeT-gucneHcep BCTpOeH
«Msarkoe Begpo» — | 5 B HaZEXHbIN KnanaH C 3aLlesikou.

oﬁnanae'r pPaaAoM =4 Ncnonb3ysa ero, Bbl COXpaHUTe
NoJNIe3HbIX U candeTky YUCTbIMU U BNAXHbIMU

v : Ha NPOTSIKEHMN BCEro Cpoka
YAO6HbIX pelieHnn , MCNONb30BaHKS.

CHM)XEHHbIe PUCKH
¢Ppu3nuyecknx sarpsisHeHUH

CvHWI UBET nakeTa —
aKTyanbHOe peLieHune
ANS NULLEBLIX NPOU3BOACTB

B ucnonb3oBaHun «Msirkoe Beapo» ABNsSeTcs 6onee 3proHOMUYHbIM —
OHO Nnerkoe, rmbkoe n meHee obbvemMHoe. Ero MoXXHO pa3mMecTuTb
B NtO6OM MecCTe: OT CaH. NPOoNyCckHWKa A0 paboyent NOBEPXHOCTH.

CaMoCTOAiITe/IbHbIN KOHTPOJ1b BJ1a)XHOCTHU

Mpo3payHas Bu3yanbHas LWKana C MepHbIMU AENEHUSMU NO3BOSUT
noaobpaTh HYXHbIM 06bEM Ae3UHDUUMPYIOLEro CpeacTBa

1 NPOKOHTPONMPOBATh €ro BNUTbLIBAEMOCTb. Bbl caMu perynupyere
YPOBEHb BNAXXHOCTN candeTok.




NHLLEBAS BE3ONACHOCTD u/

Food Safety KM

9KONIOrM4YHOCTb

MakeTbl-AUCreHCEPb! 0Ka3biBalOT MEHbLUYIO HAarpy3Ky Ha OKPY>XatoLLYto
cpefly M yTUIN3UPYIOTCA Nerye, Yem Beapa.

LiBeTOoBOE 30HUpOBaHUue

Ha nuuesoi CTopoHe nakeTa-AucneHcepa npeaycMoTpeHo none ans
KPYMHbIX Pa3HOLBETHbIX Hakneek: CuHsas, 3eneHasn, Xentas, KpacHas
(npunaratotcs). Vicnonb3ynTe candeTkn B COOTBETCTBMM C LIBETOBLIM
KOAMPOBAHWEM MOMELLEHMI Ha BalLeM NpeanpUaTUN.

Ha nakeTe-aucneHcepe npeaycMOTPEHO cneunanbHoe none Ans 3anucu
HeobxoavMon uHdopMaLMn: O 3a/TMTOM CPEACTBE, €ro KOHLUEHTPaLuK,
NPUMEHEHWUM, AaTe NPUrOTOBEHUS, CPOKE FOAHOCTH,

OTBETCTBEHHOM NuLe.

ANA NULLEBBIX MPEANPUATHUI ANA NABOPATOPWH A4ANA ABPUKWN-KYXHWA
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