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Hasenenu noKa3 Tpeba Ja riach Ha WMe nouyh 3 ) ] —_—
Hasedenu Joxa3 IOTpebHO je JOCTABATH W 3a noau3eohaua, yKoIHKO j€ N )X KOHTPOIOM nonuzeohaua ne.

ja ) M KOHTPOJ0
1pOM30/IBE, IPEPane U MPOMETa Xpake (OcHM Ha HWBOY NPUMApHE IPOU3BO/LILE), M TO 33 1EMIaTHOCT KOJa )& noa r.beroso e Hg::as
' Y cny4ajy moAHOIuEta 3ajeAHHYKe TOHYRE, obase3a je cBaKOr WIaHa rpy (€ nonyhaua na nocenyje HaseAMa " 5

YKOJTHKO C& MO/ KOHTPOJIOM WiaHa rpyne Hanasu JenarHocT NpPOK30AMLE, MPEPAe ¥ NPON eTa XPaHe (ocuM Ha HUBOY TIpUMap

IpOW3BOIHEE) 1 TO 33 IENATHOCT K0ja j& NOL HEroBOM KOHTDOIOM.
- SRPS 1SO 9001 wan oarosapajyhe- cuCTCM MEHALMCHTA KBATHTCTOV .
- SRPS ISO 14001:2005 nau onrorapajyhe- cuctem ynpaBbarea 3alTHTOM X IOTHE CPEAHHE;
- SRPS OHSAS 18001:2008 uin oxroeapajyhe- cucremMa MCHaUMEHTa 3alITHT( M 34PAB/ba U Hesbennowhy Ha pany.

Kp»THTIL

Ha cTpanu 9 KOMKYpPCHE JOKYMEHTAUM)Hje CTe HABEH:
[Munyhas je ayman sa noctaon GoToxonujy ceprudmmcara HACCP wan ISO 22000 22 5 anwrrohaua

IMurawa riaace:

-Koje Tauwno cepruduxare Tpeba 1a 0cTABH nonyhau?

-Koje Tauno cepTuduxaTe Tpeba 1a JocTrasu noHyhau y caywajy 3ajeXHHUKe HOHYQ 2
-Knje Taaun cepruduwate Tnefia na nOCTARA nmonvhau v eavdaiv 1a aMa u noaussof wa?
Mosismo Bac xa TAYHO W HEXBOCMHC/IEHO OArOBOPHTE HA HAILA NHTAMA.

Oarosop

1. Tlonyhau y monyau Tpeba na goctaBu poTokomnuje Bakehux cepTudukara u To:

-HACCP -cuctem 6e36ennoctu xpane i ISO 22000 cuctem MeHaiMeHTa
6e30eqHomhy XpaHe

-SRPS ISO 9001 nnu oarosapajyhe- cucteM MEHalIMEHTa KBAIUTETOM;

-SRPS ISO 14001:2005 wumu oxaroBapajyhe- cucreM ympaBibama 3alITHTOM
KUBOTHE CPENINHE;

- SRPS OHSAS 18001:2008 wmu oxroeapajyhe- cuctema MeHaIMEHTa
3alITUTOM 31paBiba U Oe30eqHoIhy Ha paxy, kKako je Hapyuumnai u mponucao KOHKYpCHOM
JIOKYMEHTAI[1jOM.

2. JlonaTHe yCIIOBE YJIAaHOBU TIpyINe 3ajeIHUUYKH HUCIYHaBajy, OCHUM YCIIOBa
Koju ce omHocu Ha mocenoBame ceprudukra HACCP -cuctem 6e30eqnoctu xpane win [SO
22000 cucrem MeHanMeHTa 6e30eaHOIINY XpaHe KOji MOpajy UMaTH CBU YAJIHOBH I'PYIIE.

WUmajyhu y Buny na je 3akoHoM o 0e30€JHOCTH XpaHE MPOIMUCAHO Ja Cy
Cy0jeKTH y IOCIIOBalkbY XpaHOM JYKHH Jla YCIIOCTaBE CHCTEM 3a OCUTypame 0e30eHOCTH
XpaHe y cBUM (hazaMa IMpOU3BOHE, IPEepajae U MpoMeTa XpaHOM, OCM Ha HUBOY IIPUMapHE
MIPOU3BO/IHE, Y CBAKOM 00jE€KTY O] lbUXOBOM KOHTPOJIOM, Y CKJIaay ca MPUHIUIHNMA 100pe
npou3Bolhauke U XUTHjeHCKe MPaKCe U aHAIM3€ OMACHOCTH U KPUTUYHUX KOHTPOJIHUX Tadyaka

(HACCP).



3. VYkonuko monyhau mogHocu moHyAy ca mojau3Bohauem Tpeba Aa ITOCTaBU
¢doroxomnuje Baxkehux ceprudukara u To:

-HACCP -cuctem 6e36eanoctu xpane win [SO 22000 cucreM MeHaiMeHTa
0e30enHomhy xpaHe

-SRPS ISO 9001 unu onroapajyhe- cucteM MeHalIMEHTa KBATUTETOM;

-SRPS ISO 14001:2005 umu oxaroBapajyhe- cucreM ympaBibama 3alITHTOM
KUBOTHE CpEJINHE;

- SRPS OHSAS 18001:2008 wunu oxaroBapajyhe- cuctemMa MeHaMeHTa
3aIITUTOM 3JIpaBJba U 0e30eaHomhy Ha paxy

ITonyhau je ny:xxan na mocraBu ¢gorokonujy ceprupukara HACCP uiam
ISO 22000 wu 3a mogm3Bohaua. Mmajyhu y Buny na je 3akoHOM O 0e30€IHOCTH XpaHe
MPOIMKCAHO Jla Cy CYOjeKTH y TMOCJIOBalky XpaHOM [IyKHH Jia YCIIOCTaBe CHUCTEM 3a
ocurypame 0e30eIHOCTH XpaHe y CBUM (azama MpOU3BOMIE, MPEPAC U MIPOMETa XPaHOM,
OCHM Ha HHMBOY NpUMapHE MPOU3BOJIE, Y CBAKOM O0jeKTYy IMOJ HUXOBOM KOHTPOJIOM, Yy
CKJIaJly ca IMPUHIUIMA T0Ope mpou3Bohauke W XUTHjEHCKE MPaKCce M aHAIM3E OMACHOCTH H
KPUTHYHUX KOHTpoJHHX Tadaka (HACCP).

Hapyuwmnanm y cBeMy ocTaje NpH yCIOBHMa IPOIUCAHUM KOHKYPCHOM
JIOKYMEHTAIT!]OM.



