INOJIMTHUKA I10 BE3OITACHOCT HA ®YPAKUTE
Ha
"BUAHA” EAJ

* Cucremara 3a ynpasnenne Ha Gesonacuocrra xpanute (CYBX) na ,,BUAHJT” EA]Ll e
u3rpajena Ha Oaszara Ha MexJyHaponuus crangapt ISO 22000:2018, npunummnute Ha
HACCP, nauuoHanuuTe CTaHAAPTH M MEKIYHAPOIHHTE CIIOPA3YMEHHS.

* Bceeku cmyxuTen e OTroBOpeH 3a M3NBIHEHHETO HA CBOMTE 3albJIKCHMSL. [Tpu
3a0ens3BaHe Ha TPEIIKH, MPOMYCKH H HEJOCTATBIM TpAOBA J1a M OTCTPAHH, aKO ca B
I'BJTHOMOLIMSTA MY HJIH He3a0aBHO J1a yBEJIOMH [PEKHUsI CH PHKOBO/IHTEL.

® M30srBaHeTo W Npe0TBPATABAHETO Ha NPOMYCKUTE M IPEMIKHTE € [0-BaXHO OT TAXHOTO
OTCTpaHsIBaHEe B MOCJIE/ICTBHE.

* Ksamdukauusta u npopecHOHAIM3MBT HAa BCEKH CHyKHTEN € rapaHuus 3a
Oe3omacHOCTTa Ha NpeUiaraiute oT Gpupmara GypaskH.

* V3OBIHUTENHHAT IMPEKTOp JeNerkpa MpaBa Ha JUIBKHOCTHHTE JIMI@A 3a IOCTHraHe Ha
uemure 1o OesomacHoctra Ha (ypakure. Toll H3MCKBA OT BCHUKH CIIY)KHTeIH Ha
~-BUAH/I” EAJ] na mposiBsiBar B exenHeBHaTa CH paboTa BHCOK PO eCHOHATHIBM,
JAMCHHMIUIMHA W OTFOBOPHOCT, Ja I03HaBaT Jo0pe cHcreMara 3a 0€30MacHOCT Ha
(dypaxuTe, CTPMKTHO Jia Cla3BaT W3MCKBAHMATA, PErJIAMEHTHPAHH B JOKYMEHTHUTE H
AKTHBHO J1a Ch/ICHCTBA 32 Pa3BUTHETO HA CUCTEMATA.

* [llommrukara no 6e30macHOCTTa M JOKYMEHTHPAHHTE IPOIEAYDH Ca 3aIbKHTETHH 3a
BCHUYKH CIIy)KUTENH BbB ,,Buang EAJ™.

3a peallM3upaHe Ha IOJIUTUKATA U IEeJTUTE 110 OE€30IacHOCT IIpH Cl,xpanemle, BHOC,

H3HOC H ThProBHs HA €po ¢ Gpypazku u QypaskHu 100aBKH 32 CeJICKOCTONAHCKH
KHBOTHH, Kato VM3nbIHUTENICH AUPEKTOD,

JHEKJIAPUPAM

JInunoTo cu ywacTHe M aHraKMpaHOCT 3a OCHIYpSBaHE HA HEOOXOIUMMTE (buHaHCOBH H
YOBCIIKH PECYpCH 3a YNOBJICTBOPSIBAHC HA MNPHIOKHMHTE H3UCKBAHMS, W IIpHJarase,
NOAABPIKAHE, W HENIPEKbCHATO MoA00psaBane Ha CucTeMa 3a ynpapjieHHe Ha Ge30macHOCTTa
Ha (ypajkuTe, CHIIACHO M3HCKBAHHUATA HA MEKITYHAPOIHHS cragzapt EN ISO 22000:2018,
HAllHOHAJIHUTE CTAHJAPTH U MEXKTYHAPOJHUTE CIIOPA3yMEHHSI.
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