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He:p}fiaﬁﬂe m_,zmpﬁemrsﬁ
«JIbBiBCHKMI HAYKOBO — BUDOOHMYHH LIEHTP
CTaHIapTH3allii, MeTpoJIorii Ta ceprudikarin

«Buposamkenns cucrema HACCP B 3aki1aax rpoMajacsKoro
Xap4uyBaHHA T2 HA NiANPHEMCTBAX XAPYOBOT rajysi—
000B’A3K0Ba BUMOIa YKPAiHCHKOI0 3aKOHOIABCTBA.
Cucrema ynpapJiiiHHs 06e3M€49HICTIO Xap4YoBHX npo,&yuriﬁ
Bignosiguo a0 crammapry ACTY ISO 22000:2007»
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