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CUCUMBERS

Canada, Honduwras, India,

Mexico, Spain, USA
o

work. The daily activity of consuming food directly links our
health as humans to the health of crops and produce, food
animals, and the environments in which they are produced.
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FETA CHEESE
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') Canada, Denmark, Eqgypt, Garmany,
‘NI Groace, lsrzel haly, Turkey, UK, USA

VINAIGRETTE
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The Well-Traveled Salad.

Do You Know Where Your Food Has Been?

As consumers, many of us fail to recognize that even our
domestic and local food supplies are part of a global net-

awitzeriandg, Urugaay, UsSA, Vietham
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TOMATOES

Canada, Dominican Republic,
Hoiland, Israel, italy, Mexico, USA
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' ONIONS

Asgenting, Brazi, Canada, Chile, China,
France, Germany, Greace, Irdia, Indonesia,
Italy, Maxico, Maracco, Peru, Fortuggal, Spain,
Thailand, Tunisia, Turksy, USA| Vistnam

Greocs, Israai, Mexico,
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SPROUTS
Argentina Australia, Bangadesh,
Canada, China, Egypt, France,

India, Morocco, Nepal, Pakistan,
South Alricg, Spain, Turkey, USA

Canadz, China, Gemmany, India,

LSA
o
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MANDARIN ORANGES
Israel, Mex_;co, Morocco, South
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= [lolog opilel TL ival Ko TL Sev eival achaAeg TpodLpo?

» Nwcg e€aodaliletal 1o epnoplo aopaAwv TPodipwy Oe TTAYKOOULO eMinedo?

= YILAPYXEL N OXL «TIOYKOOMLOL KOLVA VPO » VLol TNV aohAaAeLla Twv Tpodpipwy?

= [lolog avayvwpllel yvwotouc Kot avaduopevouc KvdUvouc ota TpodLUa 0TNV TTOPELD TOU XpOVou?

® [wc dnuoupyeital n vopoBeoia yia tnv vyLewvn Kot TNV aoPpalelo Twv tpodpipwv?



O poAo¢ 51EBVwV OpyaVIGHWYV OTOUC TOUELG TNC UYLEWVAC, iloPAAELAC KAl EMAPKELAC TPOPIHWV

Naykoouiog Opyavicopog Epnopiov (World Trade Organization — WTO)

= Katd Tig mpwteg HeKAETiEC TOU 2000 aAlWVA, TA EUTTOPLKA BEpaTo WONOAV TIC XWPEC VOL CUUMETACYOUV
o€ oAoEva Kol TiLo TIOAUTIAOKEG AAANAETILOPAOELG, LE amoTEAEoHA Vo dnuLoupynBel n avaykn yla pa
nAatdpoppa tou va SLeUKOAUVEL Kall VoL pUBUILTEL TIC EUTTOPLKEC OXECELC

= H ocuvemnoakoAouvOn Mevikn Zupdwvia Aacpwv kot Epmopiov (MZAE) touv 1947, oxL povo npoosdepe Eva
dopoup oculATNONG, TO OO0 EMETPEYPE LA TIOAUUEPH TPOOEYYLON TOU gumopiou, aAAd KaBLlEpwoe
enioncg éva cvotnpa SOV avayvwpeLoHEVWY KAVOVWY yLa TO EMIOPLO

" O anwtepoC oTOXoC Atav n donuloupyia iocwv O0pwv aviaywviopoU ylo OAa ta HEAN, HEOW
«OUCLOOTIKAC LELWONG TWV SaopwV Kol AAAWV GpayUwV O0TO UMOpLlo Kal eEAAEWPNE TNG SLAKPLTLKAG
METAXELPLONG OTO SLEOVECG EUMOPLO»



O poAo¢ S1EBvwv OpyaVIOHWV GTOUG TOMELG TNC UYLELVAC, aoPAAELAC KOl EMAPKELOG TPODLHUWVY

e
//, WORLD TRADE

Naykoopuiog Opyaviopog Epmopiov (World Trade Organization — WTO) --// ORGANIZATION

= KaBwe to SleBvéc eumoplo emektdbnke, n MNAE peteteAixbnke kal BeopoBetnOnke w¢ MoykOOULOC
Opyaviopoc Eumnopiou (MOE).

= O MNOE wbpuBnke to 1995 pETA TIC EUMOPLKEC Slampaypatevoelc tou Nupou tng Oupouyoudncg Kot
EVOTIOLNOE TIPOYEVEOTEPEC EUTOPLKEC oUpPwVIeC, OMwe N cupdwvia yla tn Yewpyla KabBwc Kol N
UyeLlovoukn kot putoilyetovoputkn cupdwvia [Sanitary and PhytoSanitary (SPS) Agreement]



O poAo¢ 51EBvwv opyavIGHWYV OTOUG TOUELG TNC UYLEWVAC, loPAAELAC KOl EMAPKELOC TPOPIHWV

s .
Naykoouiog Opyaviopog Epnopiov (World Trade Organization — WTO) //, WORLD TRADE

ORGANIZATION
m  https://www.wto.org/ "'//

= O povocg SleBvrnc opyavIoUOG TTOU 0LOXOAELTAL LE TOUC KOWVOVEG TOU EUopilou petall Twv eBvwv

= Badon: cupdwvieg MOE => SampayUateUPEVEC/UTIOYEYPOUUEVES OTIO TO HEYAAUTEPO HEPOC TWV EUTIOPLKWY
€OVWV TOU KOOLOU KOl ETILKUPWIEVEC 0TA KOWVOBOUALA TOUG

m 3TOXO0C: va SlaopaALoTEL OTL TO SLEBVEC EUTIOPLO pEEL OGO TO HUVATOV TLO OpaAd, TIPOBAEP LU KAl EAeVBEpPQL
avapeoa o€ SLadopPETIKA KPATN

= Kuplec 6paoTnpLlOTNTEC:

- Slampaypateuon Tn¢ pelwong/eEaAelPng twv epumodiwv oTo EUNMOPLO, CUUDWVIEC OXETLKA LE KAVOVEC TIOU SLETIOUV
T0 S1EBVEC eumopLo (T.x. EMOOTAOELG, TPOTUTIA TPOTOVIWV)

- Staxeiplon kat mapakoAolOnon tng edbappoync Twv ocupudwvnBEVTWY Kavovwy tou MNOE

- mapakoAolOnon & avaBewpnon Twv eUNOPLKWV TIOALTIKWY, StaodaAion Staddavelag ouudwviwv
- entiAuon dtadopwv PETAEL KPATWYV TIOU ELOAYOUV Kol e€Ayouv ayaBd onwc ta tpodLua

- AVATTTUEN LKAVOTNTOC AVOTTTUCOOUEVWY XWPwV o€ BEpata dteBvouc epmopiou

- BonBela otnv €vtaén xwpwv rou dev eival akopn HEAN tou MOE


https://www.wto.org/

O poAo¢ SLEBVWV OpYOVIOUWYV OTOUG TOMELC TN UYLEWVAC, aocdAAELOC KAl EMAPKELAC TPOPipwV
|

e
//, WORLD TRADE

>/ ORGANIZATION

* Ta péAN TOU OpyavIOoUOU aplBuouvtal oe 164 KpATH, AVIUTPOCWITEUOVTAG
£TOL TAVW aro 1o 98% tou dLeBvoug eumopiovu.

¢ HEA\GSa amoteel éva amd ta mpwta péAn Tou opyaviopo.
* H &dpa tou opyaviopol Bpioketat otnv Mevedn tng EABetiag.
English: Map of World Trade Organization members and observers. P Py H Bp n ntne B ¢

Members
Members, dually represented by the European Union
Observers

7
Non-members
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O poAo¢ 51eBvwv opyavICHWYV OTOUC TOUELG TNC UYLEWVAC, loPAAELAC KOl EMAPKELOC TPOPIHWV

Yyelovouikn kot putolyetovouikn cupdpwvia

Sanitary and PhytoSanitary (SPS) Agreement

= Me Bdon tn cupdwvia SPS, o WTO B€tel mepLloploploUC OTLC TIOALTIKEG TWV KPOTWV MEAWV OXETLKA LLE
Vv aodpdaielo Twv TPodipwy (Uyelovoulkd OKEAOC, TL.X. ToBoyova Poktipla, embswpnon Ko
gmionpavon tpodipwyv) kabwe Kat tTnv vyeia Twv wwv Kat Twv putwv (Pputolyelovoukd oKEAOC, TL.X.
dutoPpappaKa, AOLLOYOVOL TTAPAYOVTEC KoL VOO LOTAL)

" H Iupdwvia opilel 0TL o€ Kaveva PEAOC dev MPETEL va amayopeveTal n B€omion N N emPBoAn HETPWV
Tou eival amapaitnta ylwa tnv npootacio tng (wn¢ N tng Uyeiag tou avBpwrou, Twv wwv N Twv
duTWV

" Q0TO0O0, OUTA Ta HETPA OEV TIPETEL VO XPNOLUOTIOLOUVTOL UE TPOTO Tou «Ba amoteAoUoE UECO
avBaipetng n adikatoAoyntng dtakpong HeTaéL Twv peAwv tou MNOE omou emnkpatoUyv ol idlot opoL n
ouykaAuPng meploplopwyv oto HLEBVEC eUmopLlo»

Epwtnoelc & amavtioelg oXeTKA pe tn oupdwvia SPS https://www.wto.org/english/tratop e/sps e/spsund e.htm#Q&A 8



https://www.wto.org/english/tratop_e/sps_e/spsund_e.htm

O poAo¢ HLEBVWV OPYOVIOUWV OTOUG TOUELG TNG UYLELVAG, 0P AAELOC KOl EMAPKELOC TPOPiLWV
| |

Yyelovouikn kot putolyetovouikn cupdwvia

Sanitary and PhytoSanitary (SPS) Agreement

= KataAAnAo emninedo nmpootacioc (Appropriate Level of Protection — ALOP): To eninebo nmpootaociag
TIOU Kpilvetal KatdAAnAo amd 1o MEAOC (Ywpa) yla tnv mpootacia tn¢ (WNRC N TNG UYelog Tou
avBpwrou, Twv {wwV 1 TwV GUTWV OTNV ETUKPATELA TOU => “amodeKTo £inedo KvOUVOU 1 OVEKTOC
kivduvoc”

= Elval onuavtiko va yivel cadnc dtakplon HeTaél twv HETpwv ALOP kot SPS: To ALOP eival €vag eupuc
OTOXOC eVW Ta pETPA SPS Beomilovtal yla Ttnv mnitevuén avtol Tou CTOXOU



O poAo¢ 51eBvwv opyavICHWYV OTOUC TOUELG TNC UYLEWVAC, loPAAELAC KOl EMAPKELOC TPOPIHWV

Yyelovopikn kot putolyelovopikn cupdpwvia

Sanitary and PhytoSanitary (SPS) Agreement

= Ytn Sadikaoian exktipnong tou BloAoykol Kwvduvou (m.x. Baktipla, Loi, mapAoLTa) KOTA TV ELoaywyn
ayaBwv, ta pETpa SPS ival emiong yvwotd we pETpa Staxeiplong Kivduvou

= Yopdwva pe tn cuvpdwvia SPS, ta pEtpa dtaxeipong kKwwduUvwv Sev TPETEL val €lval TIEPLOCOTEPO
TLEPLOPLOTLKA OTO EUTIOPLO ATIO O,TL AtALTE(TAL YLa TNV £Ttitevén tou ALOP

= ALOP kat avaAUoelc kivduvou

v Eav to eKTIUWUEVO ETTitedo KIvOUVoU Bloaopalelac mou oxetiletal ue eva ayado mou MPOTEIVETAL yLa ELoaywyn
Oev enttuxetl to ALOP tn¢ Auotpaldiag, tote n ywpa da emdlwéel va evtomioel uetpa dlayeiptonc tou kwvduvou
Bloaopaleiac rou Ba tov uetwoouv yLo tnv ernitevén tou ALOP mtou EXEL OPIOEL OTNV EMIKPATELA TNG

v Eav bev unapyouv Stadcoiua petpa Sioaxeiptonc kivduvou mou UELWVOUV ToV kKivouvo BloaopaAslac yia tnv
enitevén tou ALOP tnc Auotpaliac, to eunmoplo SV EMITPETETAL EWC OTOU EVTOTNLOTOUV KATAAANAO LETPO

10



O poAo¢ 51eBvwv opyavICHWYV OTOUC TOUELG TNC UYLEWVAC, loPAAELAC KOl EMAPKELOC TPOPIHWV

Yyelovouikn kot putolyetovouikn cupdwvia

Sanitary and PhytoSanitary (SPS) Agreement

To pétpa SPS:

= opilouv amnattioslc kapavtivac ((wa) N aodpalelac (tpodua)

= avayvwpilouv ta Slebvn mpotuTta, 0dNYLEC KAl CUOTAOELS, WC onMeila avadopac ya tn SlteukoAuvon Tou
SLeBvouc epmopiou kal tnv enilvon epmopkwv dtadpopwv oto dLeBveg dikalo

= Sleukpvifouv duo tumouc afloAoynong tou Kivduvou (Risk Assessment — RA)
1. A€LoAdynon tou Kivduvou petadoonc aocBevelwv os {wa r/kot avlpwrouc (mbavotnta ekdnAwong acOéveLoag)

2. AfloAdynon tou Kwvduvou ya tnv aocdaAeia twv tpodipwv (mbBavotnta avermBUUNTWY EVEPYELWVY OTOV KOTAVOAWTH)

\///

Kat ot 8Uo tumol RA mpenel va Aapfdavouv umodn ta mpoTuma KoL TLG TEXVIKEC Ttou dnpoaotevovtal amo tov OIE i CAC

11



AweBveic Opyaviopoi Tumonoinong
(International standard setting organizations)

animal health Office International des Epizooties
and Zoonoses - Terrestrial (and Aquatic) animal health code

OIE Handbook on Import Risk Analysis (2004/2010)
fOOd Safety Codex Alimentarius Commission (CAC)
:> (standards, guidelines and codes of practice for food safety)

International Plant Protection Convention

Int. treaty aiming to fight and prevent pests of plants and
plant products

plant health

12



O poAo¢ S1EBvwv opyaVIOHWV GTOUG TOUELG TNC UYLELVAC, aoPAAELAC KOl EMAPKELOG TPODLHWVY

OIE & CAC

= OIE = RA yia a00€veLec

% Xpnolpomoleital yla TNV avtlpetwriion StadopeTikwy TUMWV KvOUVWV

< XTOXOZ: dtaoddaAiion Stadavelac ocov adopd tnv Vyeia Twv Iwwv Kat Ti¢ {wovooouc o oXEon He To SleBvEC epmodpLo

= Codex = RA ywa tnv acpaAeia tpodpipwyv
% 2XeOLAOHEVN YLA VO ATTOVTO O€ EPWTACELG OXETLKA LE TOL PEYLOTA ETtiMES A oUCLWV N TatBoyovwy ota TpodpLua
< Kuplwg aélohoynon tng pkpoBLloAoyikng aodpaAelac Twv tpodipwv

%+ JTOXOZ: mpootaocia tng avOpwrivng vyeiag amo tpodLuoyeveic aocBeveleg kal dtadavela oto dLeBVEC epmopLo tpodipwyv

13



O poAo¢ 51eEBvwv opyavIGHWYV OTOUC TOUELG TNC UYLEWVAC, aloPAAELAC KOl EMAPKELOC TPOPIHWV

ALeOVAC opyaVIOMOC TPOP LWV Ko YEWPYiLoG TwV HVWpEVWY EBvwv

Food and Agriculture Organization (FAO) of the United Nations

= Anuwovpyia yvwong

o Avtiktumog¢ tou gumopiou Kal TwV ouvadwv TIOALTIKWY OTNV EMLOLTLOTIKA acdAAela (€OBVIKO Kol TAYKOOULO
eninedo)

= Evioyuon tTwv LKAVOTATWV TWV EOVIKWV eVOLAPEPOUEVWV LEPWV
o BeAtiwon Tn¢ katavonong Twv SLEBVWVY KOVOVWVY Kol TWV CUVETIELWY TOUG
o [MNpoetowacio Twv evolapePOUEVWV LEPWV VLA SLATIPaYHATEVCELS Kal EdpapUoyn

= AleukoAuvon oudEtepwv popoup ya Stadloyo

v Food and Agriculture
o Metal evdladepopévwy amod To EUTTOPLO KAl TN YEWpPYLA

Organization of the
o 2uxva og cuvepyaoia pe tov WTO kat dAlouc BaotkoUg Beopoug United Nations

14



http://www.fao.org/about/en/

of the United Nations

English  Frangais Pycckwia  Espaiiol
Q% Food and Agriculture Organization

About FAO ~ in action ~ Main topics ~ Resources ~ Member countries ~ Get involved ~

About FAO

The Food and Agriculture
Organization {FAQ) is a specialized
agency of the United Nations that
leads internaticnal efforts to defeat
hunger.

Our goal is to achieve food security
for all and make sure that people
have regular access to enough
high-quality food to lead active,
healthy lives. With over 194
member states, FAO works in over
130 countries worldwide. We
believe that everyone can play a VIDEO
part in ending hunger.

10 Major Achievements

Join us in creating a #ZeroHunger
world.

15
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O poAo¢ 51eEBvwv opyavIGHWYV OTOUC TOUELG TNC UYLEWVAC, aloPAAELAC KOl EMAPKELOC TPOPIHWV

775\
Naykoopioc Opyaviopoc Yyeiac (MOY) twv Hvwpévwv EBvwv %\l@i\ﬁ
H H . . w
World Health Organization (WHO) of the United Nations World Health

Organization

H aodpdlela twv tpodipwyv kat n dtatpodn cuvdeovtal appnkta, WOlwe o péEpn Omou n nmpoundeta tpodipwv
elvat avaocdpainc. Otav ta tpodLua yivovtal omavia, n UyLewn, N acpaleta kat n Statpodrn cuxva ayvoouvtal
KaBw¢ oL avBpwroL otpedovtal o€ AlyOTEPO BPEMTIKEC SLALTEC KAl KATAVOAWVOUV TIEPLOCOTEPA «UN AoPaAn
TPOdLua» - oTa omola xnuikol, pkpoBLloAoyikoti, {wovoooyovol kat dAAotL kivéuvol B€touv og kivbuvo tnv uvyeia.

O WHO epyaletal ywa va mpowbnoet tn OSwaBsopotnta aopoaAwv Kol UYLEWVWYV TPodlpwyv yia OAouc,
TIPOKELUEVOU va BeATwoel TNV aodAAeLla TwV Tpodipwy Kot TS dtatpodrc.

O WHO npowBet évtova tnv évtaén tng aodaAelog Twv Tpodipwyv ota npoypappata Statpodnc Kot aodAAELOG
TPpOodiHUWV.

16



Global Regions v A 3 English Frangais Pycckun Espafiol Q

’ )

World Health https://www.who.int/health-topics/food-safety/
Organization

_,

77

&

W

N\

W)

i
«,,.‘"

Countries v Newsroom v Emergencies v About Us v

Credits

E Food safety NN ., "SR Y T /
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https://www.who.int/health-topics/food-safety/

O poAo¢ 51eEBvwv opyavIGHWYV OTOUC TOUELG TNC UYLEWVAC, aloPAAELAC KOl EMAPKELOC TPOPIHWV

Avayvwpilovtoag tn onpacio tov podouv tou WHO
0€ OAEC TLG TITUXEC TNG LYELaC Kat AapBavovtog
urton TNV eVioAn tou va BeoTmiosl mpotuna

To 110 Zuvedplo FAO 16puel tnv Emttponn Tpodipwy, n Naykoopta Zuvelevon Yyelag eykpivel
Codex Alimentarius (CAC) kat {nta tnv £ykowpn N B£omion tou Kowvou FAO/WHO mpoypQpupatog
gykplon amno tov WHO yLa éva koo TMPOTUTIWV YLA TA TPOPLUA KOl EYKPLVEL TO
MNpoypappa Tpodpipwv twv FAO/WHO kaBeotwc tng emttpornic Codex Alimentarius

o
To kowo ouvedplo FAO/WHO Food Standards
Conference {nta armno tnv Emtponr Codex
Alimentarius va epappoost Eéva kowvo FAO/WHO
TIPOYPOUUA TIPOTUTIWY YLa TA TPOPLUA KAl VOl
SdnULoUpynoEL ToV

Codex Alimentarius (= Kwdwkag Tpodipwv) 18



O poAo¢ 51EBvwv opyaVICHWV GTOUG TOUELS TNC UYLELVAC, aoPAAELAC KoL EMAPKELOG TPODLHWVY

C ODEX

ALIMENTARIUS
International Food Standards

World Health ({(@R) food sod Asricuuee
Organization the United Netions

FAO/WHO Codex Alimentarius

® O opocg "Codex Alimentarius" eivatl Aatvikog kat onpaivel “Kwdikag Tpodipwv". Ta mpotuna Codex eival
OLeBvn keipeva tpodipwy, dnAadn mpotuma, KWOLKEC TIPAKTLKNG, KWOLKEG UYLELVAC TPOKTIKACG, 0dnyleg kot
AAAEC oUOTAOELG, TTou Beomifovtal yla TNV MPooTacia TNG UYELOG TWV KATAVOAWTWY Kal yla Tn dtaodpaiion
0pOEC MPAKTIKEC 0TO €UMOpLo Tpodpipwyv. H cuAdoyn mpotunwyv tpodipwy Kat cuvadpwv KELUEVWVY TTOU
vloBetovvtal amno tnv Entporn) Codex Alimentarius eivat yvwotn w¢ “Codex Alimentarius”.

" To KTnVwATPLlKA dapuoka, ta dutodappaka, To TPocOeta tpodpipwy Kol ol HOAUCHATIKEC OUOLEC elval
LEPLKA aTto ta B€pata mou avaAvovtal otic cuvavtnoelc tov Codex

= H avadopa ota npotuna acdpalelac tpodpipwv tng Codex otn ocuvpdwvia SPS tou WTO onuaivel otL o
Codex €xelL EKTETAUEVEC ETIUTTWOELC OTNV ENMIAUON EUOPLKWYV dLadopwv

" Toa pEAn touv WTO mnou emiBupouv va epapocouV auoTnpoTeEpa HETPA YLa TNV AochAAELd TwV TPODLUWY
oo auta rtou opilel o Codex evdExetal va umoxpewBouUv va aLlTloAOyooUV aUTA TA LETPA ETILOTNLOVLIKA

19



O poAo¢ 51EBvwv opyaVICHWV GTOUG TOUELS TNC UYLELVAC, aoPAAELAC KoL EMAPKELOG TPODLHWVY

H Ermttpornry Codex Alimentarius (CAC) 16pUBnke amo kowvou armo Toug opyaviopous twv Hvwpévwy EBvwv FAO kat WHO to 1963

O kUplog okormocg tng CAC sivat
= Hmnpootaocia Tn¢ uyelog TwV KATAVOAWTWY TTAYKOOUIWGS avamTtuooovTog Mpotuna Tpodipwy, odnyleg Kol KWOLKEC TPAKTLKNC
®  H éooddAon mpaktikwyv Skailou oto eunoplo tpodipwy (fare food trade)

= [lpowBnon TOU CUVTOVIOHOU OAWV TwWV TPOTUTIWV Tpodinwv mou avalapBavovtal and SilebBveic kKuBepvnTKOUC KoL UN
KUBEPVNTIKOUC OPYOVIOUOUG

Ta mpotuna tou Codex Alimentarius Bacilovtal o€ aflOTLOTN EMLOTNUOVLKN YVWOT TIOU TIOPEXETAL OO OVEEAPTNTOUG
61e0veic opyaviopoug afltohoynong kivéuvwy (JECFA, JMPR) 1 ad-hoc dlofoulevoelg mou Slopyavwvovtal amod tov FAO kot
Tov WHO (mapéxouv aveéaptnTeC EMOTNHOVIKEG CUUBOUAEC epmelpoyvwovwy otnv CAC KoL TG TEXVIKEG ETILTPOTIEG TNG).

H CAC 61a6ideL To €pyo TNG avamtuéng SLleBvwV MPoTUNMWY OE CUYKEKPLUEVEG TEXVLKEC ETILTPOTIEG

" 9 yevikéC («oplLlOVTIEC») ETUTPOTIEC OepdTtwV (M.X. VEVIKEG QPXEG UYLEWNACG, UTOAsippata ¢utodapudkwy, KotdAouta
KTNVLOTPLKWY GapUAKWY oTa TpodLua, tpoobeta Tpodpipwy Kal TPOCoUEEELS, vyLEwh TpodipwV)

m 7 emutpomnec ayabwv («kaBetecy) (m.x. yaAa Kol YOAOKTOKOULIKA TIPOIOVTA, UVLEWVH] KPEOTOC Kol TTIOUAEPLKWY, Ppapla Kot
npoiovta aAleiag)

20



‘ Codex organizational chart

Executive Committee

Secretariat

‘General Principles Methodgao'f];?i:gsls g
(France) {Hungary)
Food Additives (China) Pestlcég;:?ng?ldues
Contaminants in Foods| "~ prios i Focde |
{Netherlands) (USA)
Food Hygiene Food Lakelling
{USA) {Canada)
EF-°°d nlznporl ?."d Nutrition and Foads for
xport inspection Special Dietary Uses
and Certification (Germany)
Systems (Australia) '

Milk and Milk Processed Fruits
Products (New Zealand) | and Vegetables (USA)
~ Fish and Fishery Fresh Fruit and

Products (Norway) Vegetables (Mexico)

Fats and Qils

{(United Kingdom)
~ad

Aftica Latin America
(Moroceo) and the Caribhean
3 (Argentina)
R North Ametica and
AoEg the Southwest Pacific
(Indonesia) (Samoa)
Europe Near East
{Switzerland) {Jordan)

Biotechnology
(Japan)

Antimicrohial Resistance
(Republic of Korea)

Processing and Handling o
‘Quick Frozen Foods
(Thailand)

21



O poAo¢ 51EBvwv opyaVICHWV GTOUG TOUELS TNC UYLELVAC, aoPAAELAC KoL EMAPKELOG TPODLHWVY

_ , C ODEX
FAO/WHO Codex Alimentarius ALIMENTARIUS

International Food Standards

World Health e
Organization the United Nations

Keipeva Codex

" Toa mpotuna Codex kol ta OXETIKA Keipeva €ival €Belovtika. Mpemel va petadpaoctolv oe €OvIKN
vopoBeoia 1 KAVOVIOUOUC yLa va eival eKTEAEOTEA o€ eTtinedo KPATOUC 1 erkpatelac (.. EE)

FEVIKA TPOTUTIAL, 0ONYLEC KAl KWOLKEG TIPOLKTLKAG

= Autd eival ta Baocika keipeva Codex ko LoxyUoUV yLa OAa Ta TPOTOVTA KAl TLG KATNYOpPLeC MpolovIwy.
Auta ta Keipeva aoxololvtal ouvOwE LLE TNV UYLELVA TTPOKTLKY, TNV EMLOAMAVON, TA IPOoBEeTA, TNV
eMOewpnon Kol TNV rmiotonoinon, ™ dtatpodrn KoL TA KATAAOUTA KTNVIATPLKWYV GOPUAKWY Kol
dutopapuaKwY ota TPOPLUA.
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O poAo¢ 51EBvwv opyaVICHWV GTOUG TOUELS TNC UYLELVAC, aoPAAELAC KoL EMAPKELOG TPODLHWVY

H JECFA eival pa S1eBvG EMIOTNMOVLKN ETILTPOTIH EUMELPOYVWHUOVWY Ttou SLoLKE(TAL amo KowoU amo
tov FAO kat tov WHO

= Amo 1o 1956, sival utevBuvn yla TNV aéloAoynon tTng acdAAELaC TwWV TPOCOETWY TWV TPOGINWY, TWV
LOAUGLOTLKWY OUCLWY, TWV TOEWVWV KoL TWV KATAAOUTWY TWV KTNVLIATPLKWY GapUAKWY OTa TPOdLUA

= H JECFA Asttoupysel w¢ aveédptntn EMLOTNMOVIKA ETUTPOM EUTELPOYVWUOVWY Tou Olevepyet
aéloAoynon Kwwduvwyv ota tpodLua pe Baon emtotnpovika dedopva kat mapexet cupBouAEcg otov FAO,
tov WHO kol tig xwpeg HEAN Kat Twv dUo opyaviopwyv, kaBwce kot otnv Emtpony Codex Alimentarius
(CAC)

m ‘ExeL aéloAoynoel meplocotepa oo 2.500 mpoocBeta tpodpipwy, 40 eMUOAUVTEC Kol PUOLKEC TOELVEC, Kol
nepimou 90 KaTAAOUTA KTNVLIOTPLKWY GaPUAKWY oTA TPOdLU

m Exel avamtuésl apyxeC yla tnv afloAoynon tng aodAAELOC XNULKWV OUCLWV OE TPOdLpa Tou elval
OUVETIEIC HE TNV TpEYouvca avtiAnyn yia tnv aflohoynon tou kvduvou kol AapBavel vmoyn TiC
g&elilelc otnv TofkoAoyia Kol AAAEC OXETLKEC ETILOTALEG
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The step procedure
for elaborating
codex standards

Before a dacision is made to undartake

Identify need
for scientific the development of a new standard or other text,
advice and a project propasal is prepared and
technical input discussad at Committee level,
STEP
The Commission approves new
work based on a Project Document
and the recommendations of
the Executive Committee.

STEP2 STEP3 STEP4

The Codex Seaetariat The proposed Comments received are sent
arranges for the preparation Draft text is circulated by the Codex Seaetariat to
of a propesed draft standard. by the Codex Secretariat the body assigned the work for
to Codex members consideration. The proposed draft
and observers for comment. standard is amended.
’b\(e‘l \BW *‘;‘ ’NDARD
£ &Q«

CONCLUSION

&)

STEP 5 STEP & STEP 7 STEP 8 /
The proposad draft standard The Draft text i circulated by The body assigned The draft standard is submitted to 25
is submitted to the Executive the Codex Secretariat to the work considers the Executive Committee for

Committee for critical review Codex members and observers the comments and amends critical review and forwarded to
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O poAo¢ 51EBvwv opyaVICHWV GTOUG TOUELS TNC UYLELVAC, aoPAAELAC KoL EMAPKELOG TPODLHWVY

Kwdikec Mpaktiknc (Codes of Practice ) - FAO/WHO Codex Alimentarius

" Evac Kwdikacg MpakTtikAC €lvol €va oUVOAO YpOamTtwyv KAVOVWVY TIoU €ENYoUV TWC TIPETEL va
OUUTEPLDEPOVTAL TA ATOMA TTOU EPYALOVTOL OE EVOL CUYKEKPLUEVO ETIAYYEALLAL.

= Ot KwOLKeC pakTlkAG Codex - CUUTEPLAOUPAVOUEVWY TWV KWOLKWY UYLEWVAC TIPAKTIKAC - KaBopilouv
TLC TIPOLKTLKEC TIALPAYWYNG, ETEEEPYAOLAG, TTAPAOKEUNG, LETAPOPAC KOl atoBAKELONG YLl LELOVWUEVA
TpodLua N opadec tpodipwy mou Bewpovvtatl anapaitnta yia tn dtaodaAion tng acdAAELAC KAl TNG
KATAAANAOTNTAC TWV TPOdiUWV yLa KatavaAwon.
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MNpoturta FAO/WHO Codex Alimentarius - mapadeiypata

CAC/RCP 1-1969 General Principles of Food Hygiene I CCFH 2003 v v Vv Vv
CAC/RCP 2-1969 Code of Hygienic Practice for Canned Fruit and Vegetable Products CCPRV 2011 3 v (v g
CAC/RCP 3-1969 Code of Hygienic Practice for Dried Fruits CCPFV 2011 v v v 4
CAC/RCP 4-1971 Code of Hygienic Practice for Desiccated Coconut CCPRV 2011 v v 4
CAC/RCP 5-1971 Code of Hygienic Practice for Dehydrated Fruits and Vegetables including Edible Fungi CCPFV 1971 v v v v
CAC/RCP 6-1972 Code of Hygienic Practice for Tree Nuts CCPEV 1872 w v v
CAC/RCP 8-1976 Code of Practice for the Processing and Handling of Quick Frozen Foods TFPHQFF 2008 v v 4
CACIRCP 15-1976  Code of Hygienic Practice for Eggs and Egg Products CCFH 2007 v VvV 4
CAC/RCP 19-1979  Code of Practice for Radiation Processing of Food CCFH 2003 v vV YV
CAC/RCP 20-1979  Code of Ethics for International Trade in Food including Concessional and Food Aid Transactions. CCGP 2010 v v v 4
CAC/RCP 22-197%  Code of Hygienic Practice for Groundnuts (Peanuts) CCPRV 1879 v vV
CAC/RCP 23-1979  Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods CCFH 1993 v o

CAC/RCP 30-1983  Code of Hygienic Practice for the Processing of Frog Legs CCFH 1983 v vV v
CAC/RCP 33-1985  Code of Hygienic Practice for Collecting, Processing and Marketing of Natural Mineral Waters CCFH 2011 v v v
CAC/RCP 36-1987  Code of Practice for the Storage and Transport of Edible Fats and Qils in Bulk CCFO 2015 v vV Vv VvV VvV
CAC/RCP 39-1993  Code of Hygienic Practice for Precooked and Cooked Foods in Mass Catering CCFH 1993 W W
CAC/RCP 40-1993  Code of Hygienic Practice for Aseptically Processed and Packaged Low-Acid Foods CCFH 1993 v Vv VvV VvV
CAC/RCP 43R-1995 Regional Code of Hygienic Practice for the Preparation and Sale of Street Foods {Latin America and the CCLAC 2001 NN v

Caribbean) 28



MNpoturta FAO/WHO Codex Alimentarius - mapadeiypata

Regional Code of Hygienic Practice for the Preparation and Sale of Street Foods (Latin America and the

CAC/RCP 43R-1995 Canibbesn) CCLAC 2001 v o 4
CAC/RCP 44-1995  Code of Practice for Packaging and Transport of Fresh Fruit and Vegetables CCFFV 2004 v v v v
CACIRCP 451907 g:)::chnPgricnt;rc:af!:r the Reduction of Aflatoxin B1 in Raw Materials and Supplemental Feedingstuffs for Milk- CCCE 1997 A >
CAC/RCP 46-1899  Code of Hygienic Practice for Refrigerated Packaged Foods with Extended Shelf Life CCFH 1999 v v v
CAC/RCP 47-2001  Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food CCFH 2001 v v L
CAC/RCP 48-2001  Code of Hygienic Practice for Bottled/Packaged Drinking Waters (Other than Natural Mineral Waters) CCFH 2001 v vV v 4
CAC/RCP 49-2001  Code of Practice Concerning Source Directed Measures to Reduce Contamination of Foods with Chemicals CCCF 2001 v v v
CAC/RCP 50-2003 Ec;c::;feztr:?rt‘lgatizrtgz;r;\;r;tnon and Reduction of Patulin Contamination in Apple Juice and Apple Juice CCCF 2003 & o >
CACI!-iCP 51-2003 Code of Practice for the Prevention and Reduction of Mycotoxin Contamination in Cereals CCCF 2017 W o

CAC/RCP 52-2003  Code of Practice for Fish and Fishery Products CCFFP 2016 v VvV Vv
CAC/RCP 53-2003  Code of Hygienic Practice for Fresh Fruits and Vegetables CCFH 2017 v v

CAC/RCP 54-2004  Code of Practice on Good Animal Feeding TFAF 2008 v vV
CAC/RCP 55-2004  Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts CCCF 2004 v v L
CAC/RCP 56-2004  Code of Practice for the Prevention and Reduction of Lead Contamination in Foods CCCF 2004 v Vv vV v
CAC/RCP 57-2004  Code of Hygienic Practice for Milk and Milk Products CCFH 2009 v v W
CAC/RCP 58-2005  Code of Hygienic Practice for Meat CCMPH 2005 v v

CAC/RCP 59-2005  Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Tree Nuts CCCF 2010 v v o
CAC/RCP 60-2005  Code of Practice for the Prevention and Reduction of Inorganic Tin Contamination in Canned Foods CCCF 2005 v v v
CAC/éCP’Gi-ZOOS Code of Practice to Minimize and Contain Antimicrobial Resistance CCRVDF 2005 w W W 29



CAC/RCP 62-2006
CAC/RCP 63-2007
CAC/RCP 64-2008
CAC/RCP 65-2008
CAC/RCP 66-2008
CAC/RCP 67-2009
CAC/RCP 68-2009
CAC/RCP 69-2009
CAC/RCP 70-2011
CAC/RCP 71R-2013
CAC/RCP 72-2013
CAC/RCP 73-2013
CAC/RCP 74-2014
CAC/RCP 75-2015
CAC/RCP 76R-2017
CAC/RCP 77-2017

CAC/RCP 78-2017

MNpoturta FAO/WHO Codex Alimentarius - mapadeiypata

Code of Practice for the Prevention and Reduction of Dioxin and Dioxin-like PCB Contamination in Food and
Feed

Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Wine

Code of Practice for the Reduction of 3-Monochloropropane-1,2-diot (3-MCPD) during the Production of
Acid-HVPs and Products that Contain Acid- HVPs

Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Dried Figs
Code of Hygienic Practice for Powdered Formulae for Infants and Young Children

Code of Practice for the Reduction of Acrylamide in Foods

Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic Hydrocarbons (PAH)
from Smoking and Direct Drying Processes

Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Coffee

Code of Practice for the Prevention and Reduction of Ethyl Carbamate Contamination in Stone Fruit
Distillates

Regional Code of Practice for Street-vended Foods (Near East)
Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Cocoa

Code of Practice for the Reduction of Hydrocyanic Acid (HCN) in Cassava and Cassava Products

Code of Practice for Weed Control to Prevent and Reduce Pyrrolizidine Alkaloid Contamination in Food and
Feed

Code of Hygienic Practice for Low-Moisture Foods
Regional Code of Hygienic Practice for Street-Vended Foods in Asia
Code of Practice for the Prevention and Reduction of Arsenic Contamination in Rice

Code of Practice for the Prevention and Reduction of Mycotoxins in Spices

CCCF

CCCF

CCCF

CCCF

CCFH

CCCF

CCCF

CCCF

CCCF

CCNE

CCCF

CCCF

CCCF

CCFH

CCASIA

CCCF

CCCF

2018

2007

2008

2008

2009

2008

2009

2008

2011

2013

2013

2013

2014

2018

2017

2017

2017
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CXG 77-2011
CXG 78-2011
CXG 79-2012
CXG 80-2013
CXG 81-2013
CXG 82-2013
CXG 83-2013
CXG 84-2012
CXG 85-2014
CXG 86-2015
CXG 87-2016

CXG 88-2016
CXG 89-2016
CXG 90-2017
CXG 91-2017

CXG 92-2019

Npotuna FAO/WHO Codex Alimentarius - napadsiypata

Guidelines for Risk Analysis of Foodborne Antimicrobial Resistance

Guidelines for the Control of Campylobacter and Salmonella in Chicken Meat

Guidelines on the Application of General Principles of Food Hygiene to the Control of Viruses in Food
Guidelines on the Application of Risk Assessment for Feed

Guidance for Governments on Prioritizing Hazards in Feed

Principles and Guidelines for National Food Control Systems

Principles for the Use of Sampling and Testing in International Food Trade

Principles and Guidance on the Selection of Representative Commeodities for the Extrapolation of Maximum
Residue Limits for Pesticides to Commodity Groups

Guidelines for the Control of Taenia Saginata in Meat of Domestic Cattle
Guidelines for the Control of Trichinella Spp. in Meat of Suidae
Guidelines for the Control of Nontyphoidal Salmonella spp. in Beef and Pork Meat

Guidelines on the Application of General Principles of Food Hygiene to the Control of Foodborne Parasites

Principles and guidelines for the exchange of information between importing and exporting countries to
support the trade in food

Guidelines on Performance Criteria for Methods of Analysis for the Determination of Pesticide Residues in
Food and Feed

Principles and Guidelines for Monitoring the Performance of National Food Control Systems

Guidelines for Rapid Risk Analysis Following Instances of Detection of Contaminants in Food where there is No

Regulatory Level

TFAMR

CCFH

CCFH

TFAF

TFAF

CCFICS

CCMAS

CCPR

CCFH

CCFH

CCFH

CCFH

CCFICS

CCPR

CCFICS

CCCF

2011

2011

2012

2013

2013

2013

2015

2017

2014

2015

2016

2016

2016

2017

2017

2019
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MNpoturta FAO/WHO Codex Alimentarius - mapadeiypata

Maximum Residue Limits (MRLs) and Risk Management Recommendations (RMRs) for Residues of Veterinary

2 Drugs in Foods SREEIE S VAN VS
CXS 1-1985 General Standard for the Labelling of Prepackaged Foods CCFL 2018 v vV vV v
CXS 3-1981 Standard for Canned Salmon CCFFP 2013 v vV vV Vv
CXS 12-1981 Standard for Honey ccs 2019 v vV vV VvV Vv
CXS 13-1981 Standard for Preserved Tomatoes CCPFV 2017 v v vV v
CXS 17-1981 Standard for Canned Applesauce CCPFV 2017 v vV VvV vV
CXS 19-1981 Standard for Edible Fats and Oils not Covered by Individual Standards CCFO 2019 v VvV v v
CXS 33-1981 Standard for Olive Oils and Olive Pomace Qils CCFO 2017 v vV vV v
CXS 36-1981 Standard for Quick Frozen Finfish, Uneviscerated and Eviscerated CCFFP 2017 v v v vV VvV
CXS 37-1991 Standard for Canned Shrimps or Prawns CCFFP 2018 v vV vV vV
CXS 38-1981 Standard for Edible Fungi and Fungus Products CCPFRV 1981 v Vv V v’
CXS 39-1981 Standard for Dried Edible Fungi CCPFV 1981 v vV vV vV
CXS40R-1981  Regional Standard for Chanterelles CCEURO 1981 v vV

CXS 41-1981 Standard for Quick Frozen Peas CCPFV 2019 v v v v
CXS 42-1981 Standard for Canned Pineapple CCPFV 1987 v vV vV Vv
CXS 52-1981 Standard for Quick Frozen Strawberries CCPFV 2019 v VvV VvV
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CXS 196-1995
CXS 197-1995
CXS 198-1995
CXS 199-1995
CXS 200-1995
CXS 201-1995
CXS 202-1995
CXS 203-1995
CXS 204-1997
CXS 205-1997
CXS 206-1999
CXS 207-1999
CXS 208-1999
CXS 210-1999
CXS 211-1999
CXS 212-1999

CXS 213-1999

MNpoturta FAO/WHO Codex Alimentarius - mapadeiypata

Standard for Litchi

Standard for Avocado

Standard for Rice

Standard for Wheat and Durum Wheat
Standard for Peanuts

Standard for Oats

Standard for Couscous

Standard for Formula Foods for Use in Very Low Energy Diets for Weight Reduction
Standard for Mangosteens

Standard for Bananas

General Standard for the Use of Dairy Terms
Standard for Milk Powders and Cream Powder
Group Standard for Cheeses in Brine
Standard for Named Vegetable Oils

Standard for Named Animal Fats

Standard for Sugars

Standard for Limes

CCFFV

CCFRV

CCCPL

CCCPL

CCCPL

CCCPL

CCCPL

CCNFSDU

CCFFV

CCFFV

CCMMP

CCMMP

CCMMP

CCFO

CCFO

Cccs

CCFFV

2011

2013

2019

2019

2019

2019

1995
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2005
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2018

2018
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2019

2019
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

RECOMMENDED INTERNATIONAL CODE OF PRACTICE CACIRCP71-1969
GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969, Rev. 4-2003'

O ‘Zuviotwpevog Atebvic Kwdikag MpaktikAg — Mevikeg Apxec tng Yytewnc Tpodipwyv' kaBopilel tnv
TIPOCEYYLON TIOU TPETEL va akoAouBnBel otnv mapoaywyn tpodipwy amd To aypoKTNUO £WC TNV
TEALKN TIPOETOLHACLAL.

Y10 napaptnua tou CAC/RCP 1-1969 (REV. 4 - 2003), cuvioTtatal Qo mpoogyylon mou Baciletol oto
HACCP yiwa tn BeAtiwon tng aoddAelac twv tpodipwy, onwc neplypadetal ot "Apxec tov HACCP
Kol 0To “ZUOoTNUO KOl KATEVLOUVTINPLEC YPAUUESC avaAuong KIvOUVOU Kol KPLoWWwV onuelou eAEyyxou
(HACCP) yia tnVv edappoyn touv”

H mpoAnyn A n peiwon tou Kwvdivou achaieloc Twv tpoPpipwyv adrvel ocnUAVTIKO Pabuo sueliéiog

OTOUC KOTOLOKEUALOTEC/XELPLOTEC KOl TOUC PUOULOTIKOUC dopELg, EPOCOV ETITUYXAVOUV TOUC GTOXOUC.
34



Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969
INTRODUCTION

SECTION | - OBJECTIVES
THE CODEX GENERAL PRINCIPLES OF FOOD HYGIENE

SECTION Il - SCOPE, USE AND DEFINITION
2.1 SCOPE

2.2 USE

2.3 DEFINITIONS

SECTION Ill - PRIMARY PRODUCTION

3.1 ENVIRONMENTAL HYGIENE

3.2 HYGIENIC PRODUCTION OF FOOD SOURCES

3.3 HANDLING, STORAGE AND TRANSPORT

3.4 CLEANING, MAINTENANCE AND PERSONNEL HYGIENE AT PRIMARY PRODUCTION
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

SECTION IV - ESTABLISHMENT: DESIGN AND FACILITIES
4.1 LOCATION

4.2 PREMISES AND ROOMS

4.3 EQUIPMENT

4.4 FACILITIES

SECTION V - CONTROL OF OPERATION

5.1 CONTROL OF FOOD HAZARDS

5.2 KEY ASPECTS OF HYGIENE CONTROL SYSTEMS
5.3 INCOMING MATERIAL REQUIREMENTS

5.4 PACKAGING

5.5 WATER

5.6 MANAGEMENT AND SUPERVISION

5.7 DOCUMENTATION AND RECORDS

5.8 RECALL PROCEDURES
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

SECTION VI - ESTABLISHMENT: MAINTENANCE AND SANITATION
6.1 MAINTENANCE AND CLEANING

6.2 CLEANING PROGRAMMES

6.3 PEST CONTROL SYSTEMS

6.4 WASTE MANAGEMENT

6.5 MONITORING EFFECTIVENESS

SECTION VII - ESTABLISHMENT: PERSONAL HYGIENE
7.1 HEALTH STATUS

7.2 ILLNESS AND INJURIES

7.3 PERSONAL CLEANLINESS

7.4 PERSONAL BEHAVIOUR

7.5 VISITORS
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

SECTION VIII - TRANSPORTATION
8.1 GENERAL

8.2 REQUIREMENTS

8.3 USE AND MAINTENANCE

SECTION IX - PRODUCT INFORMATION AND CONSUMER AWARENESS
9.1 LOT IDENTIFICATION

9.2 PRODUCT INFORMATION

9.3 LABELLING

9.4 CONSUMER EDUCATION

SECTION X - TRAINING

10.1 AWARENESS AND RESPONSIBILITIES
10.2 TRAINING PROGRAMMES

10.3 INSTRUCTION AND SUPERVISION
10.4 REFRESHER TRAINING
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

= HAZARD ANALYSIS AND CRITICAL CONTROL POINTS (HACCP) SYSTEM AND
GUIDELINES FOR ITS APPLICATION
= PRINCIPLES OF THE HACCP SYSTEM

= GUIDELINES FOR THE APPLICATION OF THE HACCP SYSTEM H A C C p

= INTRODUCTION , ’ | ‘ ‘

= APPLICATION

= TRAINING . @ @ e
Dangerto health  INvestigation of 4 Handiing of Position in

the hazard conditions the process
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA | - 2TOXOI
1.1 Tevikéc apxEg CODEX yia tnv vylewvi tpodipwv:

* TTPOCOLOPLOUOC TWV PACLKWY OPXWV TNG UYLEWVAC TWV TPOodiUwy TIou LoxUouv o€ OAn TtV TPOodLKA
aAucida (oupmepAapBavopevng TNE MPWTOYEVOUC TIOPAYWYNC EWC TOV TEALKO KaTAvaAwTh), ywa tThv
enitevuén tou otoyxou tNC StaodaAlong OtL ta TPodLpa eivol achainy Kot KatdAAnAa yia avOpwrivn
KatavaAwon

® MIPOTELVEL pLa poogyylon mou Baoiletal oto HACCP w¢ peEoo yla tnv evioyuon tng achaAelac tTwv
Tpodipwv

* avapEPETAL OTO TPOTIO EHOPUOYNC QAUTWV TWV OLPXWV

* TIAPEXEL KaBodAyNoN yla CUYKEKPLUEVOUC KWOLKOUG TOU MTOPEL va arattoUuvial yla TOUELC TNG
TpodkNC aAuaoidag, OLadLKAOLEC | EUTTOPEVHATA, YL TNV EVIOXUON TWV OTALTHOEWV UYLELVAC ELOLKA
yLOL LUTOUC TOUC XWPOUC.
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA 11 - TTEAIO EQAPMOTIHZ, XPHZH KAI OPIZMOI

2.1 NEAIO EQAPMOIHZ

2.1.1 H tpodikn aAvoida (food chain)

AuTtO to €yypado akoAouBel tnv tpodlkn aAucida amd TNV MPWTIOYEVH TIAPAYWYH £WC TOV TEALKO
KatavoAwth, kaBopilovtag TIC amapaitnTteC cUVONKEC UYLELVAC yLa TNV tapaywyn Tpodipwyv mou eivol
aodpaln kat KataAAnAa yia katoavalwon. To eyypado moapexel pla Baotky doun ywa aAAoug, 1o
OUYKEKPLUEVOUC, KwSLKOUC TtoU LoYUOUV yla. CUYKEKPLUEVOUC TOUELC. AUTOL Ol CUYKEKPLUEVOL KwdLKOL
Kol odnylec mpemel va dtafalovtal oe cuvObUAOUO PE aUTO To €yypado Kol To Zuotnua Avaluong
Kwwéuvwy kat Kplotpwv Znpetov EAeyxou (HACCP) kat odnyiec yia tnv edapuoyn tou (Mapaptnua).
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA |l - MEAIO EQOAPMOIHZ, XPHZH KAI OPI1ZMOI

2.1.2 PoAot Twv KUBEPVACEWV, TNC BLOMNXAVIOG KOl TWV KOTOVOAWTWV

OL KUBEPVNOELC UTTOPOUV Vol €EETAIOOUV TO TIEPLEXOUEVO QUTOU TOU gyypadou Kol va amnodacicouv moco
KaAUTepa Ba mpEmeL va evOappuUvouVv TNV epappoyn aUTWV TWV YEVIKWY OPXWV WOTE VaL:

® TIPOOTATEVUOUV TOUC KOTOVOAWTEG EMOPKWC OO ACOEVELEG 1 TPAUUATIOHOUC TIOU TMPOoKaAoUvTol amd TpodpLlua — ot

TIOALTIKEC TTPETEL val Aapfavouy urtodn tnv euntdBela tou mMANBuopoL 1 dtadopeTikwy opadwyv evtog tou mAnBuopuou (food
safety)

e tapEYouv dlafePfaiwon otL Ta TpodLpa ivat katdAAnAa ya katavalwon amno tov avlpwro (food suitability)
e SltatnpoUlv TNV EUmnotoouvn ota TpodLua tou Stakivouvtal Stebvwg

* TIOPEXOUV TIPpOYpAppaTa eKMAldeuonC otV UYEla Tal OToilal Vol KOLWVOTIOLOUV OUTTOTEAECUOTIKA TG OAPXEC TNG UYLEWVAC TWV
Tpodipwy otn Blopnxavia KoL TouG KATAVOAWTEG
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

«OL KUuBEpvNOELG UITOPOUV va EEETAOOUV TO TIEPLEXOUEVO QUTOU TOU EYYPAPOU KAl Vo
armopaoioouv mooo KaAutepa Ja mpemnel va ev9appuVoUV TNV EQPAPUOYH QUTWV TWV
VEVIKWV QPXWV...»

" Ta npoturna Codex Kal Ta OXETLKA Kelpeva eival eBeAovtika.

" [p€nel va petadpactovv oe £Ovikl vopoBeoio 1 kavoviopoUcg ylo va gival
EKTEAEOTEOQL.
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA Il - MEAIO EQAPMOTHZ, XPHZH KAI OPI1ZMOI
2.1.2 PAAoL TwV KUBEPVAOCEWYV, TNC BLOpNXOVIOC KOl TWV KATOVOAWTWV

H Bropnyowvia Bo mpemnel va epapUoleL TIC TPAKTLKEC UYLELVAC TTou opilovtal o€ aUuTo To £yypado WOoTE va:
* TAPEXEL TPOdLUA TTOU gival aodaAn Kot KATAAANAA yLa KOATavAaAwon

e Staodalilel OtL oL KATaVAAWTEG €xouv cadeic kal eUKOAO KATavoNnteC MANPOoPopLleg, LECW TNEG EMLOAMAVONG KoL
AAAWV KOTAAANAWY HECWYV, YlO VO TOUC ETULTPEYPYOUV VOl TIPOOTATEVCOUV T TPOLUA TOUC amo th HOAuvVon Kol thv
avantuén/emiBiwon mnaboyovwv mou petadidovial amd ta TPoOdLUa, amobnkevovtag, Xepllovtac Ta Kol
NPOETOLUAIOVTAC TO CWOTA

e SlatnpEel TNV eumiotoouvng ota TpodLua tou dtakivouvtal SLeBvwg

Ol KOTOVOAWTEC TIPETEL va ovayvwploouv TO pPOAO TOUC OKOAOUOBWVTOC OXETIKEC o0Onyiec Kal
epappolovrog ta KAtAAANAa LETPA UYLELVAC TWV TPOIIUWV.
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA |l - MEAIO EQAPMOTIHZ, XPHZH KAI OPI1ZMOI

2.3 OPIZMOI

Yyiewvn tpodipwv (food hygiene) - 6Aec ol TPoUTTOBECELC KAl TOL LETPA TTOU QTTOLTOUVTOL YLOL
™ Staodpaiion tng acdaAelac kot KataAAnAotntac Twv Tpodipwyv o OAa ta otadla TG
TpodLKAC aAuaoidag

( ) - StaBeBaiwon otL ta tpodLpa dev Ba mpokaAEocouv BAARN
OTOV KOTavaAwTtr) otav mapookevalovtol n/kot  kKatavalwvovial olUpdwva HE TNV
NPOoPBAENOUEVN XPON TOUG

KoataAAnAotnta tpodipwv (food suitability) - StaoddAion oTL ta TpodLpa eivol anodektad yLa
KatavaAwaon oo Tov avlpwro cupdwva HE TNV TIPOBAETIOUEVN XPON TOUC
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

CAC/RCP 1-1969

TMHMA 11 - NMEAIO EQAPMOTIHZ, XPHZH KAI OPIZMOI
2.3 OPI1ZMOI

( ) - €vac PLoAoykog, XNULKOC 11 PUOIKOC TtapAayovtag HECA OTO TPOPLUO 1 UL
KOTALOTOON TOU TPOdLUOoU PE TiBavotnTa Vo POKAAECEL APVNTIKEC ETUMTWOELG OTNV UYELQ

HACCP - éva cUotnpa mou evtorilel, a&loAoyel kal EAEYXEL TTNYEC KIVOUVWYV TIOU €lval OnUOVTLKOL yLo TV
aoPpAAeLla TWV TPODLUWV

XepLotng tpodipwv - KOs ATOHO TOU XELPL{ETOL AUECO CUCKEUOAOUEVA ] [N OUCKEUAOMEVA TPODLUQ,

eComAlOpNO Tpodplpwy Kol OKeUn, N emidpavele¢ emadnC HE TPOPLUA KOL CUVETIWCE OVOLEVETAL va
CUUMOPPWVETAL UE TLC QTTOLTAOELS TNC VYLELVAC TWV TPOdLUWY
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BaolkeC apxEC TNG vopoBeaoiac yia tnv achaAera twv tpoPpipwv — AteOvec emimedo

" Eite 1o TpOdLUa TWAOUVTOL TOTIKA £(TE £€AyovTalL, TIPETEL VA TtapAyovTal cUNdwWvVa
LLE TLC VEVLKEC OPYEC UYLELVNC TIOU avayvwpilovtal o€ OAO TOV KOOUO (6rTw¢ auTéC mou
opilovtat otov Codex Alimentarius)

» H aodaleia twv tpodipwv ntav mapadoolakd, kot Ba cuvexiosl va eival, n
gvluvn ¢ Bropnxavioag va ePpopuUoleL Lo OELPA METPWV EAEYXOU OXETLKA HE TNV
UYLEWVA TWV TPODIHWV O €va GUVOALKO KOVOVLOTIKO TIAQLOLO (CAC/GL63-2007, apxéc Kat
KaTEUGUVTNPLEC YPOAUUEG VLA TN CUUTTEPLPOoPA TNG Staxeiptonc utkpoBLloAoyikwv kwvdbuvwv -MRM)

Ungervtand| r‘ {oad La

Respomlbllmes

’@ 154
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BaolkeC apxEG TG vopoBeaoiag yia tnv acpaleia twv tpodpipwv — Alebvec eninedo
| |

Food hygiene comprises two components:

» food safety, which guarantees the harmlessness of food, the absence of adverse
effects for the consumer’s health when prepared and/or consumed in keeping with its
intended use;

» food suitability, which concerns the intrinsic characteristics of the product, namely
taste, smell, texture and presentation, characteristics that can change with the
presence of spoilage microbes (bacteria, yeast and mould). Suitability is the
assurance that the food is 'acceptable’ for human consumption.

Food safety and suitability must be assured at every link of the food chain .

Food hygiene diagram (based on O. Boutou, 2008):

Food safety Food suitability

Presence of: Presence of:
Salmonella, Listeria, etc. Mould

Bone splinters, stones, etc. Smell of ammonia

UNSAFE UNSUITABLE
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BaolkeC apxEC TnG vopoBeaoiag yia tnv achaAeia twv tpoPpipwv — AteOvec emimedo

" OL 6LeBveic cupdwvieg yio tor TpodLLa TTOPEXOUV €V APKETA OpoLlOpopdo eminedo mpootaciog
ooov adopd ta potuTta dnpootac vyeiag kat tpodipwyv. KataBalloviol cuveXelC TPooTtABELEC yia
TNV EVOPUOVLON TOUC TIPOKELUEVOU va eAaxlotomolnBouy, edv dev e€aleldBouv evieAWC, TA TEXVIKA
EUTTOOLOL OTO EUTIOPLO HETAEL TWV CUVOPWV

" H vopoBeoia dtadepel ano ywpa o xwpa. Eival Aowmtov viotng onpaociag to OTL oL EUopol
TpoPpluwyv TOPAUEVOUV EVNUEPWHEVOL Yo TO tepdotio daopo vopobeoiag kal koBoplopou
TIPOTUTIWV, OTIWG LOYXVEL YLA TLC SpaoTNPLOTNTEC TOUC

" Tat LEAN tov WTO avayvwpilouv ta nipoturnia Codex Alimentarius w¢ mpotuna avadopac Bacel
TWV OTIOLWV TIPETIEL val KplvovTal Ta €BVIKA VOULOBOETIKA pETPA
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BaolkEC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwraikn Evwon

TOmnol dikaiov otnv Evpwrnaikn Evwon (EE)

H Evpwraikn Evwon Baoiletal oto kpatoc dikaiou. Auto onuaivel ot kabe dpaon tnc EE
Baoiletal og 2uvOnKec ou €xouv eykplOel SnUokpaTika amo ta HEAN tne. H vopoBeoia
tNC¢ EE cupBaAAeL otnv enitevén tTwv oToXWV TWV cuvBnkwv tN¢ EE kol otnv edappoyn
TwV ToATLkwy tTnS EE. Ymapyouv duo Paocikot tumot tng vopoBeaoiac tnc EE - mpwtoyevnc
KoL devtepofadLa.

OL ouvOnKkec elval to onueio ekkivnong tou dwkaiou tn¢ EE kat eival yvwototl otnv EE w¢
NPWTOYEVEC dikalo.

To cwpa Tou SLIKALOU TIOU TIPOEPYETOL A0 TIC APXEC KOl TOUC OTOXOUC TwV ZuvBnKwv £ival
YVWOTO Ww¢ Tapdaywyo Oikawo kat meplhapBavel kavoviopoug, odnyleg, amodaoelc,
OUOTAOELG Kol Ao ELc.
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BaolkEC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwraikn Evwon

TOmoL vopkwyv tpaéewv tnc EE

>uvOnkec EE (EU Treaties) - kaBopilouv touc otoxouc tn¢ Evpwnaikng Evwong,
TOUC KOVOVEC yla ta Beouikd opyava tng EE, tov tpomo AnPng twv amoddoswv Kol
TN oxeon MeTagL tn¢ EE kat Twv Ywpwv LEAWV TNC.

Koavoviopol (Regulations) - eival vopLkeg mpaéelc mov epappoloviol AUTOROTO Kot
opolopopda g OAeC TG XwWPEC TNG EE HOALC TEB0UV o€ oYU, Xwpic va xpeLtalstol va
pnetadepBolv oto €Oviko Oikatlo. Eivol SECUEUTIKEG OTO OUVOAO TOUC OE OAEG TLG
Xwpec tng EE.
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BaolkEC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwraikn Evwon

TOmol vopukwv nipaéewv tne EE

Obényiec (Directives) - amottouv amo TIC Xwpes NS EE va emituxouv €va CUYKEKPLUEVO
amoteEAeopa aAAQ TtapapEVouV eAeVBepec va emiAeéouv nwe Ba to emtuyouv. OL XWPEC
tnc EE mpémel va Adfouv pETpA yla Vol TIC EVOWHOTWOOUV oTnv €6vik vopoBeoia
(netadopd oto €OVIKO OLKOO) TPOKELUEVOU VO ETILTUXOUV TOUC OTOXOUC Tou BETEL N
Odnyla. OL €BVIKEC QpPXEC TIPETIEL VAL KOLVOTIOLAOOUV TA HETPO. autd otnv Eupwrmaikn
Ertitporn).

H petadopd oto €Bviko Sikalo mpemel va npaypatonolndel evtog tng mpodeouiac mou
opiletal katd TNV €kboon TG odnyilag (YeVIKA evtog 2 etwv). Otav pLa xwpo dev petadepel
uta Odnyla, n Enttponn pnopetl va kivnoet dStadikaoia ‘emi mapapfaoel’.
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BaolkEC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwraikn Evwon

TUmoL vopkwyv tpaéewv tne EE

Anodaocsic (Decisions) - elvol SECUEVUTIKEC WC TIPOC OAa Ta LEPN TNS. Mua armodaon
Ttou kaBopilel ekelvouc oToUC oTtolouc ameuBuvetal eivatl SEOUEVTLKNA LOVO YL LUTOUC.

Kot 'e€ovoodotnon npaéeic (Delegated acts) - gival VOULKA SECUEUTIKEC TIPAELELC TTOU
ETUTPEMOUV otnV Emutpor vo CUMIMANPWVEL 1 va TPOTIOTIOLEL N ouolwdn HEPN TWV
VOUOBOEeTIKWY Tmpaéewv tnG EE, ya mapadelypa, PoKeELPEVOU va Kabopiloel Aemtopepn)
LETPAL.

ExkteAsotikeg mpaelc (Implementing acts) - elvol VOULKA OECOUEVUTIKEC TPAEELC TTOU
ETUTPETOUV OTNV Emutporn) - umo tnv enifAePn emMITPOMWYV QMOTEAOUUEVWV aTtO
EKTIPOOWTIOUC TWV XwPwv tNC EE - va oploel mpoimnoBeoelc mov dwacdaAilouv tnv
opolopopdn epappoyn tng vopobeaoiog tng EE.
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BaolkEC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwraikn Evwon

Awaouvdeon EE / eBvikng vopoBeoiag

[eVIKA, TOL KPATN UEAN HtopoUlv, xwpic cupBLBacpolc otnv enitevén TWV CTOXWV TWV KAVOVIOUWYV,
va Beomilouv, cupudwva UE TIC EOLKEC TTOPAYPADOUC TWV KAVOVIOUWYVY TIOU TO ETLTPEMOUV, €OVIKA
LETPOL TIPOCOPUOYNG TWV avIioTolywv amattnocewyv. To (6lo LoxVeL Kal yla TapeKKALOELS amo
QUTTOLLTI|OELC OTIOU O KOVOVLOMOC ETILTPETIEL TETOLEC TIOAPEKKALOELC. ZTLC TIEPUTTWOELC QLUTEC, Ol OXETIKEC
nAnpodopiec kowvomotlovvtal otnv Emtpornn To cuvtopotepo duvatov.

Noapadeypa aAAnAenidpaong

Otav 6ev urtapyouv €LOLKEC KOWVOTLKEC dLatatelc, ta TpodLpa/lwotpodec Bewpouvtatl achain otV
ouppopdwvovTal HE TIC lOLKEC Slatadelc tne €Ovikng vopoBeoiac yia ta TpodPLua/{woTtpodEC Tou
KPATOUC HEAOUC oto £€6adoc tou omolou StatiBetal otnv ayopd 1o TPodLpo/Iwotpodr, OL OTOLECG
kKataptilovtal kat ebpappolovtal pe TNV eiLAaén tTNe ZuvOnkng, Kat Woilwe Twv apbpwv 28 kat 30.
(Kavoviopoc 178/2002 «evikocg vopoc yia Ta tpodLpo», apbpa 14 & 15).
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BaolkeC apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

H kuBépvnon tov Hvwpévou BaotAeiou
OLVOKOIVWOE OTL UTIAPXALV ETILOTNLOVLKEG

evdeielg yia mBavn cuvdeon HeTaL TG Ta BEAYLIKA TEPLOTATIKA
{wiknG aoBévelag BSE (vOoo¢ «TtpeAwv PCBs/Alo€lviv 0To KpEQG KoL oTal
ayeAAdwv») Ko TnG avBpwrvng CID, pe ouyd odniynoav og Lot GnROVTLKA
EVOEXOMEVO VOL CUVSEETAL N TEAEUTALO HE TNV EMLOTLOTIKNA Kplon otov TOpEa TWV
KotavaAwon BOELoU KPEATOG TLIOUAEPLKWV KOLL TWV XOLPLVWYV
°

1997

H MNpdown BIBAOC yLOL TLG YEVIKEG OLPXEG TNG
vopoBOeoioag yia ta tpodpipa [COM (97)
176] SnpootelOnkKe ya va EEKIVAOEL pLa
ou{NTNON OXETKA LE TN LEAAOVTIKN
oVAMTUEN TNG KOWOTLKAG VOpoBeaiag yia
Ta TPOd LA KaL VoL TIOLPEXEL OTAV
Evpwnaikn Emttponn éva otaBepo
UTtOBaBpo yLa £va GNLLAVTLKO TTPOYP AL

yla Tnv Tpomonoinon tng vopoBeoiog 55
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Dioxin Food Crisis
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BaolkéC apxEC tnG vopoBeoiog yia tnv acpaleia twv tpodipwv — Evpwmnaikn Evwon
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BaolkEG apXEC TnG vopoBeoiog yia tnv achaleia twv tpodpipwyv — Evpwnaikn Evwon
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BaolkeEG apxEC TnG vopoBeoiog yia tnv achaiela twv tpodpipwyv — Evpwnaikn Evwon
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Kot To ZUpBouAlo tng EE
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BaolkeC apxEC TnG vopoBeaoiac yia tnv acpaieia twv tpodpipwyv — Eupwraikn Evwon
| |

2000: Asukn BiBAoc yia tnv achpaAeia twv tpodpipwv

= MéxptL 10 TEAOG Tou 1999, TO OKNVLKO ATOV ETOLLO YL TO EMOMEVO OTASLO MPOC TNV OVATITUEN LG TIPAYLOTLKAG
npoogyylong ‘farm to fork” (arto to aypoktnua oto mpolve N Ao To AYPOKTNE OTO TPATTE(L) OTO VOUOBETLKO
nAaiolo yia tnv acdaAela twv tpodipwyv otnv EE

= Tov lavouadptlo tou 2000, n Eupwnaikn Emttpon dnpocicsvoe tn Asukn B{PAo yia tnv achaieta Twv tpodbipwy, n
omola Baclotnke og TPELC KUPLOUC AEOVEC:

1.Tnv eloaywyn €vOC VEOU TPOYPAUHUATOC 84 XWPLOTWV VOULKWY HETPWV YLl val €TteuxBel n ocuvoyn twv
otodlwv «armod To aypokTnua oto tparnelly otn vopoBeoia tng EE ywa tnv acpdlela twv tpodipwyv Kat UE
KEVTPLKO VOUOOETIKO KELUEVO OE AUTO TO TAKETO ToV «leviko Nopo yia ta tpodipa» mou mepltAapPavel Tig
BaolkeéC apxEC TG aohAAELaC TwV TPOodiHwWY yLa OAOUG TOUG VOUOUC TiEPL Tpodipwy.

2.Tn ovotaon plag véag Evpwrmaikng Apxng yia tnv Achaleia twv Tpodipwv xwplotd amod tnv Enttpornn ya
TNV TOPOXN EMLOTNMOVIKWY CUMPBOUAWV yla TNV acddAelad Twv TPodipwv Kal yla TNV EVAUEPWON TWV
KOTAVOAWTWY OXETLKA UE TIPOYUATIKOUC ) TitBavouc KivdUvoug yla tnv aoPaAeLla Twv Tpodilpuwy.

3.Mwa véa tpocgyyion yia tnv enttBoAn tne¢ vopoBsoiag tng EE ywa tnv aodalela twv tpodipwv Aappdavovtog
uUTIOYPIN TLG AVTLOTOLXEG EVBUVEC TWV OLKOVOULKWY PopEWV (aypOTeC, Ttapaywyol, ALovomtwANTEG, ELOAYWYELS),

KUBepVNOELG (TOTILKEC, TiEpLPEPELAKEG, EBVIKEC) KoL TNV ETtLitpory).
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BaolkEG apXEC TG vopoBeoiag yia tnv achaAeia twv tpodpipwyv — Evpwnaikn Evwon

Ot «BaOIKES QPXEC YLla Ta TPOQLUAY

H vopoBeoia tng EE yia ta tpodLpa Baociletal otic akoAouBec BaolkEC apXEC Tou TIPENEL va edpappolovtal ano oA
To KpAtn LEAN TG EE:

1. mpootacia tng SNUOoLaG UYELaG, TNG LYELOC TwV PUTWV KAl TNC UYELOG Kal TNG KAARG HETaxEiplong Twv {wwv
2. oavdaAvon smikvduvotntag Baclopévn o€ aveEAPTNTEG EMLOTNUOVIKEG OUBOUAEC

3. mnpoduAain amévavtl o ‘ayvwotouc nmibavouc Kivduvouc

4. SuvatoTNTA EVIOTILOUOU TNE IPOEAEVUCTC OAWV TWV TIPOIOVTWVY (AVLXVEUCLUOTNTA-LXVNAQCLULOTNTO)

5. dladaveia kat Eekabapeg, cadeic mAnpodopiec yia ta tpodLua Kot TG {woTtpodEC

6. ocadwc koBoplopeveg suBUVEC yla OAOUG TOUC TOPAYOVTIEC TNG aypodlatpodikng aAuvcidac pe mpwTapyXLKn
guBuvVN OAWV TWV TTOPAYOVTWY KATA UAKOC TNC TpodkAC aAuaoidac va dtaBetouv aodain TpodLua otnv ayopd

7. auotnpol Kol TaKTLKOoL EAsyyoL
8. KOTAPTLON KOL EKTIOLOEV O

Mnyn: https://europa.eu/european-union/file/1280/download en?token=AEdF-HZA
(PDF “European Commission FOOD SAFETY 2014”) 63
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIEIMOX (EK) apid. 178/2002 TOY EYPQIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
e 28n¢ lavovapiov 2002

yia Tov mdopxouo TOV YEVIKOV (GpYOV K (m(umos(ov TG Vopodeoiag yia Ta TpoQiud, yua Ty idpuon
¢ Evponaikne Apxnc yia v Acgadsia Tov Tpogipov xar Tov kadopiopod dadikaciov of depata
AOQUAEIAG TOV TPOPIHOY

O ‘Tevikog Nopog yia ta tpodipa’ ATov To KEVIPLKO VOUOBETIKO TAaiolo mou BeoTiotnke amod tn Asukn BiBAo kal
TeEAKA eyKpiBnke to 2002 amod to Eupwraikd KowoBouAlo kat to upBoUAlo tng EE we Kavoviopog (EK) apiB.
178/2002.

OL BaoLlKEC apxEG yLa TNV TOALTIKA aodaAeLag Twv tpodipwyv tng EE opilovtal otov Teviko Nopo yla ta tpodLua’.

OL yevikolL Tou otiyol ival

= 1o uPnAo eninedo npootaciag tng avOpwrivng {wnG Kot UYELAG Kal

" N MPOoOTOCia TwWV CUUPEPOVIWV TWV KATAVOAWIWY, CUUMEPLAQUPAVOUEVWY TWV BEULITWY TIPAKTIKWY OTO
EUTIOPLO TPOPIHWV

AapBavovtoag urtoyn, Omou armatteitol

* TNV MPOOoTOCLA TNC LYELAC KoL TNCG KAANC HETaXElpLonG Twv {wwyv,
* TNV MPooTacia TNC LYELaC TwV PuTwy, Kal

* TNV mpootacia Tou MePPAAAOVTOC
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIEZMOZX (EK) apid. 178/2002 TOY EYPQITAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
e 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV (GpYOV K cm(un]otm TG Vopodeoiag yia Ta TpoQiud, yia TIy idpuon
¢ Evponaikne Apxnc yia v Acgadsia Tov Tpogipov xar Tov kadopiopod dadikaciov of depata
AOQUAEIAC TOV TPOPIUOY

AUTO TO BOOLKO VOUOBETIKO KELLEVO TIEPLEXEL TPlal KUPLOL OTOLXELAL:

1. KoBopilel Tic yeVIKEC apXEC TnG vopoBeoiac tne EE yia ta tpodlua
2. Oeomilel Tnv Evpwmaikn Apxn yla tnv aodpaAela twv tpodipwv (EFSA)

3. Oeonilel €va ocvotnua taxeioc sldomoinong ylo TNV KoOwomoinon AUECWV N EUUECWV
K& UVWV yla tnv avBpwrvn uvyeia ou npogpyovtal amno tpodiua n wotpodec (RASFF) ko
kKaBopilel cadeic SLadLKOCIEC ylo TOV XELPLOMO EKTAKTWV OVOYKWV KOl KPLOEWV amo tnv
Ertitpor Ko T KpAtn UEAN OXETIKA UE TNV aoPAAELA TWV TPODLUWY
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIEIMOX (EK) apid. 178/2002 TOY EYPQIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
e 28n¢ lavovapiov 2002

yia Tov mdopxouo TOV YEVIKOV (GpYOV K (m(umos(ov TG Vopodeoiag yia Ta TpoQiud, yua Ty idpuon
¢ Evponaikne Apxnc yia v Acgadsia Tov Tpogipov xar Tov kadopiopod dadikaciov of depata
AOQUAEIAG TOV TPOPIHOY

" Mapéxel tn Baon ywa tn dtacdaiion vnAov enutedou nMpootaciog TnE avOpPWTILVNG UYELOC KoL TWV
CUUDEPOVTIWY TWV KATOVAAWTWY OE OXEoN UE Ta TpodLua, AapBdavovtoc diwe vroyn tnv notkihopopdia
otnv TpounBela tpodipwv ocuumeplAapBavopévwy twv Toapadoolakwy mpoloviwy, Olaodaiilovtag
TIAPAAANAQ TNV ATTOTEAECUATLKY AELTOUPYLO TNC EOWTEPLKAC eviaiac ayopac otnv EE

= KaBopilel KowvEC apyec kol euBUvVeC, TOL MECO YLOL TNV TOPOXNA MLOC LOXUPNC EMLOTNMOVLIKAC Baong,
QTIOTEAECHATLKWY OPYOVWTIKWY puBuicewy kot dtadlkaolwy ywa Tt otnpn the AnPnc anodpdocswv oe

Ocpata aoPpalelog Twv TPoPipwy Kal Twv {wotpodwv

" KaBopllel TIG YEVIKEG apyEC TTOU OLETIOUV TA TPOPLUA KAl TIC {WOTPOPEC YEVIKA, KAl TNV aoPAAELD TWV
Tpodipwy Kal Twv {WoTpodwV ELOLIKOTEPA, O€ KOLVOTLKO Kol eBVLKO emtinedo

66



Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon
| |

KANONIZIMOX (EK) apid. 178/2002 TOY EYPQIIAIKOY KOINOBOYAIOY KAI TOY TYMBOYAIOY
e 28n¢ lavovapiov 2002

yia Tov mBopwpo TOV YEVIKOV (GpYOV K anmmotmv TG vopodeoiag yia Ta Tpogiud, yua Ty idpuon
¢ Evponaikne Apxnc ywe v Acgaleia tov Tpogipov kar Tov kadopiopo dadikaoioy of depata
AOQUAEIAC TOV TPOPIUOY

KEDAAAIO |
[MEAIO EQAPMOIHZ KAl OPIZMOI

ApBpo 2
OpLOMOC TWV «TPOPIHWVY

" w¢ «tpodipa» (A «eldn dtatpodrc») voouvtal oucieg N mpoidvta, €ite aUTA €XOUV UTIOOTEL TANPN N
LEPLKN emetepyaoia eite OXL, Ta omoia npoopilovtal yia Bpwaor amno Tov AvOpwIto N AVOUEVETOL EUAOYWC
OTL Ba XpNOLEVOOUV YL TOV OKOTIO QLUTOV

" ota «TPpodLua» meplthapfdavovtal motd, ToiyAsg Kal omoladrnmote ovoic, TEPAAUBavopEVOU TOU
VEPOU, N omola EVOWUOTWVETAL OKOTILLA oTa TPOdLUa oTn SLAPKELD TNC TTOPOYWYNS, TNE TAPACKEUNC N
NG eneepyaoiag Toug
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOQIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

Vit TOV Kadopiopo TOV YEVIKOV apXOv Kai mThosov TG vopodeoiag yia Ta Tpogiud, yia Ty idpuon
¢ Evponaikic Apxnc yia v Acgadeia tov Tpoginov kar Tov kadopiopo dadikaciov of dénata
AOQUAEING TOV TPOQPILOY

ApBpo 2
OpLopoC TwV «TPodipwv»

Yto «tpodLpa» dev meptAapBavovtal ta akoAovba:

a) {wotpodEg

B) (wvta {wa, eKTOC AV apaokevalovtat ya S1abeon otnv ayopd ylo avBpwrtivn KatavaAwaon
y) uTA TIPLV atO TN CUYKOULON

8) dapuaKeUTIKA ipolovTa

£) KAAAUVTLKA

OT) KOTTVOC KOl TtpoiovTal Katvou

() VAPKWTLKEC 1 PuUXOTPOTIOL OUGCLEC

n) Ta KATAAOUTA KOl Ol LOAUCUOTIKEC TIPOOUELEELC
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOQIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV apyov Kai anam]otov TG vopodesiag yia Ta Tpogiud, yua Ty idpuon
¢ Evponaikic Apxnc yia v Acgadeia tov Tpoginov kar Tov kadopiopo dadikaciov of dénata
AOQUAEIAC TOV TPOPIHOV

ApBpo 3
AAAol oplopoi

«vopoBeoio yia ta tpod Lo : oL VOUOL, Ol KAVOVLOHOL Kol ol SLoKNTLKEC puBuioelg mou SLEmouv
O TPOdLUA YEVIKOTEPA KAl TNV AchAAELX TwV TPODLUWV ELOIKOTEPQ, ELTE OE KOLWOTLKO €ite o€
€OVIKO €minebo — 0 OpoC KOAUTITEL OTIOLOOATIOTE OTASLO TNG TMAPOAYWYNRS, HETAMOINONG Kot
Stavoung twv tpodipwv, kabwe¢ kat twv {wotpodwv TOU Tapdyovial yia wa Tou
XPNOLUOTIOLOUVTAL YLla TNV Ttapaywyn Tpodipwyv N xopnyouviol we tpodn o€ avtd.
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOQIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

Vit TOV Kadopiopo TOV YEVIKOV apXOv Kai mThosov TG vopodeoiag yia Ta Tpogiud, yia Ty idpuon
¢ Evponaikic Apxnc yia v Aogalewa tov Tpoginov kar Tov kadopiopno dadikacioy of depata
AOQUAEING TOV TPOQPILOY

ApBpo 3
AAAol oplopoi

«emyeipnon tpodipwvr: kABe emneipnon, kepdookomikn R KN, dnuoowa n WwTlkR, N omnolia
aokel omoiwadnmote amo TIC SpaoTNPLOTNTEC Mou ouvdEéovtal UE omolodnmote otadlo TNng
Tiapaywync, LETAmoinong Kot SLavopng Twv Tpodipwy

«urtevBuvoc enyeipnong tpodipwv»: Ta GUOLKA 1} VOULKA TIPOOWTOL TToU €XOUV TNV €uBUVN va

eaodaAioovuv OTL MANpoUvVTOL OL ATMALTACELS TNG VopoBeoiag yla ta TPodlua pEoA oOTNV
ETXELPNON TPODLUWYV TTOU EXOUV UTIO TOV EAEYXO TOUC
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mﬁopwpo TOV YEVIKOV apx(ov K (marrqomv TG VORodesiag yia Ta TpoQiud, yia Ty tbpum]
¢ Evponaikic Apyxic yia v Acgdalsia Tov Tpoginev kar Tov kadopiopod dadikacioy of dépata
AOQUAEIAG TOV TPOQPILOY

ApBpo 3
AAMoL oplopoi

«rnyn kKwoévvou» (Hazard): évac BLOAOYLKOCG, XNHULKOC N PUOLKOC Ttapdyovtag ota TpodLlua i TLG
(WoTpodEC N Ul KATAOTOON TWV TPodipwy, Tou €XeL TN SuvVATOTNTA VA TIPOKAAECEL OPVNTIKEC
OUVETIELEC OTNV LYELQ

«kivébuvoc» (Risk): o BaBuog otov omoio sivat mBavh pia emPBAABAC CUVETELQL OTNV UYELX KOL N
cofapotnta UTAC TG CUVETELAC, WC ATIOTEAECHA TNE UTIAPENC ULaG TtNYNC KvdUuvou
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopuouo TOV YEVIKOV apyov Ko anmrqot(w TG vopodesiag yia Ta Tpogiud, yua Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

ApBpo 3
AAAoL oplopoi

«ovaAvon tou kwduvour (Risk analysis): n 6wadilkaoia mou amoteleital amd TPel¢ AAANAEVOETEC
OUVIOTWOEG: a€loAdynon tou Kwvduvou (Risk assessment), diaxeipton tou kwvduvou (Risk management) ko
EVNUEPWON OXETLKA e ToV Kivouvo (Risk communication)

«aéloAoynon tou kwduvou» (Risk assessment): n dtadikaoia emtotnUoviknG Baong mou armaptiletal ano
TEooepa Brpata: tov mpocsdloplopo tng mnyng tou kwvduvou (hazard identification), Tov xapaktnplopo tng
nnyng tou kwduvou (hazard characterization), tnv aloAoynon tn¢ €kBeonc¢ otov kivbuvo (exposure
assessment) ko Tov xapaktnplopd tou Kwvduvou (risk characterization)
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV apyov Ko m‘rmmosm TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

ApBpo 3
AAAoL oplopoi

«blayeiplon tou kwvduvou» (Risk management): n dwadikacia, n onola dlakpivetal amd tnv afloAdynon
ToUu KwvdUvVou, TNC oTABULONG EVOAAOKTIKWY TTOALTLKWY, adou {ntnBel n yvwun Twv evoladhePOUEVWV LEPWV
Kol adol AndBet umtoPn n a&toAdynon tou Kivduvou Kat dAAoL eUAOYOL TIAPAYOVTEC KO, EQV XPELAOTEL, TNG
ETUAOYNC TWV KATAANAWY HECWV TTPOANYP NS Kol EAEYXOU

CEVNUEPWOT OYETLKA Ue Tov Kivouvo» (Risk communication): n apdidpoun avtarlayn mAnpodoplwv Kot
anoPewv oe OAn tn Ouapkela NG Stadkaoiac avaiuvong tou Kwwduvou, ocov adopd TIC TINYEC TOU
KwwdUvou Kal Tou¢ KlvdUvouc, TOUC TIAPAYOVTIEC TtoU ouvdEovtal Pe Tov Kivduvo kol toug dtddopoug
Tpomouc avtiAnyng tou kwvduvou, petaél Twv aéloAoyntwy Tou KvdUVoU, TwV SLAXELPLOTWY TOU KIvOUVouU,
TWV KOTOVOAWTWY, TWV ETIXELPNOEWV TPodiLwV Kal {wotpodwV, TNE AKAONUAIKNG KOWVOTNTOC Kol AAAWY
evoladbepOUEVWY PEPWY, OUMTIEPLAAUBAvVOUEVNC TNEC €€NYNONG TWV TIOPLOUATWY TTIOU OUVOEOVTOL UE TNV
aéloAoynon tou Kvduvou Kot n Baon twv armodacewv yla tn dtaxeiplon tou kivduvou
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopuouo TOV YEVIKOV apyov Ko anmn]osuv TG vopodesiag yia Ta Tpogiud, yua Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

ApBpo 3
AAMoL oplopol

«aviyvevoipotntar (Traceability): n Suvatotnta avixveuoncg kat mapakoAouBnonc tpodipwy, {wotpodwv,
(WWV TIOU XPNOLUOTIOLOUVTOL YLt TNV Tapaywyn TPOdLUwY 1] OUCLWV TIOU TIPOKELTOL Nl QVOUEVETOL VO
EVOWHOTWOOUV og TpodLua N o€ wotpodeC, o OAa Ta otadla TNS MAPAYWYNC, LETATIONONG KOt SLAVOULAC
TOUC

«otadlo Topaywyne, MHetarolnonc kot Stavopnc»: omowodnmote otadlo, TeEPAAUBAVOUEVNG TNG
ELOAYWYNC, ATTO TNV MIPWTIOYEVA TIapoywyn €vog tpodipou pEXPL Kol tnv MwAnon tou N tn dtdbeon tou
OTOV TEALKO KATAVOAWTA KO, OTIOU CUVTPEXEL AOYOG, N ELCAywyr], N TTapaywyr], N mapaokeun, n dtavoun, n
nwAnon kot n 6tdBson (wotpodwv
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV apyov Ko anmmosm TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEING TOV TPOPILOY

KEDAAAIO I

FTENIKH NOMOOEZIA TIA TA TPODIMA

TMHMA 1

FENIKEZ APXEX THZ NOMOOEZIAZ TA TA TPOOIMA

ApBpo 5
Fevikoi otoxoL

Omnou unapyouv 61EBvn mpotuma f emikeltal n oAokAnpwaon toug, avtd Aapfdavovtal umoPn Katd TN
ocuvtaén n tnv Mpoocopuoyn th¢ vopoBeoiag yia T TPOPLUA, EKTOC OTOV TETOLA TIPOTUTIA 1] OXETIKA UEPN
QUTWV QTOTEAOUV U OTTOTEAECHATIKO N AKATAAANAO HECO Yyl TNV €TTEVEN TwV BEUITWY OTOXWV TNG
vopoBeaoiag yla ta TpOPLUa 1 OTAV UTIAPXEL ETLOTNUOVLKN altloAoynon, n otav KataAnyouv oe eminedo
npootacioc dltadopetikd amo ekeivo mou kKabopiletal we katdAAnAo otnv Kowvotnta (BA. ALOP)
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mBopnopo TOV YEVIKOV apx(ov K anarrqomv TG VORodesiag yia Ta TpoQiud, yua Ty 16pum]
¢ Evponaikic Apyxic yia v Acgdalsia Tov Tpoginev kar Tov kadopiopod dadikacioy of dépata
AOQUAEIAG TOV TPOQPILOY

TMHMA 1
FENIKEZ APXEX THZ NOMOOEZIAZ TIA TA TPOOIMA

ApBpo 6
AvaAuon tou Kwvduvou

1. MNpokelp€vou va eruteuxBel o yevikog otoxoc¢ ywa uPnAo eminedo mpootaocia¢ tng uyeiag kot tn¢ {wWAC Tou
avBpwrou, n vopoBeoia yia ta tpodipa Ba Baolotel otnv avalvon tou KwdUVOU, €KTOC OTOV auto Oev elval
KATAAANAO yla Tg cuvOnkee A tn $Uon Tou PETPOU.

2. H aéloAoynon tou kwvdUvou Baociletal ota dtabcoiio emLOTNUOVIKA oTolyelo Kal Sle€dyetal Pe TPOTO avefaptnto,
OLVTLKELUEVLKO Kot dradavi.

3. H Suaxeiplon tou kivduvou Aapfavel umodn ta anoteAéopata tTng aEloAdynong tou KivoUvou Kal tOiwg TG YVWHLES
¢ Apync (EFSA), dA\ouG mopAyovTeC, OTIWCE apUOTleEL 0TO eKAOTOTE BEpQ, KaBwC Kal TNV apxn tns mpoduAatnc (Apbpo
7) IPOKELUEVOU va eTTEVXOOUV oL Yevikoi otoxol TN vopoBeaiag ya ta tpodiua (ApBpo 5).
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov uu)opmuo TOV YEVIKOV apyov Ko mmm]om\ TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

TMHMA 1
FENIKEZ APXEX THZ NOMOOEZIAZ A TA TPODIMA

ApBpo 7
Apxn t™n¢ npodpUAaénc (Precautionary Principle)

1. 2TIC €LOLKEC TIEPUTTWOELG KOTA TLC ormoleg, votepa amod afloAdynon twv dlabéoipwv mAnpodoplwy, evromiletal
rnBavotnta BAaBepwy eMMTWOEWV O0TNV Lyeia aAAd e€akoAouBel var UTIAPXEL mioTnoVIK aleBolotnto, Umopouv
va AndBolv ta mpocwpva PHETpa SLayelpLlong Tou KwwdUvou Tou eival avaykaia yia tnv e€aocdaiion tou vPpnAou
erunmedou mpootaciog tnG uyelag mou €xel emiAeyel otnv Kowvotnta, HEXPL VO UTIAPEOUV TIEPALTEPW ETILOTNHOVLIKEC
nAnpodoplec yla pLa 1o epnepLoTatwpeEVn aflohdynon tou Kivduvou.

2. Ta petpa mou Aappfavovtal Baocet tng mapaypadou 1 sival avaloya kot OYL L0 TIEPLOPLOTLKA YLOL TO EUTIOPLO ATO
000 aralteltal yla tnv enitevén tov vPnAov emumedou Mpootaciag ou £xeL emAeyel otnv Kowvotnta, evw mapdAAnAa
Aappavouv umoPn TNV TEXVLKN KOL OLKOVOULKA BLwolHoTnTa Kol AAAOUC TIOPAYOVTEC OTWC OPUOlEL OTO €KAOTOTE
{Atnua. Autd ta HETPA avabewpouvtal PEo 0 EUAOYO XPOVLKO dldotnua, avaloya pe tn $uon tou Kwwduvou Tou
npoodlopiletal 6oov adopd tn {wn N TNV UYL KoL TOU €L60UC TWV EMLOTNUOVIKWY TTANPOPOPLWY TTOU armaltoUvial yLa
™ Sdlacadnvion TNG €MOTNUOVLIKAG afeBatotntag kot tn Sle€oywyn HLOGC TILO EUTTEPLOTATWHEVNG aéloAdynong Tou
kKtvbuvou. 77



Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mﬁopnopo TOV YEVIKOV apx(ov K amu'rqomv TG VORodesiag yia Ta TpoQiud, yua Ty 16pvm]
¢ Evponaikic Apyxic yia v Acgdalsia Tov Tpoginev kar Tov kadopiopod dadikacioy of dépata
AOQUAEIAG TOV TPOQPILOY

TMHMA 4
FENIKEZ AMAITHZEIZX THZ NOMOOEZIAZ TIA TA TPOOIMA

ApBpo 14
Anattnoel tng acPpaielog Twv tpodpipwy

1. Tpodua ta omolia eival pn acdpan dev datiBevtal otnv ayopd.
2. Ta tpodLpa Bewpouvtal we pn achaAr) otav eKTLHATOL OTL ELvalL:

a) emBAaBn ywa tnv vyeia
B) akatdAAnAa ylo avOpwrivn KotavaAwaon
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov uu)opmuo TOV YEVIKOV apyov Ko mmm]om\ TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

TMHMA 4
FENIKEZ AMAITHZEIZ THZ NOMOOEZIAZ TIA TA TPOOIMA

ApBpo 14
Anattnoelg tnG aoPpaAeLog Twv Tpodpipwy

3. MNpokelpévou va kaBopLotel eav Eva tpodLUo gival pn aochaléc, pemnel va Aappfavovtat umtodn ta €EAC:

0) Ol KOVOVLKEC OUVONKEC XPNONG Tou TPOodipou aAmd TOUC KATOVAAWTIEC O OAA TOL OTASLO TNG TOPOYWYNG,
petanoinong kat SLovoung tou, Kot

B) oL mAnpodopieg MoOU MOPEXOVTOL OTOV KATOVAAWTH, CUUTTEPIAAUBOAVOUEVWY TWV TTANPODOPLWY TIOU TIALPEXOVTOL

OTNV €TKETA, N AAAEC MANpodoplec MOU YeVIKA €ival SLaBEoLPEC OTOV KATOVOAWTA OXETLKA HE TNV amoduyn
OUYKEKPLUEVWV QPVNTLKWY CUVETIELWV YLOL TNV UYELQ OO CUYKEKPLUEVO TPOdLUO A KaTtnyopla Tpodipuwy
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV apyov Ko m‘rmmosm TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikic Apxic ywe Tiv Acgadsia Tov Tpoginov xar Tov kadopiopd dadikaciov of dépata
AOQUAEIAC TOV TPOPILOV

TMHMA 4
FENIKEZ AMAITHZEIZ THZ NOMOOEZIAZ TIA TA TPODOIMA

ApBpo 14
Anatioelg tng aopaieiloc Twv tpodpipwv

4. Mpokelpevou va kaboplotel edv Eva tpodLpo eival emiPBAaBEg yia tnv vyeia, mpenel va Aapfdavovtal
vrtoyn ta e€Nc:

a) OxL povov oL TBaVEC AUETEC n/Kat BpaxumpoBeopec n/Kol LoKPOTIPOOECUEC CUVETELEC TOU Tpodipou autol otnv
UYELQ TOU ATOMOU TTOU TO KATaVaAWVEL, AAAA EMLONC OTLG EMEPYOMEVEC VEVEEC

B) oL LBAVEC CWPEUTIKEC TOELKEC CUVETIELEC
y) oL wdlaitepec svalcOnoiec 6oov adopd TNV UYELD CUYKEKPLUEVNCG KOTNyopLaC KATOVOAWTIWY, OTav TO TPOdLUO

npoopilleTal yla TNV eV AOYw KATNyopla KAToVaAwWTwWY
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BaolkeC apxEC TNG vopoBeaoiac yia tnv achpaAsia twv tpodpipwy — Eupwraikn Evwon

KANONIEIMOYX (EK) apid. 178/2002 TOY EYPQITAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mdopmuo TOV YEVIKOV apyov Ko anmmom\ TG vopodesiag yia Ta Tpogiud, yu Ty 1dpuot)
¢ Evponaikine Apxic yie Ty Acgalsia Tov Tpoginev kar Tov kadopiopo dadikaciov of depata
AOQUAEIAC TOV TPOPILOV

TMHMA 4
FENIKEZ AMAITHZEIZ THZ NOMOOEZIAZ TIA TA TPODOIMA

ApBpo 18
Aviyvevolpotnta

1. H aviyvevolpotnta Twv tpodipwy, Twv (wotpodwy, TwV {WwV TIOU XPNOLUOTIOLOUVTAL YLa TNV Itapaywyn Tpodipwyv
Kol omolaocdnmote AAANG ouoiag Tou TPOoOoPLlETaL VIO EVOWHATWON OE €va TPOdLpo 1 oe pla (wotpodn N
avopévetal otl Ba evowpatwBel oe auvta, StaodaAiletal oe OAa ta otddla mapaywyne, Hetamoinong Kol
SLavoung.

2. OL umtevBUVOL TWV eMIXElPAOEWV TpoPpipwy Kat {wotpodwv ival o B€on va avayvwpilouvv KAOe MPOCWTO Ao TO
omolo £xouv popnBeuTel Eva TpoPpLuo, pa wotpodn, Eva {wo Tou XPNOLOTIOLELTAL Yo TNV Ttapaywyn Tpodipwyv
N oroladnmote AAAN ouacia OV MPOOPLIETAL VIO EVOWUATWON O €va TPOdLUo i o€ pa {wotpodr r AVapEVETaL
OTL Ba evowpatwOel og auta.

[la TO OKOTIO QUTO OL UTtELBUVOL TWV EMLXELPROEWV gykaBLdpUouv cuotiuata kot Stadkaoieg mou kKablotouv TG
nAnpodopieg auTEC SLOBECLUEC OTIC OPUOBLEC APXES, EAV QUTEC TO {NTHOOULV. ot



Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZIMOX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY YYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mﬁopnopo TOV YEVIKOV apx(ov K amu'rqomv TG VORodesiag yia Ta TpoQiud, yua Ty 16pvm]
¢ Evponaikic Apyxic yia v Acgdalsia Tov Tpoginev kar Tov kadopiopod dadikacioy of dépata
AOQUAEIAG TOV TPOQPILOY

KEDAAAIO Il &

EYPQMATKH APXH A THN AS®AAEIA TON TPODIMQN - EFSA ‘k Ran

TMHMA 1 . 4

AMNOZTOAH KAI KAOHKONTA 2 e fS a
ApBpo 22 -
AmnootoAr tng ApXng European Food Safety Authority

1. Me tov mapovta koavoviopo opletal Evpwraikn Apxn yiwee tnv Acddleia twv Tpodipwv (EFSA), edetnc
KAAOUUEVN N «ApxN».

2. H Apxn TOpPEXEL EMLOTNUOVIKEG CURBOUAEG KoL EMLOTNMOVLKY KOl TEXVLKN umootnpLlén yla tn vouoBeoia Kal TLg
TIOALTIKEC TNG Kowotntag o€ OAOUC TOUG TOMELC TOU €XOUV AUECO N EUUECO OVTILKTUTIO OTNV aodAAEld TWV
tpodipwv Kat Twv wotpodwv. MapeXel avetApTnTn EVNUEPWON OXETIKA HE OAa Tal {NTAMOTA OTO TAAIOLO TWV
TOMEWV AUTWV Kol TIpoBaivel 0€ aAVOKOLVWOELG OXETIKA LE TOUC KlvOUVoUC.

3. H Apxn oupBaAAel o vPnAo eninedo mpootacioag TNG (WS KoL TNG VYELOG Tou avBpwrou Kal, EXOVTOC OUTO WG
Baon, AapBavel uton tnv vysia kat tTnv opBNR petaxeipon tTwv {wwv, TNV VYEia Twv PuTtwV Kal to TePBAAAov
0TO TAALOLO TNC AELTOUPYLOC TNEC ECWTEPLKAC AYOPAC.

82



Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZMOZX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
™¢ 28n¢ lavovapiov 2002

yia Tov mdopmuo TOV YEVIKOV GpXOV Kt anmmom\ TG vouodeoiag yia Ta Tpogiud, yia Ty idpuon
¢ Evponaikne Apxne yia Ty Aogalsia Tov Tpogipov ka1 Tov kadopiopd dadikacioy o denata

KEDAAAIO I AOQUAEIAC TOV TPOPINOY

EYPQMAIKH APXH A THN AZDAAEIA TON TPODIMQN - EFSA 2
TMHMA 1 ‘k Y
AMNOITOAH KAl KAOHKONTA

“ . efsam

AmtootoAn thg ApXNg '

European Food Safety Authority
4. H Apxn) ouAAeyeL kot avalvel dedopeva wote va kaBlotatatl Suvatog 0 XapakKTNPLOUOG Kol N tapakoAovBnon Twv
KWWOUVWVY TTOU £XOUV AUECO ) EPUECO QVTIKTUTIO 0TNV achAAELX TWV TPOGIHWV Kal TwV {woTtpodwv

5. 2tnv amootoAn tn¢ ApxNng nepthapfavetal emiong n mapoxn:

0) EMLOTNUOVIKWY CUMBOUAWY KOl ETILOTNUOVIKAC KOl TEXVLKNAC UTIOOTAPLENG OXETIKA HE TNV avBpwrivn dtatpodn oe
ouvApPTNON KE TNV KOWOTLKN VOpoBeoia Kat, KATOTILV althUatog tne Emtporrc, emkowwvio o Bepata dtatpodpnic oto
nAalolo Tou TPOoYPAMHUATOC TNC Kolvotntacg yia tnv vysia

B) EMOTNMOVIKWY YVWHWV OXETLKA UE AAAa {nTApOTA Ta omoila adopouv TNV Uyeia Kol tnv opbn PETaxeiplon twv
(WWV KoL TNV VyEila TwV putwv

Y) EMUOTNUOVIKWY YVWHWY CXETIKA LLE TIPOIOVTA EKTOC TWV TPOP WY Kol TwV {wotpodwv Ta omtoia cuvOEovTaL LE TOUG

YEVETIKA TPOTIOTIOLNUEVOUG opyaviopoUlc (GMOs) g3



BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
| |
KANONIZMOZX (EK) apid. 178/2002 TOY EYPQITAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
¢ 28n¢ lavovapiov 2002

yia Tov mﬁopwpo TOV YEVIKOV apx(ov K anat'n]otov TG vopodeoiag yia Ta Tpogiud, yia Ty 18pum]
¢ Evponaikne Apxnc yia Ty Acgdlsia tov Tpoginoy Kar Tov kadopropo dadikaoov or Vepata
AOQYUAEIAC TOV TPOPIHOY

KEDAAAIO Il
EYPQMAIKH APXH A THN AZDAAEIA TQON TPODIMQN - EFSA

TMHMA 2
OPTANQ2H

ApBpo 24
Opyava tng Apxng

H Apxn amoteAeital amno:

a) SlolknTiko cupBouALo

B) dtevBuvovta cUBOUAO KOl TO TIPOCWTILKO TOU

Y) cUUBOUAEUTIKO cwA

8) EMLOTNUOVLKA ETILTPOTIN KOL ETILOTNMOVLIKEG OULAOEC
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Evpwnaikn Apxn yia tnv Acdpalieia twv Tpodipwv (EFSA)
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)

Emwotnuovikéc Opadeg (Scientific Panels)

Panel on Animal Health and Welfare

Experts in veterinary sciences, microbiology
and pathology, and animal production

Panel on Biological Hazards

Experts in epideniiology, microbiology,
pathology, and exposure assessment.

Panel on Food Contact Materials,
Enzymes and Processing Aids

Experts in chemical risk assessment focusing
on food enzymes, and chemicals used in the

production of plastic materials or other food

packaging
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)

Emwotnuovikéc Opadeg (Scientific Panels)

o T
Panel on Contaminants in the Food Chain Panel on Food Additives and Flavourings Panel on Additives and Products or
. : : i Substances used in Animal Feed
Experts in chemistry, exposure assessment, Experts in chemical risk assessment and
toxicology, epidemiology, and statistics safety assessment of food additives and Experts in animal nutrition, toxicology,
flavouring substances microbiology, exposure assessment, and

environmental studies.
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Evpwnaikn Apxn ywa tnv Aodpaleia twv Tpodipwv (EFSA)

Emwotnuovikéc Opadeg (Scientific Panels)

Panel on Genetically Modified Organisms Panel on Nutrition, Novel Foods and Panel on Plant Health Panel on Plant Protection Products and
Food Allergens their Residues

Experts in food and feed safety assessment, 9 Experts in pest risk assessment, plant

environmental sciences, molecular Nutrition, nutritional epidemiology, human pathology, epidemiology; and ecology. Experts in chemistry, toxicology,

characterisation, and plant science. medicine, infant nutrition, pediatrics, dietary ecotoxicology, exposure assessment and
exposure assessment, food allergy and environmental sciences.

intolerance, toxicology, food technology.
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s SCIENTIFIC OPINION

. -.'.-:
' J: EFSA Joumnal

ADOPTED: 8 June 2016
doi: 10.2903/).efsa.2016.4523

Growth of spoilage bacteria during storage and
transport of meat

EFSA Panel on Biological Hazards (BIOHAZ)

Abstract

Pseudomonads and lactic acid bacteria (LAB) are the most relevant organisms for assessing the effect
of specific chilling time-temperature scenarios on the growth of spoilage bacteria under aerobic and
anaerobic (vacuum packs) conditions, respectively. Pseudomonad growth was modelled on beef, pork
and lamb carcasses, chilled to spedfic target surface temperatures and compared with the growth
that would be achieved if the carcasses were chilled to a core temperature of 7°C (Regulation (EC)
No 853/2004). Pseudomonad growth with the combination of chilling the carcass surface to a target
temperature (1-10°C for beef and lamb, and 5-10°C for pork) and transportation at that temperature
plus + 1°C was also modelled for 1-48 h (assuming an initial count of 1 CFU/cm?). Finally, the growth
of pseudomonads and LAB was modelled on meat intended for use in minced meat/meat preparations,
stored at temperatures of 1-7°C ;indusive) for 1-12 days. The effect of storage temperature and initial
count on the time to reach 10° CFU/cm’ was also investigated. The outputs suggest that chilling
bovine or ovine carcasses to between 4 and 10°C surface temperature, inclusive, results in similar or
lower predicted pseudomonad growth as compared to chilling to a core temperature of 7°C. The
results for porcine carcasses depended on the target surface temperature and chilling curve applied. It
was also predicted that pseudomonads and LAB grow steadily on meat stored at 1-7°C and LAB
counts exceeded 107 CFU/cm? when stored for 11 days at 7°C. It was concluded that the time-
temperature chilling profiles that may be used to obtain similar or less growth to that obtained when
chilling to a core temperature of 7°C is dependent on the initial contamination level.

® 2016 European Food Safety Authority. EFSA Journal published by John Wiley and Sons Ltd on behalf
of European Food Safety Authority.

Keywords: carcass chilling, time-temperature integration, spoilage, pseudomonads, lactic acid
bacteria

Requestor: European Commission
Question number: EFSA-Q-2015-00163
Correspondence: biohaz@efsa.europa.eu
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European Food Safety Authority

Scientific Opinion on the risks to public health related to the
presence of ochratoxin A in food

EFSA Panel on Contaminants in the Food Chain (CONTAM) Dieter Schrenk, Laurent Bodin, James
Kevin Chipman, Jesus del Mazo, Bettina Grasl-Kraupp, Christer Hogstrand, Laurentius (Ron)
Hoogenboom, Jean-Charles Leblanc, Carlo Stefano Nebbia, Elsa Nielsen, Evangelia Ntzani, Annette
Petersen, Salomon Sand, Tanja Schwerdtle, Christiane Vieminckx, Heather Wallace, Jan Alexander,
Chiara Dall’Asta, Angela Mally, Manfred Metzler, Marco Binaglia, Zsuzsanna Horvath, Hans Steinkellner
and Margherita Bignami
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APPROVED: 31 July 2019
doi: 10.2903/j.efsa.2019.170903

Development of food safety risk assessment tools based on
molecular typing and WGS of Campylobacter jejuni genome

Istituto Zooprofilattico Sperimentale dell’ Abruzzo e del Molise "G. Caporale”, Teramo, Italy,
Al Ardelean, P Calistri, A Giovannini, G Garofolo, A Di Pasquale, A Conte and D MorelliD

Abstract

The ‘learning-by-doing” EU-FORA fellowship programme in the development of risk assessment tools
based on molecular typing and WGS of Campylobacter jejuni genome was structured into two main
activities: the primary one focused on training on risk assessment methodology and the secondary one
in starting and enhancing the cooperation between the hosting and home organisations, or other joint
activities. The primary activities had three subsequent work packages (WPs): WP1 data organisation,
WP2 cduster and association analyses, and WP3 development of risk assessment models. The
secondary activities have branched into one workshop and the initiation of a cooperation programme
between the hosting and home organisations. In the last quarter, the fellow had contributed to the
characterisation of some pathogens in possible response to a changing climate, part of the CLEFSA
project. The fellow attended various forms of training: online and on-site courses, and also
participated at several conferences and meetings for improving his knowledge and skills, contributing
to performing the Campylobacter risk assessment and source attribution.

© 2019 European Food Safety Authority. EFSA Journal published by John Wiley and Sons Ltd on behalf
of European Food Safety Authority.

Keywords: Campylobacter, source attribution, risk assessment
Correspondence: eu-fora@efsa.europa.eu
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‘ J: EFSA Journal

ADOPTED: 11 May 2016
doi: 10.2903/}.efsa.2016.4501

Presence of microplastics and nanoplastics in food, with
particular focus on seafood

EFSA Panel on Contaminants in the Food Chain (CONTAM)

Abstract

Following a request from the German Federal Institute for Risk Assessment (BfR), the EFSA Panel for
Contaminants in the Food Chain was asked to deliver a statement on the presence of microplastics and
nanoplastics in food, with particular focus on seafood. Primary microplastics are plastics originally
manufactured to be that size, while secondary microplastics originate from fragmentation. Nanoplastics
can originate from engineered material or can be produced during fragmentation of microplastic
debris. Microplastics range from 0.1 to 5,000 ym and nanoplastics from approximately 1 to 100 nm
(0.001-0.1 ym). There is no legislation for microplastics and nanoplastics as contaminants in food.
Methods are available for identification and quantification of microplastics in food, including seafood.
Occurrence data are limited. In contrast to microplastics no methods or occurrence data in food are
avallable for nanoplastics. Microplastics can contain on average 4% of additives and the plastics can
adsorb contaminants. Both additives and contaminants can be of organic as well of inorganic nature.
Based on a conservative estimate the presence of microplastics in seafood would have a small effect
on the overall exposure to additives or contaminants. Toxicity and toxicokinetic data are lacking for
both microplastics and nanoplastics for a human risk assessment. It is recommended that analytical
methods should be further developed for microplastics and developed for nanoplastics and
standardised, in order to assess their presence, identity and to quantify their amount in food.
Furthermore, quality assurance should be in place and demonstrated. For microplastics and
nanoplastics, occurrence data in food, including effects of food processing, In particular, for the smaller
sized particles (< 150 um) should be generated. Research on the toxicokinetics and toxicity, including
studies on local effects in the gastrointestinal (GI) tract, are needed as is research on the degradation
of microplastics and potential formation of nanoplastics in the human GI tract.

© 2016 European Food Safety Authority. EFSA Jounal published by John Wiley and Sons Ltd on behalf
of European Food Safety Authority.

Keywords: microplastic, nanoplastic, food, seafood, occurrence
Requestor: German Federal Institute for Risk Assessment (BfR)

Question number: EFSA-Q-2015-00159
Correspondence: contam@efsa.europa.eu
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KANONIZMOZX (EK) apid. 178/2002 TOY EYPOIIAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
™¢ 28n¢ lavovapiov 2002

yia Tov mdopwuo TOV YEVIKOV GpXOV Kt anmmosuv TG vouodeoiag yia Ta Tpogiud, yia Ty idpuon
¢ Evponaikne Apxne yia Ty Aogalsia Tov Tpogipov ka1 Tov kadopiopd dadikacioy o denata

KEDAAAIO IV AOQUAEIAG TOV TPOPILOV
2Y2THMA ETKAIPHZ NMPOEIAOMNOIHZHZ, AIAXEIPIZH KPIZEQN KAI KATAZTAZEIZ EKTAKTHZ ANATKH2

KEDAAAIO IV
2Y2THMA EIKAIPHZ MPOEIAOMOIHZHZ, AIAXEIPIZH KPIZEQN KAl KATAZTAZEIZ EKTAKTH2 ANATKH2

Rapid Alert System for Food and Feed (RASFF)

1. Me tov mapovta KOVOVIOUO CUOTAVETAL WC OIKTUO, oloTNUOL EVKOLPNG TIPOELOOTIOLNONE YLa TNV KolvoToinon
AUECWV N EUUECWV KVOUVWV yla TNV UYElo Twv avBpwrwyv Kol tTwv {wwv TTou Tpoépxovtal ano tpodLua n
(WOTPOPEG. 2 AUTO CUUMETEXOUV TA KPATN HEAN, N Emttpomn kot n Apxn. Ta kpdtn HEAN, n Emttponn kat n Apxn
opilouv amo €va onueio emadng, to omoio amoteAel pEAog tou Siktvou. H Emttpomn eival appodia yia tn
Slaxeiplon tou Siktuou.

2. Otav €va pélog tou Sktuou SLaBetel omoladrimote mMAnpodopiat OXETIKA UE TNV UTApén coBapol ApECOU N
EUUEOOU KIVOUVOU ylal TNV UYEio Twv avBpwrnwyv Kol Twv {Wwv, TIoU TIPOEPXETOL Ao TpodLua 1 (wotpodEc,
KOolwoTolel apéows tnv mAnpodopia avtr otnv Emtponn, HE€ow Tou cuoTAMATOC £ykalpnc mpostdomoinong. H
Ertitportr) StafiBalel apéows tnv v Adoyw mAnpodopia ota pHEAN Tou Sdiktuou. H Apxr UTopEL va CUUTTANPWOEL TNV
Kolvoroinon He KABe emoTNUOVLIKN A TEXVIKA TTAnpodopia mou SlteukoAUVeL TNV avaAnbn taysiog kot KotdAAnAng

dpaonc yia tn dloeiplon tou Kwwduvou armo ta KpAtn HEAN. o
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BaolkeC apxEC TNG vopoBeaoiac yia tnv achpaAsia twv tpodpipwy — Eupwraikn Evwon

H Emutponn mapouciaos to Asyopevo «laketo vyLlewvnc» mpotaocswv [Com (2000) 438] tov loUALo tou
2000. Tov AmpiAlo tou 2004, to TAKETO TWV 5 Kavoviopwv/odnylwwv eykpiBnke amd to Eupwmaiko
KowvoBoUuALo kot to ZupBouAto tne EE (toxvel amo tnv 1n lavouvapiov 2006) :

Kavoviopocg (EK) 852/2004 - ywa tnv LyLEWV TwV TPoditwy
Kavoviopoc (EK) 853/2004 - OXETLKA LE TOUC KOWVOVEC UYLEWVAC YL TPOdLUA {WLKNG TIPOEAEUONC

Oényla 2002/99/EK —> OXETIKA HE TOUG KOVOVEC Lyelog Twv {wwv Tou SLETIOUV TNV MAPOYywWYN,
eneéepyaoia, SLavopur Kol eLoaywyn mpoloviwyv {wIKAC TPOEAELONG VLA avOpwTLVN KATOVAAWON

Oényla 2004/41/EK - OXETIKA UE TOUG OPOUC UYLELVAG KOl UYELOG TWV TPOod LWV yla TV opaywyn
Kat tn 6udbeon otnv ayopd OPLOUEVWV TPoiloviwv (WIKAC TtPOoEAEUONG Tou mpoopilovtal yla
avOpwrivn KatavaAwaon
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon

Reg. (EC) Regulation (EC)
2017 /625 No 852/2004
General rules
repealing on hygiene
Reg. (EC)
882/2004 & Regulation (EC
854/2004 el\gI:: 85300(1];:4 :
(in force from Specific hygiene rules
14/12/2019) for products of animal origin
| |
Regulation (EC) Regulation (EC)
No 2074/2005 No 2073/2005

Trichinella = Other implementing rules  Microbiological criteria
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Figure 1. Structure of EU food law.

European Food Law
|

v
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I General principles

\4

Executive tasks

- Scientific risk assessment (EFSA)

- Implementing measures (EC/MS)

- Decisions (EC/MS)
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Enforcement
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- Sanctions
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Product
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Bernd M.J. van der Meulen (2013).
The Structure of European Food Law. Laws, 2: 69—
98; d0i:10.3390/laws2020069
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
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@y e - overall hygiene
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- |iip§ilrlg Gﬂlm%m - animal and plant health
SPECFICFOODSTUFF ~  reduirements
FROM DUTSIDE THE EU - animal welfare
AND.. - fraud
B B
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——————————————— THE EU, AND... on the basis of RISK for health
>100,000-120,000
IMPARTIAL, INDEPENDENT,
.OONTROLS ON WELL TRAINED STAFF
wm%%&aﬁmmﬂs with specific inspection competences
RETAILERS AND RESTAURANTS check 25 MILLION operators

along the agrifood chain for the
safety of 500 million consumers. 106
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https://ec.europa.eu/info/departments/health-and-food-safety en

European - | | |
et @ English Search
Commission g| | |

Home > Departments and executive agencies » Health and Food Safety

DIRECTORATE-GENERAL | SANTE

Health and Food Safety

This Commission department is responsible for EU policy on food safety and health and for
monitoring the implementation of related laws.
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BaolkeC apxEC TNG vopoBeaoiac yia tnv achpaAsia twv tpodpipwy — Eupwraikn Evwon

KANONIZEMOX (EK) ap. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY ZYMBOYAIOY

™me 29 Ampuiiov 2004

YO TV UYIEIVI] TOV TPOPIPOV

OepeMwdELC apXEC IOV avayvwpilovtal otov Kavoviouo:

Artatteitot oAoKANpwWHEVN Tpoogyylon vy va eéaopaiiocBel n aocdpddela Twv TPpodbipwv amod TO onueio
TIPWTOYEVOUC TIAPAYWYNC TOUG HEXPL Kal TN S1aBeon toug otnv ayopd N tnv e€aywyn touc. (farm to fork)

KaBe umevBuvoc emxeipnong tpodipwv oe oAokAnpn tnv tpodikn alvoida Ba mpémnel va dtaodaAilel otL dev
TOeTa “ev KIvOUVW” N aohalela Twv Tpodipwy. (ao@aAcia = eudovn tng enyeipnong tpo@iuwv)

H aoddAea twv Tpodipwv eival cuvaptnon TMOAAwWV mapayoviwv: n vopoBecio Ba mpemel va Oeomilel
OTOWXEWWOELC amaltROEL UYLEWVNG Ba mpemel va OSlevepyouvtal emionpol €Agyxol ylo va €AEYXETAL N
CUMHOPpPWON TWV UTEVOUVWVY ETIXELPNOEWV TPODLUWV Kal oL uTteVBuvol eTiXElpACEWVY Tpodipwy Ba pEmeL va
kataptilouv kot va edpappolouv mpoypappota Kot dStadlkaoiec aocpalelac Twv TpoPpipwy PACEL TWV APXWV
HACCP.
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIEMOXZ (EK) opf. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY LYYMBOYAIOY

e 291¢ Amprhiov 2004

YU TNV VYIEIVI] TOV TPOPIROV

OepeAwdEeLC apxEC TTou avayvwpilovtal otov Kavoviouo:

O mopwv Kavoviopog AapBavel umodn tic SLeBveic UTIOXPEWOCELG TTOU TIPOBAEMOVTOL OTNV UYELOVOULKH KoL
dutolyelovoplkl cupdwvia tou WTO (SPS agreement) kot toug SteBveic kavoveg aodaAelag Twv TpoPpipwy
tou Codex Alimentarius.

Ot amattrjoslc oxetika pe to HACCP Ba npémet va AdapBavouv urtodn tic apxeg tou Codex Alimentarius, kat 6a

TIPETIEL VO €lvOl OPKETA €UEALKTEC woTe va eival duvatov va sdappolovtal o€ OAEC TIC TEPLOTAOELG,
CUMUTIEPIAAUBAVOUEVWY TWV ULKPWV ETILXELPOEWV.
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BaolkeC apxEC TNG vopoBeaoiac yia tnv achpaAsia twv tpodpipwy — Eupwraikn Evwon

KEDAAAIO |

FENIKEZ AIATAZEI2 KANONIEMOX (EK) oap0. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

ApBpo 1 e 291 Amprriov 2004

Nedio ecbapuovﬁq YO TV UYIELVI] TOV TPOPIPOV

1. O mopwv KOVOVIOUOC BeOTIL{EL TOUG YEVLKOUC KOVOVEC YL TOUG UTteUBOUVOUC eMIXELPNOEWV TpodiUwy 0cov adopd
TNV LVYLEWVA TwV Tpodipwy, AapBdavovtac tdlattepwc umtoPn T akoAouBOec apyec:

a) o urteLBUVOG T ElPNONG TPOd LWV DEPEL TNV MPWTAPXLKA VOUVVN yLa TNV acdAAELd TWV TpOPLUWV

B) elvar avaykaio va g€aocdaliletal n aoddlela twv tpodipwy kab OAo to HAKOG TG TPOPKAG aAuvcidag, pe adetnpia tnv
TIPWTOYEVNA Ttapaywyn’

y) €lvat onupovtko, yla ta tpodLua, kat biwg ta katePuypéva, ou v umopoulv va anobnkeuvBolv pe acdpalela os Bepuokpacia
neptBaAlovtog, va dtatnpeital n Yuktikn alvcida

8) n yevikn edappoyn Sadikacwwv mou Bacilovral otig apxég HACCP, amd kowou pe tnv epapuoyr) opbng MPAKTIKAG UYLEWVAG, Ba
TPETEL VA EVIOXVUOUV TNV UTIELBUVOTNTO TWV UTIEVLOUVWV ETIXELPACEWV TPODIUWV

g£) ol 0dnyot 0pONG MPAKTLKNAG ArOTEAOUV TIOAUTLHO Opyavo yla TNV KaBodriynon twv urmeuBuvwy emxelpnoewv Tpodipwy o OAa ta
enineda ¢ tpodkn¢ aAuaoidag oe O,TL adopd TN CUUMOPIWON TIPOG TOUG KAVOVEC UYLEWVAC TwV TPodiHwV KoL TNV epapuoyn Twv
apxwv HACCP:

oT) €ival avaykaio n O€omion MIKPOPLOAOYLIKWVY KPLTNELWV Kol amatoewv €AEYXOU NG Beppokpaciog pe BAon €MOTNHOVIKA
aéloAoynon tou Kivduvou®

() elval avaykaio va eéaodaAiletal OTL Ta ELCAYOUEVA TPOPLUA TTANPOUV TOUAAXLOTOV Ta 8Lla | LooSUVaA UYELOVOULKA TIPOTUTIOL LE
o TPpOdLua tou apayovtal otnv Kowotnta. (BA. ALOP) 116
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KEDAAAIO |

FENIKEZ AIATAZEIX KAI\()NILI\(I()}.: (EK) up.l(). 852/20-041 TOY EY PQHAIK()Y
KOINOBOYAIOY KAI TOY YYMBOYAIOY

) ¢ 29nc Amprriov 2004

ApBpo 1 e 29n¢ Ampihiov

Nedio epappoyng TG TV VYIEIVI] TOV TPOPIpOV

2. O mopwv KoVoVvIoUOG bev epappoletadl:

0) OTNV MPWTOYEVH Iapaywyn Tpodiwy yla WOLWTLKA owKLlaKkn xpnon’

B) oTnV OKLAKA TIAPOOKEUT, XELPLOUO 1 armoBrkeuon TPodiptwy yla LOLWTLKA oKLaKA KatavaAwon

y) 0TnNV Auecn POoURBeLla amod Tov Mopaywyod HIKPWV TTOGOTATWY MPWTOYEVWV MPOIOVIWV OTOV TEALKO KATAVOAWTH I OTO TOTUKA
KOTOOTAMOTA ALOVIKAG TTWANGNC TTOU TIPOUNBgVUouV AUECA TOV TEAIKO KATAVOAWTA'

8) ota kévtpa cUAAoyNG Kal BupcoodePeia Ta omoia EUMIMTOUV 0TOV OPLOMO TNG MLXEipnong TPODIUWY ATIOKAELOTIKA Kal LOVOoV SLOTL
Xelpilovtatl mpwtn UAN yla TV mapaywyn (eAativng 1 koAAayovou.

3. Ta kpatn HEAN, oto mAaioclo tou €Bvikou Oikailou, Beomilouv kavovec mou SLEmouv TIC SpaoTNPLOTNTEC TOU
avadEpovtal otnv mapaypado 2 otolxeio y). Ot ev Aoyw g0vikoi kavaveg dStoodpaAifouv Tnv emitevén tTwv oTOXWV TOU
TIOPOVTOC KOVOVLOUOU.
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
| |

KANONIZMOXZ (EK) apf. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

KEDAAAIO | ™S 29¢ Amprihiov 2004

FENIKES AIATAZEIS b e Ll L e

ApBpo 2
Oplopot

KEDAAAIO I
YNOXPEQZEIZ TQON YNEYOYNQN EMIXEIPHZEQN TPODOIMQN

ApbBpo 3
Mevikn utoxpEwon

ApBpo 4
FEVIKEG KoL ELOLKEG QTOLLTAOELG UYLELWVAG
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KEDAAAIO I

YNOXPEQZEIZX TQON YNEYOYNQN EMIXEIPHZEQN TPODIMON KANONIZEMOX (EK) ap0. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY YYMBOYAIOY

me 29n¢ Anpiniov 2004

ApBpo 5

AvaAucon Kwwduvwv Kot Kpiotpa onpeia eEAEyxou VIO TV VYIEWVH] TOV TPOPIpOV
1. OL untevBuvoL emxelpnoewyv tpodipwyv Beomilouv, edapuolouv kat dtatnpolv mayla Stadikacia i dtadikacieg BACEL TwWV apxwWV
HACCP.

2. OLapxéc HACCP mtou avadeEpovtat otnv apaypado 1 sivadl:

a) va evtomnilovtal oL TUXOV TtNYEG KIVEUVOU oL oTtoleg TipETEL va TtpoAndBoulv, va e€adeldpBouv 1 va pewwbolv og amodekta enineda

B) va evtomilovtal Ta Kpiowua onpeia eAéyxou oTo 1] ota oTAdla ota onoia 0 EAEyXOG lval oucLAOTIKNAG onuaciag yla Tnv mpoAndn
N TNV €€aAen pLag mnyng Kivduvou 1 tn pelwon Tng o amodektad enineda

y) va kaBopilovtal kpiotpa opla ota Kpiotpa onueia eAéyxouv, Le Ta omola Xwpiletal To anodeKTo amo To KN anodekto ocov adopd
NV poAnyn, tnv e€alewdn n tn peiwon twv evtomil{Opevwy tnywv Kivduvou:

8) va kaBopilovrtat kal va epappolovtol anoteAECUATIKEG Sltadikacieg mapakoAovOnong ota Kplowa onpueia eAéyxou:

g) va kobopilovtal ta SL0pOWTIKA METPA OTOV SLOTMIOTWVETAL KATA TNV TapakoAouBnon OTL €va KPloluo onpelo eAéyxou bev
BpilokeTal uTto €Aey)o’

oT) va kaBopilovtal Stadikaoieg, oL omoieg Sle€ayovtal TAKTIKA, yla va EMAANBgVETAL OTL TO LETPO TTOU avadEPOVTOL OTA OTOLXELD al)
£WG €) AelTOUpYOUV ATTOTEAECUATLKA, KOl

() va kataptilovtal Eyypada kot pakeAot avaloya pe tn Ppuon Kol To HEYEBOC TNG eMxeipnong Tpodiluwy, WOTE va amodelkvUETAL N
OUCLOOTLKN EPapUOoy TWV LETPWV TTIOU avadEPoVTal 0Ta OTOLKELX a) EwG OT).

Ot umevBuvol eTXELPNOEWV TpodiLwy avaBewpolv tn dtadikacia kol tpofaivouv oTIC amapaitnTEG TPOMOMOLNOELS TNG, KABs dopd

TIOU Ttpayatonolouvtol aAAayEC oto mpoiov, tn nEBodo, 1 oe omolodAmote otadLo.
113
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| |

KANONIZEMOX (EK) apb. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

KEDAAAIO I ¢ 29n¢ Ampikiov 2004

OAHI'Ol OPOHZ MPAKTIKHZ V10 TV VYIEWVI] TOV TPOPIpeV

ApBpo 7
Kataption, 6tadoon ko xprion Twv odnywv

ApBpo 8
EOvikoi obnyol
“... AauBavouevwv umoyn twv cuvaewv Kwdikwv rpaktikn¢ tou Codex Alimentarius ...”

ApBpo 9
Kowotwkoi oényol
“... A\auBavouevwy urtoyn twv cuvapwv Kwdikwv npaktikng tou Codex Alimentarius ...”
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Kowotikoi odnyot opOn¢ mpakTiKAG

Home > Food, farming, fisheries > Food Safety > Food > Animal Feed > Feed Hygiene >

European | Search
Commission

Food

ANIMAL FEED

Guides to Good Practice QUICK LINKS

Feed Hygiene fA Rapid Alert for Food and Feed

2 3 The development, dissemination and use of both national and Community guides to good (RASFF)
Guides to Good Practice ; P ) g g .
practice must be encouraged. However, these guides may be used on a voluntary basis 5

Approved Establishients by the feed business operators. # s SRR I R

analysis
cad Markeis Guidelines for the development of Community guides to good practice /~ have been T
£ atkebng prepared together with the EU countries. *..  European Food Safety Authority
efsa  (grsp)
Feed Additives These Community guides to good practice were developed in accordance with Article 22
- of Regulation (EC) No 183/2005 laying down requirements for feed hygiene. Their \@' Better Training for Safer Food
Medicated Feed contents are practicable throughout the EU for the sector to which they refer and are (BTSF)
. suitable as guides for compliance with the hygiene and HACCP requirements of that
Undesirable Substances o g e - g o , E-News
Regulation.
Genetically Modified Feed : e Rel
{ EU Guides I " ress Releases
D g 1
: Events
« ALL TOPICS | National Guides I
ﬁ Videos
A Register for National Guides to Good Hygiene Practice has been set up by the |

Commission to make them available to Member States and feed and food business
operators. For detailed information about national guidelines in different sectors users
can perform filter searches. i

® :
‘, Infographics and factsheets

E_A Food Fraud

An overview of all feed guides is also available here /~.

https://ec.europa.eu/food/safety/animal-feed/feed-hygiene/guides-good-practice en

Food Safety Follow us: ¥ Tuitter DG Health and Food Safety 115
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Kowotikoi odnyot opOn¢ mpakTiKAG

e ]
¥ Support O Logout | English (en) v|

s FOOD

EHaEa National Guides to Good Hygiene Practice for Food and Feed

European Commission > Food Safety > Food > Biosafety > Register of National Guides to Good Hygiene Practice

Register of national guides to good hygiene practice
Registre des guides nationaux de bonnes pratiques hygieniques
Register fur einzelstaatliche Leitlinien fur die gute Hygiene Praxis

Welcome

REGULATION (EC) No 852/2004 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL on the hygiene of foodstuffs of 29 April 2004, Chapter 1, Article 1 paragraph 1
states that "the guides to good practice are a valuable instrument to aid food business operators at all levels of the food chain with compliance with food hygiene rules and with
the application of the HACCP principles;" and Chapter lll, Article 8 paragraph 4. requires that, "Member States shall forward to the Commission national guides complying with
the requirements of paragraph 3. The Commission shall set up and run a registration system for such guides and make it available to Member States."

More information at: Food Hygiene Legislation

REGULATION (EC) No 183/2005 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 12 January 2005 laying down requirements for feed hygiene, Recital 6 states that
"guides to good practice are a valuable instrument to help feed business operators at all levels of the feed chain comply with feed hygiene rules and with the application of
HACCP principles;" Article 5(4) establish that "feed business operators may use the guides provided for in Chapter lil fo help them comply with their obligations under this
Regulation" and Chapter lIl. Article 21(3) and (4) requires that "Member States shall transmit national guides to the Commission” and "the Commission shall set up and run a
registration system for such guides and make it available fo the Member States "

More information: Animal Feed

https://webgate.ec.europa.eu/dyna/hygienelegislation/index.cfm?action=search#

Consult/Search the Register

Filter on country: Filter on issue: Filter on focus: Filter on year/edition:
All countries V All }VA All .v5 All :v

Guide Type: Filter on stage: - Filter on product: ' |
Al & Al v Al 9
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EOvikoi odnyoi opOn¢ npaktikng — EMET
|
https://www.efet.gr/index.php/el/food-industry/odigoi

: " > g "77'?4--2:»-*»;’.{&_ il

3.

MPOSTAZIA KATANAAQTH

APXIKH v ENIXEIPHZEIZ TPOPIMON v KATANAAQTEZ v APXEZ EAEFXOY v NOMOG®EZIA v ENHMEPQZH v FORUM

BplokeoTE €85G Apxixr] | ETetproeig Tpopipwy

0Odnyoi Opbwv Mapaywyikwv MPAKTIKWVY

* 08nyocg YYLELVAG Kal AG@aAeLag Tpo@ipwy yLa 18LwTtikoUg Bpe@ovnTiiakoug - Maitdikoug Ztadpoig
& Kévtpa MpooxoAikig Aywyng (1n €kSoon).

e 08nyog OpBrig MPakTLKNG yLa T Movasdeg Tpo@ipwy OLKOTEXVLKIG Mapaokeung
* 08nyo6g OpBng MPAKTLKIG yLa TLG ETILXELPHOELG {aXAPOTIAACTLKIG KL CUVAPWY ETIAYYEAHATWY

e 08nyog OpBr¢ NpakTikng MNa tnv OAokAnpwiévn Ataxsipion NMpootaciag and Zwikoug ExBpolc &
‘EvTopa otig ETiiXeLproeig Tpo@ipwy

¢ 08nyog 0peng Napaywytkng Mpaktikig («0.M.M.») yia ta YALK@ Kat AVTLKELpEVa TTou Tipoopilovral
va £pBouv os Emayn pe TpowiLpa («Y.A.E.T.»), 1n ékSoon

EKAOZEIZ A EMIXEIPHZEIZ

e 05nyog OpBwv MpakTLKWV YYLEWVIG yia Ta ZuoKevaopéva Nepa otnv Eupwrnn

. E 3 2 R . ol 117
¢ 08nyo6G 0pBRGC TIPAKTLKIG YLU TLG EMLXELPROELG Ttapaywyng {axapwdwy poiéviwy
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EOvikoi odnyoi opOn¢ npaktikng — EMET

FEVIKOG 08nNyo¢ yLa TNV E@apuoyr cucthiuatog Bacel Twv apxwv tou HACCP 0g PLKPEG
YOAOQKTOKOHLKEG ETILYELPNOELS

Nivakeg mepLypa@tic mMPolovIwy - ALaypappata mapaywyikng pong - Ixédia HACCP - PUAAa
EvtUTiwy yla Tov 08nyo Epappoyng HACCP 02 HLKPEG YOAAKTOKOULKEG ETILXELPFOELG

08nyég vytewvig No 18 yia tig Emuystpiosis mapaywyng kat Stabsong Apudatwpévwy Mpoidviwy Yo
afiohoynon

08nyog OpBi¢g Mpaktikrg No17 yia AAeupoBLopnxavieg

08nyog uyLeLviig No16 yLa TLGETILXELPIOELG TTapaywyn g Kat S1aBeong avaPuKTLKWVY Katl XUHWV. YTIO

EKTOTIWON

08nyoc vyLewvig No15 yLa TLG ETILXELPHOELG Trapaywyng Kat S1aBsong mpolovIwy Tou Statnpolvrat

pe Baon tn Bepuikn Toug enekepyaoia.

08nyog uyLewvrig No14 yiLa Ta KpeoTiwAELT .

08nyog vyLewvig No13 yLa Toug XWwpoug Tpo@ipwy Twvy Eevodoxeiwv.
08nyog uyLewviig No12 yia TG AAiKEG ayopEg.

08nyog vytewviig No11 yra tnv Ayopa Pévtn Yo aflohdynon

038nyog vytewviig No10 yLa Ta OXOALKE KUALKELA.

08nyog uyLeLVh NO9 yLa TLG ETILXELPHOELS AMoBRKELONG KaL SLaVoHNg TPOQLUWY O CUVBRKEG
neptBairovroc POENG | katauing

08nyéc vyteviig No8 yia Tig EMUYELPHOELG TIPOLOVTWY Trou Statnpouvrat pe Bdon tn ouvBeor Ttoug Yo

afiooynon

* 08nyog uyLewvig No7 yLa TLG ETILXELPROELG TUTIOTIOiNONG Kal e§suyeviopol eAatoAadou Kat
TupnVeAdiou.

* 08nyoc uytewvrg No6 yLa Tig ayopég KAMANI (BAAAH), MOAIANO kat BATIKIQTH.
* 08nyocg Yytewvng No 5 yLa TLG ETILYELPIOELG ALAVLKIG TIWANCNG TROWLHWVY.

* 08nyog Yyiewviig No4 yia tnv BapBdketo Ayopa.

* 08nyog uyLewvng No3 yLa TLG ETILXELPROELG ERPLEAWONG VEPOU.

* 08nyog uytelviig No2 yLa Ta GPTOTIOLELT KAL TLG ETILXELPHOELG SLakivnong Kat S1aBeong aprou Kat
TpOLOVTWY apromoLeiag. (MepLEXOpeEvVa)

OpELTE va TIPOUNBEUTELTE ToV TIANpN 08Nyo amo tnv MaveAAnvia Opootovdia AptomoLwy EANGSoC.
JpouvdoUpou 1 ABriva TnA 210-5236086, 210-5228214

* 08nyog uyLewvig No1 yLa TLG ETILXELPROELG HallKnig eotiaong Kat {axapomAaoTiKiG. (MepLexopeva)

OpEiTE va TipopnBEeUTELTE Tov TIAN P 08Nyo amo tnv MNaveAAnvia Opootovdia EcTiatépwy EAAGSOC
D.EL.E.). KamoSiotpiou 24 ABrjva TnA. 210-3317301

https://www.efet.gr/index.php/el/food-industry/odigoi
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon

KANONIEMOXZ (EK) apd. 852/2004 TOY EYPQIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

me 29n¢ Anrpniov 2004
Y0 TV VYIEIVI] TOV TPOPIHOV

NAPAPTHMA |
NMPQTONENHz NAPAIrQrH

MEPOZ A: TENIKEX AIATA=ZEIZ YTIEINHZ TTA THN NMPQTOTENH MAPATQIrH KAI TIZ 2YNA®EIZ EPTAZIEZ

MEPOZ B: 2Y2TAZEIZ A TOYZ OAHIOY2 OPOH2 NPAKTIKHZ YTTEINH2
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZEMOX (EK) apb. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY ZYMBOYAIOY

e 291 Amprriov 2004

YU TNV VYIEIVI] TOV TPOPIROV

NAPAPTHMA I
FENIKEZ AMAITHZEIZ YTIEINHZ I'A OAOYZ TOYZ YINMEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TIZ ONOIEZ EOAPMOZETAI TO MAPAPTHMA)

KEQAAAIO |
FEVIKEG QTIALTACELG YL TOUG XWPOUG Tpodipwy (ekTO¢ dowv opilovtal oto kedpalatio )

KEQAAAIOQ Il
EL8IKEC amalTAOELG YLa TOUG XWPOUG TIOLPOALOKEVNG, eENnegepyaociag N petanoinong tpodipwv (e€atpoupévwy Twv Tpanelaplwy Kol Twv
Xwpwv Tou opilovtal oto kepalato lll)

KEDQAAAIOQ Il

ATIQUTAOELC YOl KWvNTOUG A/KaL TPOowELVoOUC XWPOUG (OMwG OKNVEC TAVNYUPLWY, TIEPUTTEPO OE AYyOPEC, OXNUATA TIWANONG
TPOPIHWV), YL XWPOUC TTOU XPNOLUOTIOLOUVTAL KUPLWE WG OLWTIKES KaToLkieg, aAAA OTou mapackevalovtal cuvABwe TPOdLUA yLa TN
Sd1aBeon otnV ayopad, Kal YLt AUTOUATOUC TIWANTEG
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
| |

KANONIZEMOXZ (EK) apd. 852/2004 TOY EYPQIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

me 29n¢ Anrpniov 2004

YO TV VYIEIVI] TOV TPOPINOV

NAPAPTHMAII

FENIKEZ AMAITHZEIZ YTIEINHZ A OAOYZ TOYZ YNEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TIZ OMNMOIEX EOAPMOZETAI TO MAPAPTHMA)

KEDAAAIO IV
Metadopa

KEQAAAIO V
Anattr)oslg eEonMALOOU

KEQAAAIO VI
Anoppippata tpodipwv

KEQAAAIO VII
Mapoxn vepouL

KEDAAAIO VI
ATOMLKN UYLEWVA
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
| |

KANONIZEMOXZ (EK) apd. 852/2004 TOY EYPQIAIKOY
KOINOBOYAIOY KAI TOY LYMBOYAIOY

me 29n¢ Anrpniov 2004

YO TV VYIEIVI] TOV TPOPINOV

NAPAPTHMA I

FENIKEZ AMAITHZEIZ YTIEINHZ A OAOYZ TOYZ YNEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TIZ OMNMOIEX EQAPMOZETAITO MAPAPTHMA )

KEDQAAAIO IX
Alatdéelg mou edapuolovial ota TPOdLpa

KEQAAAIO X
Alatdéelg mou edpapuodlovial oTnv mPWTN Kot SeUTEPN cuoKeVaGia TwV TPOdiLwWY

KEQAAAIO XI
OepuiKNn eneepyaoia

KEQAAAIO XII
Eknaideuon
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BaolkEG apXEC TnG vopoBeoiog yia tnv acpaiela twv tpodpipwyv — Evpwnaikn Evwon
| |
KANONIZMOZX (EK) Ap10. 853/2004
TOY EYPQITAIKOY KOINOBOYAIOY KAI TOY EYMBOYAIOY

™me 29n¢ Ampriiov 2004

ApbBpo 2
Edappolovral ol oplopol Twv kavoviopwv 178/2002
& 852/2004 kat twv NAPAPTHMATQN

Y Tov Kabopropd £101KOV Kavovow vyevije

T Ta TPOPIpa KNGS TPOELEVONG

NMAPAPTHMA | - OPI1ZMOI

1. KPEAZ

Kpéag Ipayla

Owakd onmAndopa DpEoko Kpeag

MouAepLka EvtooBia

Aoayopopda Kiudg

Aypla Onpapata MnXavikd SLaXwWPLOUEVO KPEQG
Extpedpoueva Onpapata MapaoKEVACUATA KPEATOG
Mikpd Onpapoata dayeio

MeyaAa Onpapata Epyaotrplo TEQA)LOUOU

Eykatdotaon xelplopol Bnpapdtwyv
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZMOZX (EK) Ap10. 853/2004
TOY EYPQITAIKOY KOINOBOYAIOY KAI TOY LYMBOYAIOY
™me 29n¢ Amprriov 2004

ApbBpo 2 _ ’
Edapuolovial oL oplopol Twv Kavoviopwy 178/2002 Y Tov Kkafopiono “f’"“"'v K""‘i;"" b
& 852/2004 ko twv MAPAPTHMATQN DU NETPARIG Ol RPOEENON:

NMAPAPTHMA | - OPI1ZMOI

2. ZONTANA AIOYPA MAAAKIA 3. ANIEYTIKA MPOIONTA

AiBupa palakia AMEUTIKA TTpOiOVTQ

Oaldooleg BLotogiveg MAolo-epyootdoio

QOuwiplopa MAoio-Puyeio

OoTPaKOOALEQG MnXoVIKWE SLAXWPLOUEVO AALEUTLKO TIPOLOV
Meploxn mapaywyng Nw7td aAleuTikd npoidvta

Meploxn LETEYKATAOTAONG MapaocKeEUAOUEVA AALEUTIKA TTpOlOVTA

Kévtpo amooToAnC
Kévtpo kaBaplopol
MeteyKkataotoon
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Baolkeg apxEC TNG vopoBeaoiac yia tnv acpaAeia twv tpodpipwyv — Eupwrnaikn Evwon

KANONIZMOZX (EK) Ap10. 853/2004
TOY EYPQIIAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
™e 29n¢ Ampuhiov 2004

ApBpo 2
Ecbapué(ovrou oL optcuoi TWV K(IVOVLO'U.(bV 178/2002 Y Tov kabopropd stﬁu«o?' Ku\'()?'mv vyiEviie
& 852/2004 kot twv MAPAPTHMATQN T SETRAING LT RIORRENOTE;

MAPAPTHMA | - OPIZMOI
6. BATPAXOIMNOAAPA KAI ZANITKAPIA

Batpaxomodapa

4. TAAA TaAlykapla

Nwrmo yaia

, , 7. METANOIHMENA MNMPOIONTA
Eykataotaon yalaktonapaywyng

Mpoiovta pe Baon to KPEC

AQLKTOKOMLKA TtpoiovTa

Mpoiovta avywv

MeTtarmolnpéva aALlEUTIKA TipoiovTa

Tetnyuévo {wiko Aimog

KataAouta {wikou Alrtoug

Ze\ativn

KoAAayovo

Eneéepyaopéva otopdxLa, oupodoxol KUOTEC Kal Eviepa

5. AYTA

Auya

Auyo0 o€ uypn KOTAOTOON
Paylopéva auya

Kévtpo cuokevaoiog
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Movu avalntou e keipeva Eupwnaiknc vopoBeoiag yio ta tpodLua?
L, |

https://eur-lex.europa.eu/homepage.html?locale=el

sanxda EMOKENTNG .E )

EUR-Lex
MpooBaorn oto dikalo Tng Evpwnaikng Evwong

EUROPA > Apyikn oeAiba EUR-Lex
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Movu avalntou e keipeva Eupwnaiknc vopoBeoiag yio ta tpodLua?

https://eur-lex.europa.eu/search.html?scope=EURLEX&text=food&lang=en&type=quick&qid=1603268317039
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