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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-
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.

CUCUMBERS
Canada, Henduras, India,
Mexico, Spain, USA

TOMATOES

Canada, Dominican Republic,
Holland, Israel, Italy, Mexico, USA
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OLIVES
Greacg, lsrael, Moxice, Spain, -
USA

Argenting, Brazil, Canada, Chile, China,
France, Germany, Greace, India, Indonesia,
ltaly, Maxico, Momcco, Peru, Portugal, Spain,
Thailand, Tunisia, Turkey, USA, Vietnam

MANDARIN ORANGES Mné{\AOU Zwh 2Taparia
Israel, Maxico, Morocco, South KTnV|anoc’ MSc,
Ymoyngia d1ddxkTwp,
TunApa Ktnviatpikiag TTO

Argentina, Australia, Bangladesh,
Canada, China, Egypt. France,
b India, Morocco, Nepal, Pakistan,
' b, South Alfrica, Spain, Turkey, USA
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O pOAo¢ HLEBVWV OPYAVIGUWY OTOUG TOUELG TNG VYLELVAG,
oo pAAELAC KOL EMAPKELOC TPOPLHWV



[ .
//, WORLD TRADE
2 / ORGANIZATION

®» Kotd Tic mpwtec dekaeTiec tou 2000 alwva, To EUMOPLKA BEpata wlnoav TG XWPES VO CUUULETACYXOUV
0€ OAOEVA KOl TILo TIOAUTIAOKEC AAANAETILOPACELC, HUE aMOTEAECUA VO ONHLoupynOel n avaykn ylo pa
nAatpoppa tou va SLEUKOAUVEL Kall vor pUBULZEL TIC EUTTOPLKEC OXECELC

®» H guvenakoAouBn Mevikn Zupdpwvia Aacpwv Kat Epmopiov (MZAE) tou 1947, oxL povo npocedepe Eva
dopoun oculATnoNng, To omolo eMETPePE HLa TIOAUPEPN TIPOCEYYLON TOU eumopiou, aAld kaBLEpwoe
enionc eva cvoTNMa SLEBVWCE avayvwpeLoUEVWY KOVOVWYV YLOL TO EUTIOPLO

®» O AnMWTIEPOC OTOXOC NTavV n dnuwoupyio iowv Gpwv aviaywviopoU yla OAa ta HEAN, HEOW
«OUCLOOTLKNC MELWONC TWV SaoHwWV Kal AAAWV ppaypwVv oTto eumoplo kot eEaAetPng tng SLAKPLTIKAG
HETOXELPLONG OTO SLEBVEC EPmOpLO»

®» KoBwc to 6LeBveg eumoplo emektadnke, n MNAE pete€eAixOnke kol OeopobetiBnke we MaykoOoULOC
Opyaviouog Eumnopiou (MOE).

® O [OE W6puONKe TOo 1995 pETA TIC EUTMOPLKEC Slampaypatevoels tov Nupou tng Oupouyoudnc Ko
EVOTIOLNOE TIPOYEVEOTEPEC EUTIOPLKEC CUUDWVIEG, OTWC N cupdwvia yla tTn yewpyla KaBwc Kat n
UYELOVOMLKA Kot putolyetovopuikn cupdwvia [Sanitary and PhytoSanitary (SPS) Agreement]



® (O povocg dleBvnc opyavVIoMOC TIOU lOXOAELTOL LE TOUC KOLVOVEC TOU EUTTIOPLOU HETAEL TwV EOBVWV

®» Bdon: ocvpdwviec NMOE => SlampaypateUUEVEC/UTIOYEYPOAUUEVEG ATIO TO MEYOAUTEPO HEPOC TWV
EUTTOPLKWY EBVWV TOU KOOUOU KOl ETILKUPWUEVEC 0TA KOLVOBOUALA TOUC

® >710X0C: Vo SloopaAloTel OTL To SLEBVEC gUmoOplo pEeL 000 To SUVATOV TLO OHOAQ, TIPOBAEY L Kall
eAeVBepa avapeoa o€ SLAPOPETIKA KPATN

®» KUplec SpaotnploTNTEC:

- Stampaypadtevon tn¢ pelwong/eEalelnc twv epmodiwv oTo EUNMOPLO, CUUPWVIEC OXETIKA LE KAVOVEC TIOU
SLEMouV 1o SLEBVEC epmtopLo (m.x. EMLOOTAOCELG, TTPOTUTIAO TIPOIOVTIWV)

- dlaxeiplon kat mapakoAovBnon tne epapproync Twv ouudwvnOEvtwy kavovwy tou MNOE

- mopokoAouBnon & avaBswpnon TWV EUMOPLKWYV TIOALTLKWY, SltaodaAion dtadavelac cuudwviwy
- eTtiAuon Sladopwv PETAEY KPOTWYV TIOU EL0AYOUV Kal eEAyouv ayaBd onwc ta TpodLua

- AVATITUEN LKOVOTNTOC QVATTTUCCOUEVWVY XWPWV o€ BEpata dteBvouc eumopiou

- BonBeLa otnV €vtaén xwpwv mou dev eival akopn LeAn tou MOE



Naykoouiog Opyaviopoc Epnopiov (World Trade Organization — WTO)

//, WORLD TRADE

» / ORGANIZATION

English: Map of World Trade Organization members and observers.

Members
Members, dually represented by the European Union

Observers
Non-members —
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e To péAn TOU OpyavLIOUOU aplBuolvtal o€ 164 KpATN, AVILTPOCWITEUOVTOG
£TOL TAVW aro to 98% tou Stebvouc epmopiou.

* H EA\GSa anotelet éva amd ta mpwta HEAN Tou opyaviopoU.

* H €6pa tou opyaviopou Bpioketat otnv Neveun tng EABetiag.




®» Me Bdaon tn oupudwvia SPS, o WTO BETeL MEPLOPLOMOUC OTLC TIOALTIKEC TWV KPATWY UEAWV OXETLKA UE
TNV aodpaiela Twv Tpodipwyv (vyelovoulkd okEAoG, T.X. Taboyova Baktipla, emBewpnon Ko
ETMLONMOVON TPodilHwV) KaBwC Kol TNV Lyeia Twv Wwwv Kol TwV GuTwV (HuToUYELOVOULKO OKEAOC, TT.X.
dutopappaKka, AOLLOYOVOL TTAPAYOVTEC KoL VOCGHLOTA)

® H Yuudwvia opilel OTL o€ KAVEVO LEAOC OEV TIPETEL vaL amayopeUeTal N B€omion n n emPoAn HETPWV
Mou €lval amapaitnta ywo tnv npootacia tne wNC N tTng vysiac tou avBpwrmou, Twv {WwV N TWV
duTWV

®» ()0TO0O, QUTA Ta METPA OEV TIPETEL VO XPNOLUOTIOLOUVTOL PE TPOTIO Tou «Ba amoteAovoe HECO
avBaipetnc N adkatoAoyntng dtakpLong Letasy Twv peAwv tou MNOE omou emikpatolv ot ibLoL opol N
oLYKAALYP NG TtEPLOPLOUWY OTO OLEOVEC EMOPLO»

®» KoatdAAnAo eminedo npootaociog ( ): To eninedo mpootaoiag
TIOU Kplvetal KAaTtAAAnAo amo to HEAOC (xwpa) ywa tnv mpootaocia tng {wnc N tng Lyelag tou
avOpwrov, TwV {WwV N TwV GUTWV OTNV ETLKPATELA TOU =>

® E{val onUOVTIKO va yivel cadnc dtakplon petaél Twv peETpwyv ALOP kot SPS: To ALOP eival évac eupuc
OTOXOC VW Ta PETPa SPS Beomiovtal yia tnv emnitevén autol TOU CTOXOU



® >tn Stadikaoia ektipnong tou BloAoyikoU Kwvduvou (m.x. BaktnpLa, Lol, mapAcLta) KATA TNV ELoAywyn
ayaBbwyv, ta pETpa SPS gival emiong yvwotd we HETpa dlaxeipltong Kivduvou

» Syudpwva pe tn ovpdwvia SPS, ta pETpa Staxeiptong KwwdUvwy SV TIPETEL va Elval TIEPLOCOTEPO
TIEPLOPLOTIKA OTO EUTTOPLO ATIO O,TL ATtaLTELTAL YLIaL TNV €MiteVén Tou ALOP

® ALOP kat avaAUoeLc KlvdUuvou

V' EQV 1O EKTIUWUEVO ETTIESO KIVOUVOU BLOoOOQAAELOC TTOU OXETI(ETOL UE Evar ayado TToU TPOTEIVETAL YLa ELOOYWYI]
O€ev emituxel to ALOP tn¢ Auotpaliac, tote n ywpa Sa entdlwéel va evromioel uetpa dlaxeiptonc tou Kwvduvou
Bloaopaldeiac rou Ba tov uetwoouv yia tnv emnitevén tou ALOP rtou EXEL OPIOEL OTNV EMIKPATELN TG

v' Eav bev undpyouv Stadéoua uétpa SLaxeiptonc KvSUVou mou UELWVOUV Tov Kivduvo Bloao@dAslac yio thv
entitevén tou ALOP tn¢ Auotpaliacg, To EUTopLo SEV ETITPEETAL EWC OTOU EVTIOTMIOTOUV KATtaAAnAa UETP



Yyelovopikn kot putolyetovoutkn cupdwvia -Sanitary and PhytoSanitary (SPS) Agreement

To petpa SPS:

= opilouv amnattnoelg kapavtivac ((wa) N aodpaielac (tpodLua)

avayvwpilouv ta dLebvn nmpotuma, odnyileg Kol CUOTAOELS, WC onUeia avadopadc ywa tn SLEUKOAUVON Tou
SdleBvouc epmopiou Kat tnv emiAuon epmoptlkwv dStadopwv oto dLeBveC dikalo

= Jleukplvilouv duo tuToug aéloAoynong tou Kivduvou (Risk Assessment — RA)
1. A€loAoynon tou Kwwéuvou petadoong acBevelwv os {wa ry/kat avbpwrmoug (mbavotnta ekdnAwong acbEvelac)
2. A€loAoynon tou Kwvduvou yla Tnv acdaAela tTwv tpodipwyv (mBavotnta avemBUUNTWV EVEPYELWV OTOV KATavaAwTtn)

Kat ot SUo tumol RA mpemel va Aapfdavouv umodn ta mpoTuma Kot TLG TEXVLKES Ttou dnpoctevovtal amo tov OIE i CAC



AweBveic Opyavicpoi Tumomnoinonc
(International standard setting organizations)

2%  animal health
s and zoonoses
gfi‘ food safety
g\ 2
%%‘:(5 plant health

= K

=)

Office International des Epizooties

Terrestrial (and Aquatic) animal health code
OIE Handbook on Import Risk Analysis (2004/2010)

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



= OIE = RA yia. 0O£vELEC

% XpnOLUOTOLE(TAL YO TNV AVTIUETWTILON SLOPOPETIKWV TUTIWV KIVEUVWV
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% 2TOXOzZ: dtaodpaAion dtadavelag ocov adopd TNV vyeia Twv wwv Kal TIG {wovooouc o€ oxeon e To SLEBVEC eumoplo

= Codex = RA yia tTnv acpaAeia tpopipwv
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s 2xeSLaoUEVN VLA VO ATIOVTO OE EPWTAOELG OXETIKA LE TA PEYLOTA ETtiMES O OUCLWV N TTABoyovVwV ota TPOPLUA
* Kuplwc aloAoynon tnc uikpoBLoAoyikng aodaielac Twv TpoPpipwy

/7

¢ XTOXOzZ: mpootaocia tng avOpwrvng uyeiog ano tpodLuoyeveic aoBeveleg kal Stadavela oto SLeOVEC epumoplo tpodipwy



ALeOVAC OPYOLVIOMOG Tpodipwyv Kot YEWPYILOG TWvV Hvwpévwyv EOvwv
Food and Agriculture Organization (FAO) of the United Nations

»  Anuplouvpyia yvwong

O AVTIKTUTIOG TOU EMTOPILOU Kal TwWV cuvadwVv TIOALTIKWY OTNV ETUOLTLOTIKA aoddlela (€BvVikO Kal TAYKOOULO
enimedo)

®» Evioxuon Twv LKOVOTATWV TwV EOVIKWV evLadpEPOUEVWV HEPWV

o BeAtiwon ¢ katavonong Twv SLEBVwv Kavovwy Kol TwWV CUVETTELWY TOUC

o Npoetopacia Twv evolapepOUEVWV LEPWV VLA SLATIPAYUATEVCELG KAl EPAPUOYA
®» AieukOAuvon oudEtepwv Ppopoul yla Staloyo

o Metafl evdladepouévwy oo To EUMOPLO KaL TN YEwpyla

o 2uxva og cuvepyoaoia pe tov WTO kot dAAoug BaotkoUg Beopolg

\W/ Food and Agriculture
\/ Organization of the

United Nations



MaykOoHLOC OpYQaVIONOC Yyeiog (NOY) TWV Hvwpévwyv EOvwv
World Health Organization (WHO) of the United Nations

H aoddlela twv tpodipwy kat n dtatpodn cuvdEovtal dppnkta, WOLlwg o pEpn Omou n mpounBela tpodipwy
elvat avaocdpainc. Otav ta tpodLua yivovtal omavia, n VyLewn, n acpaleta kat n dStatpodn cuxvad ayvoouvtal
KaOw¢ ol avBpwrol otpedovTal o€ AlyOTEPO OPETTIKEC SLALTEC KOl KATOVOAWVOUV TIEPLOCOTEPA €N acdhaAn
TPOPLUO» - oTa omola XnuLkol, pkpoBLloAoyikoi, {wovoooyovol kot dAAot kivbuvol BEtouv og kivbuvo tnv uyeia.

O WHO epyaletal ywa va mpowBnoel tn SwaBeoipotnta aopoAwv Kol ULYLEWWV Tpodipwy yia OAoug,
TIPOKELUEVOU va BeATlwoel TNV aodAAeLla Twv Tpodipwy Kot tng dtatpodnc.

O WHO mnpowBet évtova tnv évtaén tng aodaAelog Twv tpodipwyv ota mpoypappota dSltatpodnig Kat acPaleLog
TPOodipwy.

World Health
Organization



Avayvwpilovtac tn onuooio tou podou tou WHO
0€ OAEC TLC TITUXEC TNG UYELaG Kol Aapavovtag
urtoyn tnv evtoAn tou va Beomnioel mpotuna

To 110 Zuvedplo FAO Wbpuel tnv Emtponi tpodipwy, n Naykooula Zuveleuon Yyelac eykpivel
Codex Alimentarius (CAC) ko {nta tnVv €yKatpn N B€omion tou Kowvou FAO/WHO mpoypappotoc
gykpLon arto tov WHO yua €va kowvo TMPOTUTWV YLOL TA TPOPLUA KOl EYKPLVEL TO
Npoypappa Tpodpipwv twv FAO/WHO kKaBeotwc tn¢ emttpornin¢ Codex Alimentarius

(

To koo cuvedplo FAO/WHO Food Standards
Conference {nta armno tnv Entpornr) Codex
Alimentarius va epappooet Eéva kowvo FAO/WHO
TIPOYPOLULLA TTPOTUTIWY YLOL TOL TPOPLULAL KOlL VOl
dnULOUPYNOEL TOV

Codex Alimentarius (= Kwéwag Tpodipwv)



FAO/WHO Codex Alimentarius C ODE X

ALIMENTARIUS
International Food Standards

World Health (F\§/p) food and Agricuiture
@ Organization Qﬁ the United Nations

O opoc¢ "Codex Alimentarius" sival AaTIVIKOC KoL ONUOLVEL . Ta mpotuna Codex eivall
Slebvn keipeva tpodpipwy, SNAadn mpoTuma, KWOLKEC TIPAKTLKNG, KWOLKEC UYLELVAC TIPAKTLKNG, odnylec Kall
AAANEC OCUOTAOELG, IOV BeomifovTal yLo TNV MPOCTACLO TG UYELOG TWV KATAVOAWTWYV Kol yla Tn Staodpalion
0pOEC MPAKTLKEC OTO EUMOPLO TPpodipwv. H cuAAoyn mpotinmwyv Tpodipwv Kot cuvadpwyv KELLEVWV TIOU
uLloBetouvtal amo tnv Enttporn) Codex Alimentarius eivat yvwotn wg “Codex Alimentarius”.

Ta KTNVIATPLKA dappaka, ta putodapuaka, ta MPocOeTa Tpodipwy Kal ol LOAUCUATIKEC OUCLEC £lval
LLEPLKA OTtO T O€pata Tov avaAvovtal oTic ouvovtnoelg tou Codex

H avadopad ota nmpotuna acdaleiac tpodpipwv tng Codex otn ouvpdpwvia SPS tou WTO onpaivel otL o
Codex €XeL EKTETAUEVEG ETUITTWOELG OTNV EMIAUVON EUIOPLKWYV dLadopwv

Ta péAn tou WTO mou emtBupolv va epappocouV auoTNPOTEPO LETPA yLa TNV aodAAELd TwV TPODLUWV
aro avtd mou opilel o Codex evoExetal val UTIOXPEWBOUV Vol LTLOAOYHCOUV QUTA T LETPA ETILOTNLOVLKAL



16pUBNKE amo kowou amod Touc opyaviopouc Twv Hvwpévwyv EBvwv FAO
kat WHO to 1963

O kUpLog okomocg tng CAC sival

H mpootaocio tTng uyeiag Twv KATAVOAWTWY TTAYKOOULWE avamtiooovtac mpotuna Tpodipwy, odnyleg kal
KWOLKEC TIPOKTIKAC
H dtaoddaAion mpaktikwyv dikaiov oto epnoptlo tpodipwv (fare food trade)

MpowBnon Ttou ouvtoviopol OAWV TwV TPOTUNMwWV Tpodipwv Tou avalapfdavovtal amno OSleBveic
KUBEPVNTLKOUG Kal KN KUBEpVNTLKOUC OPYOVIOUOUC

Ta nmpotuna tou Codex Alimentarius Baoilovtal oe TIOU TTOPEXETAL OO

(JECFA, JMPR) 1 ad-hoc diwaoulevloelg mou
Sdlopyavwvovtat and tov FAO «kat tov WHO (map€xouv avedptnTeC ETMLOTNMOVIKEG OUUBOUAEC
EUTTELPOYVWHOVWVY oTnV CAC Kol TLG TEXVLKEC ETUTPOTIEC TNC).

H CAC 61adidel to £pyo TG avamntuéng SLEBVwV TPOTUTIWY OE CUYKEKPLUEVEC TEXVLKEC ETITPOTIEC

9 VEVIKEC («opLZoersq») ETUTPOTIEC BEUATWV (TT.Y. YEVIKEC OPXEC UYLEWVNC, UTIOAE(ppOTA cburod)apuakwv
KOTAAOUTOL KTNVLOTPLKWY GOPUAKWY oTa TPOdLUa, TtpooBeta Tpodipwy Kal TPooUELEeLs, uyLewvn Tpodipwy)

7 emutponeg ayoBwyv («kaBetec») (m.x. yala Kol YOAOKTOKOMLKA TTPOTOVTA, UYLELVA KPEOTOC KOl TTIOUAEPLKWY,
Japtla kat tpoiovta aAtleiog)



FAO/WHO Codex Alimentarius
C ODEX

Al ol MoEN T AR _LLS
International Food Standards

@ World Health Q"@ Food and Agricuiture

Organization Y./ the United Nations

® To npoturnta Codex Kol Tol OXETKA Keipeva €ival eBehovtika. Mpemel va petadpactolv o €BVIKN
vopoBeaoia ] Kavoviopoucg yLa va ival ekteAeotea o€ emimedo Kpatouc N emikpatelag (.. EE)

® Autad eival ta Baolka keipeva Codex kKol loyUouv yla OAa T TTPOTOVTa KoL TLG KOTNYOPLEC TTPOTOVTWV.
AuTa Ta KELpEVA aoxoAouvTtal cuvABwWC E TNV UYLELV TIPOKTLKA, TNV EMIOAMAVON, Ta TIPOCOEeTA, TNV
emBewpnon Kol tnv motomnoinon, tn dtatpodry Kol To KATAAOLTA KTNVIATPLKWY GOPUAKWY Ko
duTOodOPUAKWY OTA TPODLUOL.



JECFA

H JECFA eival pot 61eBvnC EMLOTNUOVLKN ETILTPOT EUMELPOYVWHOVWY TIoU OSLOLKELTOL Ao KowvoU aro
tov FAO kot tov WHO

Amto 1o 1956, €ival urtevBuvn yla TNV a&loAoynon tTnG achAAELOC TWV TIPOCOBETWY TWV TPODLUWY, TWV
LLOAUCUOTIKWY OUCLWY, TWV TOEWVWV KOl TV KATAAOIWY TWV KTNVLIATPLKWY GapUAKWY oTa TPOdLUa

H JECFA Asttoupyel w¢ oveédptntn EMIOTNUOVIKA ETUTPOMA EUMELPOYVWHOVWY Tou Olevepyel
aéloAoynon Kwduvwv ota tpodLua pe Baon entotnpovika dedopeva kal mapexel cupuBouAec otov FAO,
tov WHO «kat Tig xwpeg HEAN Kol Twv dUo opyaviocpwyv, kaBwce kot otnv Enttpornt) Codex Alimentarius
(CAC)

Exet alodoynoeL meploootepa amo 2.500 npooBeta tpodipwy, 40 eMIPOAUVTEC Kal GUOLKEC TOEIVEC, KoL
nepimou 90 kataAoumta KTNVIATPLKWY GapUAKWY OTo TPODLUA

ExeL avamtuéel apxec yla tnv aéloAoynon tng acdAAelac XNUKWY OUolwV o€ TPOodLUa Tou eival
OUVETELC PE TNV TpEYouoa avtiAnyn ywa tnv afloAdynon tou kwduvou kal AapBavel uvmoyn Tig
g€elielc otnv ToélkoAoyla Kol AAAEC OXETLKEC ETILOTILLEC



The step procedure
for elaborating
codex standards

Before a decision is made to undertake

Identify need
for scientific the development of a new standard or other text,
advice and a project proposal is prepared and
technical input discussed at Committee level,
STEP 1
The Commission approves new
work based on a Project Document
and the recommendations of
the Executive Committee.

ELABORATION

STEP2 STEP 3 STEP 4

The Codex Secretariat The proposed Comments received are sent

arranges for the preparation Draft text is circulated by the Codex Secretariat to

of a proposed draft standard. by the Codex Secretariat the body assigned the work for
to Codex members consideration. The proposad draft
and observers for comment. standard is amended.

*c,“ MNDARD
&

CONCLUSION

7=

STEP 5 STEP 6 STEP 7 STEP B /
The proposad draft standard The Draft text & circulated by The body assigned The draft standard is submitted to
is submitted to the Executive the Codex Secretariat to the work considers the Executive Committee for

Committee for critical review Codexmembers and observers the comments and amends critical review and forwarded to



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

® Fvac Kwdikac MpakTlkAC eival €va cUVOAO YpOmTWV KAVOVWVY Ttou €€ényolv TwC TIPETEL val
OUUTIEPLPEPOVTOL TA ATOMA TTOU EPYALOVTOL OE EVOL CUYKEKPLUEVO ETIALYYEALLAL.

® OL kwdikeg tpaktiknS Codex - ocupmePAAUBAVOLEVWY TWV KWOLKWVY UYLELVAC TIPOKTLKAC - KaBopilouv
TLC TIPOKTLKEC TIOPAYWYNC, EMEEEPYAOLAC, TIOPACKEUNC, LETAPOPAC Kol ArtoBrnKeVONC yla LLEPOVWHEVAL
TpodLua N opadec Tpodiuwy ov Bewpouvtal amapaitnTa yia tn dtacdaAlon TG aocPAAELAC KOL TNG
KataAANAOTNTOC TWV TPOGLUWVY yla KATavaAwaon.

CODEX ALIMENTARIUS

CODEX ALIMENTARIUS . |
L & £4 :
. : NIERRITIS P' - .‘.{"‘;} A
Food labelling ; 1 v E’«'J "\
complete texts L s % 1 ’5 Yot |
e Cereals, Pulses, Legumes
1000 NYGIEAE w""u.'wm ':‘K’:l‘:
Fresh Fruits and Vegetables BASC TEITS
Codex Alimentarius Commission
S Qe @i @

(@) o peas mm e
# Organizatio @)m‘:’a: = @):‘:‘:‘: ®;,_ Lt m

Note: This is not the actual book cover




Npdtuna FAO/WHO Codex Alimentarius - napadsiypata
m

CAC/RCP 1-1969

General Principles of Food Hygiene I

CAC/RCP 2-1969

CAC/RCP 3-1969

CAC/RCP 4-1971

CAC/RCP 5-1971

CAC/RCP 6-1972

CAC/RCP 8-1976

CAC/RCP 15-1976

CAC/RCP 19-1979

CAC/RCP 20-1979

CAC/RCP 22-1979

CAC/RCP 23-1979

CAC/RCP 30-1983

CAC/RCP 33-1985

CAC/RCP 36-1987

CAC/RCP 39-1993

CAC/RCP 40-1993

CAC/RCP 43R-1995

Code of Hygienic Practice for Canned Fruit and Vegetable Products

Code of Hygienic Practice for Dried Fruits

Code of Hygienic Practice for Desiccated Coconut

Code of Hygienic Practice for Dehydrated Fruits and Vegetables including Edible Fungi
Code of Hygienic Practice for Tree Nuts

Code of Practice for the Processing and Handling of Quick Frozen Foods

Code of Hygienic Practice for Eggs and Egg Products

Code of Practice for Radiation Processing of Food

Code of Ethics for International Trade in Food including Concessional and Food Aid Transactions.

Code of Hygienic Practice for Groundnuts (Peanuts)

Code of Hygienic Practice for Low and Acidified Low Acid Canned Foods

Code of Hygienic Practice for the Processing of Frog Legs

Code of Hygienic Practice for Collecting, Processing and Marketing of Natural Mineral Waters
Code of Practice for the Storage and Transport of Edible Fats and Qils in Bulk

Code of Hygienic Practice for Precooked and Cooked Foods in Mass Catering

Code of Hygienic Practice for Aseptically Processed and Packaged Low-Acid Foods

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

Caribbean)

CCFH

CCPRV

CCPRV

CCPRV

CCPFV

CCPRV

TFPHQFF

CCFH

CCFH

CCGP

CCPFV

CCFH

CCFH

CCFH

CCFO

CCFH

CCFH

CCLAC

2003

2011

2011

2011

1971

1872

2008

2007

2003

2010

1979

1993

1983

2011

2015

1993

1993

2001
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CAC/RCP 43R-1995

CAC/RCP 44-1995

CAC/RCP 45-1997

CAC/RCP 46-1992

CAC/RCP 47-2001

CAC/RCP 48-2001

CAC/RCP 49-2001

CAC/RCP 50-2003

CAC/RCP 51-2003

CAC/RCP 52-2003

CAC/RCP 53-2003

CAC/RCP 54-2004

CAC/RCP 55-2004

CAC/RCP 56-2004

CAC/RCP 57-2004

CAC/RCP 58-2005

CAC/RCP 59-2005

CAC/RCP 60-2005

CAC/RCP 61-2005

Npdtuna FAO/WHO Codex Alimentarius - napadsiypata

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

Code of Practice for Packaging and Transport of Fresh Fruit and Vegetables

Code of Practice for the Reduction of Aflatoxin B1 in Raw Materials and Supplemental Feedingstuffs for Milk-
Producing Animals

Code of Hygienic Practice for Refrigerated Packaged Foods with Extended Shelf Life
Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food
Code of Hygienic Practice for Bottled/Packaged Drinking Waters (Other than Natural Mineral Waters)

Code of Practice Concerning Source Directed Measures to Reduce Contamination of Foods with Chemicals

Code of Practice for the Prevention and Reduction of Patulin Contamination in Apple Juice and Apple Juice
Ingredients in Other Beverages

Code of Practice for the Prevention and Reduction of Mycotoxin Contamination in Cereals

Code of Practice for Fish and Fishery Products

Code of Hygienic Practice for Fresh Fruits and Vegetables

Code of Practice on Good Animal Feeding

Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts

Code of Practice for the Prevention and Reduction of Lead Contamination in Foods

Code of Hygienic Practice for Milk and Milk Products

Code of Hygienic Practice for Meat

Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Tree Nuts

Code of Practice for the Prevention and Reduction of Inorganic Tin Contamination in Canned Foods

Code of Practice to Minimize and Contain Antimicrobial Resistance

CCLAC

CCFRV

CCCF

CCFH

CCFH

CCFH

CCCF

CCCF

CCCF

CCFFP

CCFH

TFAF

CCCF

CCCF

CCFH

CCMPH

CCCF

CCCF

CCRVDF

2001

2004

1997

1999

2001

2001

2001

2003

2017

2016

2017

2008

2004

2004

2009

2005

2010

2005

2005
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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

Npdtuna FAO/WHO Codex Alimentarius - napadsiypata

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-diol (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

2009

2009

2009

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

Npdtuna 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 Commodities 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

CEEIES

CCPR

CEEIES

CCEE

2011

2011

2012

2013

2013

2013

2015

2017

2014

2015

2016

2016

2016

2017

2017

2019
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CXM 2

CXS 1-1985

CXS 3-1981

CXS 12-1981

CXS 13-1981

CXS 17-1981

CXS 19-1981

CXS 33-1981

CXS 36-1981

CXS 37-1991

CXS 38-1981

CXS 39-1981

CXS 40R-1981

CXS 41-1981

CXS 42-1981

CXS 52-1981

Npdtunta FAO/WHO Codex Alimentarius - napadsiypota

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

Drugs in Foods

General Standard for the Labelling of Prepackaged Foods
Standard for Canned Salmon

Standard for Honey

Standard for Preserved Tomatoes

Standard for Canned Applesauce

Standard for Edible Fats and Oils not Covered by Individual Standards
Standard for Olive Oils and Olive Pomace Oils

Standard for Quick Frozen Finfish, Uneviscerated and Eviscerated
Standard for Canned Shrimps or Prawns

Standard for Edible Fungi and Fungus Products

Standard for Dried Edible Fungi

Regional Standard for Chanterelles

Standard for Quick Frozen Peas

Standard for Canned Pineapple

Standard for Quick Frozen Strawberries

CCRVDF

CCFL

CCFFP

CCS

CCPRV

CCPRV

CCFO

CCFO

CCFFP

CCFFP

CCPRV

CCPRV

CCEURO

CCPRV

CCPFRV

CCPRV

2018

2018

2013

2019

2017

2017

2019

2017

2017

2018

1981

1981

1981

2019

1987

2019
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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

XS 207-1999

CXS 208-1999

EXS 210-1999

CXS 211-1999

CXS 212-1999

CXS 213-1999

Npdtuna FAO/WHO Codex Alimentarius - napadsiypata

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

CCEEPIE

CCCPL

CCCPL

CCCPL

CCNFSDU

CCFFV

CCFRV

CCMMP

CCMMP

CCMMP

CCFO

CCFO
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CCFRV

2011
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2019

2019

2019

2019

1995
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2019
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Kwdikec Mpaktikn¢ (Codes of Practice ) - FAO/WHO Codex Alimentarius

GENERAL PRINCIPLES OF FOOD HYGIENE

RECOMMENDED INTERNATIONAL CODE OF PRACTICE CACIRCP1-1969
GENERAL PRINCIPLES OF FOOD HYGIENE

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

O ‘Zuviotwpevog AteBvne Kwdikac Mpaktikng — Mevikeéc Apxeg tng Yylewng Tpodlpwv’ kaBopllel tnv
TIPOCEYYLON TIOU TPETEL v akoAouBnBel otnv mapaywyn tpodipwy oo To oypPOKTINHO £WE TNV
TEALKN MpOETOLHOOLAL.

Yto mopaptnuo tou CAC/RCP 1-1969 (REV. 4 - 2003), ouviotatal pa mpoogyylon mou Baoiletal oto
HACCP yia tn BeAtiwon tng acdalelog twv tpodipwy, onwe neplypadetal otic "Apxég tou HACCP"
KOl OTO “ZU0TNMA KOl KOTEVOUVTNPLEG YPAUUEG avAAUONG KvOUVOU Kol KPLOLUWV CnUEiou eAEyxou
(HACCP) yia tnv edpappoyn touv”

H mpoAndn R n peiwon tov Kwwdivou acdpalelog Twv tpodipwv adnvel onpavtiko Pabuo sveliiog
OTOUC KOTOLOKEUOOTEC/XELPLOTEC KOl TOUG puBLILOTIKOUC PopEilc, EGOCOV ETITUYXAVOUV TOUC OTOXOUG.



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 Il - 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



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



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



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



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

= INTRODUCTION

= APPLICATION H A C P

= TRAINING ’ ’ ‘ ‘

Investigation of Handling of Position in
the hazard conditions the process

Danger to health



- FAO/WHO Codex Alimentarius

TMHMA | - 2TOXOlI

1.1

* TTPOCOLOPLOUOC TWV POCIKWV OPXWV TNC UYLELVAC TWV TPOdLUWV TIoU oYUouVv o€ OAN TNV TPOodLKN)
aAvoida (oupmepl\apBavopevng TG MPWTOYEVOUC TIOPOAYWYNE EWC TOV TEALKO KATOVAAWTH), yLoL TNV
enitevén tou otoxou NS StaodaAlong otL ta TPodLua eivol achaini kot KatdAAnAa yia avOpwrtvn
KOTALVAAWON

* MIPOTELVEL pLa poogyylon mou Baoiletal oto HACCP w¢ peco ya tnv evioyuon tng achaAeLlac tTwv
TpodlUWV

* VahEPETOAL OTO TPOTIO EHAPLOYNE AUTWV TWV OPXWV

* TIOPEXEL KABOdAYNON YL CUYKEKPLUEVOUC KWOLKOUC TIOU MTTOPEL val amoutoUviol Yo TOUELS TNG
TpodkNG alvoidag, Sladlkaolec 1 EUMOPEVUATO, YO TNV EVIOXUON TWV ATTOLTIOEWV UYLELVAC ELOLKA
yLoL olutoU G TOUC XWPOUC.



- FAO/WHO Codex Alimentarius

TMHMA |l - MEAIO EQOAPMOTIH%, XPHZH KAI OPI2MOI
2.1 MEAIO EQOAPMOIHZ

2.1.1

AuTO Tto €yypado akoAouBel tnv tpodiknl aAvcida amod TNV MPWTIOYEVH TApAYwWYN €WC TOV TEALKO
KatavaAwtr, kaBopilovtag TIC amapaltnTteC cUVONKEC UYLELVAC YLa TNV Itapaywyn Tpodipwy mou eival
aodpaAn kot kataAAnAa ylo katoavaAwon. To eyypado mapexel pia Baoikn doun yia aAAoug, 1o
OUYKEKPLUEVOUC, KWOLKOUG TTOU LoXUOUV Yla CUYKEKPLUEVOUG TOUELS. AUTOL Ol GUYKEKPLUEVOL KwOLKOL
Kol odnyiec mpemnel va dtafalovtal o cuvOUAOUO UE AUTO TO £yypado Kal To Zuotnpa AvaAuvonc
Kwvdéuvwv kat Kplotpwv 2nueiov EAEyxou (HACCP) kot 0dnyieg yia tnv epappoyn tou (Mapaptnua).



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

TMHMA |l - MEAIO EQAPMOTIHZ, XPHZH KAI OPI2MOI

2.1.2 PoAol twv KUBEPVAOCEWY, TNG BLOMNXAVLOG KOl TWV KOTAVAAWTWV

OL KkuBepvnoslg pIMOPOUV VA €EETACOUV TO TIEPLEXOUEVO auTOU TOU Egyypadou Kal va
anodaocioovv ooco kaAUtepa Ba mpEmel va evBappUVouV TNV €POPUOYN OUTWV TWV YEVLKWY
oPXWV WOTE VaL:

® TIPOOTATEVUOUV TOUC KOTAVOAWTEC EMOAPKWC OO OOOEVELEC 1 TPAUMATIOMOUC TTOU TIpoKAAoUVTOL aTto
TPOPLUO — OL TIOALTIKEC TIPEMEL va AapBavouv umodn tnv eunmaBela tou mMANBuopoL f StadopeTikwy
opadwv evtocg tou mAnBuopov (food safety)

e mapExouv StafePfaiwon OtL tTa TPOdLUA eival KATtAAAnAa yla KatavaAwon amo tov avBpwro (food
suitability)

* SLaTNPOUV TNV EUMLOTOOUVN oTa TPOdLUa TTou Stakvouvtol SLtebvwg

® TTOPEXOUV TIPOYpApHaTa ekaideLONC OTNV UYELD TA OTTOLAL VO KOLVOTIOLOUV QTTOTEAECUOTIKA TLG OPXEG TNG
UYLELVN G TwV Tpodipwyv oTn Propnxavia Kol Touc KOTAVOAWTES



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

«OL kuBspvnoelc Umopouv va eEETALOOUV TO TIEPLEXOUEVO QUTOU TOU EYYPAPOU Kol VO
aro@aocioovv mooco KaAutepa Ja mpemel va ev3appUVouV TNV EQAPUOYN QUTWV TWV
VEVIKWV QpXWV...»

» Ta npotuna Codex Kol Tol OXETIKA KELPEVA elval eBeAovTika.

= [lpéneL vao petadpoctolv oe €Ovikl vopoBeoiot i KAVOVIGMHOUG yia vol gival
EKTEAEOTEQL.



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

TMHMA Il - MEAIO EQOAPMOTIHZ, XPHXZH KAI OPI1ZMOI
2.1.2 POAoL twv KUBEPVAOCEWY, TNG BLOMNXAVLOG KOL TWV KOTAVAAWTWV

H Bropnyavia Ba npemel va ebapUoleL TIC TPOKTLKEC UYLELVNC TTou opilovtal o€ aUTO To €yypado
WOTE VO

* TAPEXEL TPOPLUA TTOU €ival aaoPpaAn Kol KATAAANAQ YL KOATAVAAWGN

e SLaoPpaAilel OTL oL KATAVOAWTEG £xouv cadeic KoL eUKOAA KaTavonTES MANpodopleg, HECW TNG EMLOAMOVONG
Kol AAAWV KOTAAANAWY HECWV, YL VOL TOUG ETILTPEYPOUV va TTPOOTATEVOOUV Ta TPOPLUA TOUCG o TN HOAuvon
Kat tnv avamntuén/eniBiwon naboyovwy nou petadidovral amo ta tpodlua, amodnkevovtag, Xepilovtag ta
Kol T(POETOLUAIOVTAC T CWOTA

e SlaTNPEL TNV gumotToouvnG ota TPodLua ou dlakivouvtol SLeBvwg

Ol KOTOVOAWTEC TIPETEL VA AVOYVWPLOOUV TO POAO TOUC QKOAOUOWVTOC OXETLKEC 0dnyLleC Kall
epoappoloviag ta KATAAANAQ LETPA VYLELVNC TWV TPOPiHwV.
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TMHMA |l - MEAIO EQOAPMOTIHZ, XPHZH KAI OPI2MOI

2.3 OPIZMOlI

Yyiewn tpodipwyv (food hygiene) - 6Aec oL mpolTOOECELC KAl TOL LETPA TTIOU ATtalTOUVTAL YL
™n SlaodaAion tne aocdaAelac kot KataAAnAotntoc tTwv Tpodipwv o OAa ta otadla TNG
TpodLKNC aAuaoidag

( ) - StaBeBaiwon otL ta tpodLpa dev Ba mpokaAEcoouv PAASN
OTOV KOTaVOAwT Otav mapackevalovtal /Kol  KotavaAwvovtol oUpdpwvo HE TNV
NPOPAETOUEVN XPAON TOUG

KataAAnAotnta tpodipwv (food suitability) - Staopaiion otL ta TpodLua eivol amodeKTa yLa
KatavaAwon amno tov avBpwro cupdwva UE TNV TPOBAETIOUEVN XPrON TOUG



- FAO/WHO Codex Alimentarius

TMHMA 11 - TEAIO EQOAPMOIHZ, XPHZH KAl OPI1ZMOI

2.3 OP12MOI

( ) - €évac BLOAOYLKOG, XNULKOG N GUOLKOG TIOPAYOVTAC HLECA OTO TPODLUO 1)
LLLOL KATALOTOLON TOU TPOodioU Ue TIBavoTnTa Vo TIPOKAAECEL APVNTIKEC ETLITTWOELC OTNV VYELQ

HACCP - €va ocUotnpo ou evtorilel, afloAoyel Kal EAEYXEL TINYEC KWVOUVWV TTOU €lvall onUavTLkotl
yLa TNV aodpaAeLo TwV TPODLUWY

XelplotA¢ tpodipwv - KAOBs ATOpo TOU XELPL(ETAL AUECOH OUOKEUOOUEVO ] UN OUOKEUOOUEVA
TpodLua, €EOMALOHO TPOodiUwV Kol OKeUn, N emubavelec emadnC HE TPOPLUA KOl CUVETTWC
OVOLLEVETOL VO OULLOPDWVETAL LLE TLC ATTALTACELG TNE UYLEWVAC TWV TPOoPiwyv



BaolKEC apXEC TNG vopoBeoiac yia tnv achaAeila twv Tpodipwyv — AleBvecg emntinedo

= E{te Ta TpOPLUa MwAOUVTAL TOTIKA £iTE €€AyovTal, TIPEMEL val TtoPAyovToL oUpudwva
LE TLC VEVLKEG OLPYEC UYLELVAC TTOU avayvwpilovtal o€ OAO TOV KOOUO (Onw¢ QUTEC ITou
opilovtat otov Codex Alimentarius)

" H acdhdaleia twv tpodipwv Ntoav mopadoolakd, Kat Ba cuvexiosel va eival, N
gvOuvn t™c Bropnxavioag va epappolel Lo OELPA METPWV EAEYXOU OXETLKA HE TNV
UYLEWVN TwV TPODIUWY O €val OUVOALKO KOVOVLOTIKO TIAQILOLO (CAC/GL63-2007, apxéc kat
KOTEUTUVTNPLEG YPAUUES VLA TN CUUTTEPLPOPA TNG dtaxeiptonc utkpoBlodoyikwv kwvduvwv -MRM)

Understanding food law

Responsibilities




BaolKEC apxEC TNG vopoBeoiac yia tnv achaAeia twv Tpodipwyv — AleBvecg entinedo

" OL 61e0veic cupdwvieg yia tor TPodLLO TIUPEXOUV EVOL APKETA OpOLOpopdo eminedo mpootaciog
ooov agdopa ta tpotuTta dnuootag vyeiag kat tpodipwyv. KataBallovtal cuvexeic mpoomaBeLeg yia
TNV EVOPHOVLON TOUG TIPOKELUEVOU va eAaxLotomolnBouly, edv dev e€aleldpBOolv evieAWC, Ta TEXVIKA
EUTTOOLOL OTO EUTIOPLO UETAEL TWV CUVOPWV

" H vopoBeoia dtadepel amd yxwpa o xwpa. Eival Aoutov vpiotng onpacioc to OtL oL Eumopol
TPOPIUWY TIOPAUEVOUV EVNUEPWHEVOL Ylo TO TteEpaotio daopo vopobeoiag kal koBoplopou
TPOTUTIWY, OTIWG LOXVEL yLa TLC SpaoTNPLOTNTEG TOUC

" Ta uEAN tou WTO avayvwpilouvv ta npoturta Codex Alimentarius wg mpotuna avadopdg Baoel
TWV OTIOLWV TIPETIEL VAL KpLvovTal Ta €BVIKA VOULOBETLKA HETPAL



BaolKEG apXEC TNG VOpoOeoiog yia tnv achalela twv tpoPpipwy —

Tumnou dikaiiov otnv Evpwrnaikn Evwon (EE)

H Evpwrnaikn Evwon Baoiletal oto kpatog dikaiouv. Auto onuaivel otL kaBe dpaon tng EE
Baolletal oe JUVONKEG OV €XouV eYKPLOel SnUoKpATKA armo Tta HEAN TnG. H vopoBeoia
™N¢ EE cupBaiAeL otnv enitevén twv otoXwv Twv ocuvOnkwv tn¢ EE kal otnv edapuoyn
TwV TOALTIKWYV TGS EE. Ytapyouv dvo Baotikol tumot tng vopoBeoiog tng EE - mpwtoyevng
kol deutepoPfabduLa.

OL ocuvBnkec eival to onpelo ekkivnong tou dikailovu tng EE kau givatl yvwotol otnv EE w¢
NMPWTOYEVEC bikalo.

To cwpa Tou SLKOLOU TIOU TIPOEPXETAL OTTO TLC APXEC KOLL TOUC OTOXOUC TwV ZuvBnKwv eival
YVWOTO Ww¢ Topaywyo Oikalo kol rmeplAapPfavel kKavoviopouc, odnylec, amodAoeLc,
OUOTAOELC KOl ATtOYELC.



BaolKEG apXEC TNG VOpoOBeoiog yia tnv acdaleia twv tpodpipwyv — Evpwmnaikn Evwon

TOmot voukwv nipaéewv tne EE

>uvOnkec EE (EU Treaties) - kaBopilouv touc otoxoug thn¢ Evpwnaikn¢ Evwong,
TOUC KOWVOVEC yLa ta Beouikad opyava tng EE, Tov tpomo AnPng twv anodpacewv Kot
TN oxeon Meta€u NG EE kal Twv Ywpwv LEAWV TNG.

Kavoviopol (Regulations) - elvoll VOULKEC TpAgeLc TTou epappolovTol OLUTOROTA KOt
opolopopda g OAeC TG XWPECS TNG EE HOALC TEOBOUV 0€ oYU, XwpLc va xpeLtalstol va
pnetadepBouv oto €0vikO bikalo. Eivol SECGUEUTIKEG OTO OUVOAO TOUGC GE OAEG TLG
XwpeG tn¢ EE.



BaolKEG apXEC TNG VOpoOeoiog yia tnv achalela twv tpoPpipwy —

TUToL vopKwyv rtpaéewv tng EE

- arattouv amo T Xwpeeg tnG EE va emituYouv €va CUYKEKPLUEVO
QTOTEAEOHUO AAAQ TTOPAEVOUV eAEVBepeC va emAeEouv Mwe Ba to emtuyouv. OL XWPES
NG EE mpéemel va Adfouv HETpA Yl va T EVOWUATWOOUV otnv €0viky voupobeaoia
(netadopd oto €OVIKO SIKOO) TIPOKELUEVOU VAl ETITUXOUV TOUC OTOXOUC Tou OE€TeL n
Odnyia. OL €BVIKEC QPXEC TIPEMEL VO KOLWVOTIOLAOOUV TOl UETPA aUTA otnv Eupwmnaikn
Ertitponn).
H petadopd oto €Ovikd Sikalo TPEMEL var IpOyUATOTIOLNOEL EVTOC TNG MPOOECHLOG TTOU
opiletal kata tnv €kdoon tnNg odnyioac (Yevika evtog 2 etwv). Otav pa xwpo dev petadepet
uta Oényia, n Enttponn pmopet va kwvnoest dtadikaoia ‘emni mapoBaocel’.
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TUmol vopkwyv rtpaéewv tne EE

Anodaocsic (Decisions) - elvol SEOUEVUTIKEC WC TIPOC OAa Ta pEPN TNG. Mt amodoaon
mou kaBopilel ekeivoug oToug omoilouc amevBOuveTal eivol SECUEUTIKA LOVO YLl aLUTOUG.

Kart 'e€ouvolodotnon npaseic (Delegated acts) - eivol vopika 6eCGUEVTLKEG TIPAEELC TTOU
ETUTPETOUV oTNnNV Emutponn va CUUTMANPWVEL 1] v TPOTOTIOLEL KN ouowwdn HEPN TWV
vopoBeTikwy Tpaéewv tnC EE, yia mapadeypa, mpokelpevou va koBoploel Aemtopepn
LETPAL.

ExteAsotikeg npagelc (Implementing acts) - elval VOULKA OECUEUTIKEC TPALELC TIOU
ETUITPENMOUV OTNV Emupon) - umo tnv enifAePn emtponwyv aAmMOTEAOUUEVWY QIO
EKTIPOOWTIOUC TWV Xwpwv the EE - va oploel mpolmnobeoelc mouv dwaocdaAiouv tnv
opolopopdn edpappoyn tneg vopobeoiac tne EE.



BaolKEG apXEC TNG VOpoOeoiog yia tnv achalela twv tpoPpipwy —

Awaouvdeon EE / eBviknc vopoBeotog

[eVIKA, TA KPATN HUEAN UTTOPOULV, Xwpic cupBLBacpolc otnV EMTELEN TWV OTOXWV TWV KOVOVLOUWYV,
va Beomilouv, cUUPWVA PE TIC ELOLIKEC TTOPAYPADOUC TWV KAVOVIOUWYVY TIOU TO EMLTPETOUV, €OVIKA
LETPOL TIPOCOPUOYNG TWV avilotolywv oamattnoewyv. To (6lo LoxVeL Kal yla TapeKKALOELS Ao
QTTOLTACELG OTIOU O KOLVOVLOMOC ETILTPETIEL TETOLEC TTOPEKKALOELC. 2TLC TIEPLITTWOELC QLUTEC, Ol OXETIKEC
nAnpodoplec kolvomolouvtal oTnV EMITpor To cUVTOUOTEPO SuVATOV.

Noapadetypo aAAnAenidbpoonc

Otav 6ev umtapyxouV eLOLKEC KOWVOTLKEC dlatatelc, ta tpodipa/lwotpodec Bswpouvtal aodaAn otav
cuppopdwvovtal PE TIC ELOLKEC dataéelc tne €BviknC vopoBeoiac yia ta TpodLua/{wotpodEC Tou
KpAtouc HEAoUC oto €dadoc Tou omolou SlatiBetal otnv ayopd to TpodLuo/lwotpodry, ol omoieg
kataptifovral kot epappolovral pe TNV enpuAagn tng 2uvOnRkng, kat Wiwg twv apbpwv 28 kat 30.
(Kavoviopog 178/2002 «levikog vOUOG yla Ta TpodLuay, apbpa 14 & 15).



BaolKkEC apxEC TnG vopoBeoiac yia tnv achaAeia twv Tpodipwyv — Evpwrnaikn Evwon

H kuBépvnon tou Hvwpévou BaotAeiov
OLVOLKOLVWOE OTL UTTRPXOLV ETILOTNLOVLKEG

evéeifelg yra mBavn cuvdeon peta€L tng Ta BeAYIKA TEPLOTATIKA
{wikng aoBsverlac BSE (vooo¢ «TtpeAwvV PCBs/Alo€lviv 0To KpEOC Kat oTa
ayeAadwv») kot tng avBpwrnivng CID, pe oUya 08nynoav og Lol GNHOVTLKN
evOEXOMEVO VO CUVEEETAL N TEAEUTALA ME TNV ETULOLTLOTIKN KpLlon oToV TOHEA TWV
KotavaAwon BOELou KpEATog TLIOUAEPLKWV KOl TWV XOLPLVWV
°
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H MNpdowvn BiBAog yLa TG YEVIKEG APXEG TNG
vopoBOeoioag yia ta tpodipa [COM (97)
176] SnHooLelONKE yia va EEKLVAOEL pLa
ou{TNON OXETIKA UE TN HEAAOVTIKNA
ovantuén tng KowoTlkng vopoBeaoiog yia
o TPOd LA KOl VO TTOPEXEL OTNV
Evpwnaikn Enwtponi éva otabepo
UTtOBaBpo yLa EVaLl ONHOVTLKO TIPOYPOLLLOL
yla thv Tponomnoinon tng vopobeoiag




[27.1/A 4

irror|s

14:37 100% - 30;)

IRISH

FARMERS

The Mail on Sund b 190 2

oy < 212
_— : . By Patrida Kane !
T |Beofwarming sparks pant ‘30 000 may have '
Beof waming sparks panic “ﬁ e
experta u’.. the deady kwdxuu:d‘ |
oo THE VOICE OF IRELAND'S BIGGEST INDUSTRY human fbrm Of

ol Hey zow Britons i incu-
Vol. 48, No. 12, March 23, 1996 & i

a L) L sands are at risk because of expo-
sure to BSE in previous deca
BSE s linked to the development in
humians of a degenerative brain 19905 were exposed to ro- a ‘second wave is likely
condition, variant Creutafeldt- portion of the u-pumu. rlbe |

Jakob diséase (vCID). Inc

)
ubating vCJID a recau: is oing down i Britan, hereisnt  Partickular
onis cass b6 taken agaiavt thoss  Percesved to problem,  the film, said
individuals because we don't Gespite the s i Fperhaps never gone away, which is why the
£ 30,000 carrier Aberdeenshire case isn't a big su

“Ihis number does not come from _prise. Falln

for release next month appear in the film, including Tho-
mas Goodwin, whose son Grant
died in 2009 at ihe age of

Mr Goodwin,of Hamilton,

Professor Collinge,
director of the Medical

ed app..mnu, W
er had proper answ

oil- Just beal consumption but the Boen convincing gome that control Last night, a spokesman for the
Department of Health said: The

§ fied in Tumans 20 yea potential spread of infection via sure
with 178 vietims in the UK. Bui _blood transfusions. hope this film xposes how
Professor Collinge believes _Professor Collinge discusses his ~ systematic have lef the

tion in the 19

EXPOSUI who died were the most 105 in & new documentary, —public vulnerable ndyet no ove is
FEARS: onlosw "genctically susceptible Cash & Cover vesti.  held accoun
John Col to the disease. He fears iant CID, w everal relatives of victims of vCJD carefully

\ o/ e

8y Patrida Kane Margaret and Thomas

Goodwin with a picture

-
s la' HE horror.of watching their only [l of he doad son Grart
8 Grant die from vCJID will never
Th

ne il Marord

. o
% herbicides “The Sbyearold enginer
Hamilton, succumbed
ot o Sanwary 0
er his diagnosi

« magazine s S

'
o
perts to predict a second w:
Jumllllllll II THE NATIONAL II‘ISIde oy T
FARMING NEWSPAPER o T e st e publicly st
Vol. 48, No. 15, April 13, 1996 Pages 73, 74 couple baitied to care for thair dying son,
Price £1.05 (indl. tax) Pages 20 - 21 and 75 w

“Grant doesn't even appes
cialnumber of vCID victims be
insisted the discase did not a s panicy:
lar gene type (V) rhcmm.wnnnudun«l

mong the ot

betore him were ali MM gene types
Mr Goodwin added: ‘This disease has
e i shattered lives and famili body’s in
- = 3 i . You e . you need
Beef cr . L AN L e
I ] ve've all bosn 1ot nd' dey without

. ort o gastions O

investigation ot ot vl

people to admi they ‘mads

mista .-nvlmnmm

scumentary 100ks at the common

practice in the food industry of grinding up
1

Mum told her |
stricken son:
Pl hold you
when you dle

then mass produced into beef products for
the Armed Forces, as well as school and
ners.

Factory cattle kill down

i estimated 50.000 head of finished beef cattle already stacking
BYSolis Shirley up on Irish farms. This week also sees the 8% beef price drop

THE prospects of a second emergency intervention beef feeding back into store cattle prices in the marts

Sonder et week with 2 hw weight fimit than 380 kgs __Litule Irish beef is yet back onto the shelves of(ammcmal
were emerging as we went to press yesterday afternoon EU a1d while the news from Third Country markets

It ) positive, the major outlets of Libya and [ran, were still dnscd
Wadnasday/ astheJournal went to press However there vas news that the

“This follows this weeK's tiny tender right across the EU.
The BSE inspired beef crisis is biting harder with an K:“;"‘f;:’c'g: Do his b ‘“;""‘P""‘fq‘;g”’h“‘“
resuming trade are underway.

B supermarkets are buying Irish ml
but the quaniities are small. and
demand is very sel

Tn spite of the stocks build up, the
rish beef plant Intervention tender
for Friday's EUl Beef Management

s no th

people, des; secretly ws

BSH could spread 1o humans,

Agriculture Minister Joha Gummer even

famously sppeared on TV in 1990 fecding a
o his daughter.

Christine Lord, who h uce the

documentary, has writtena ol Wi icd
put her son Andrew Black's d

Gout to admit it today

By KEVIN MAGUIRE

rom vCID.
‘She said: “When I think about my son, the
pain never go
“When he was very il he bogred met find
out what en done 1o hin
as e
for him and all the other victims. That's
what e plan {0 do.
°I have spent my life since his death
b llllm: m find the answers so desperately

cust ot meat. flut son
experts foar wo may already bave

Ml'” noee than & MILL
ment will admit today. (" g ~
1th Sccretary Stephen Vi Hvieg o n Barrowed tme
Durrv!l will acoept for the fimt

Committee meeting wm cover less helping other pe: o
than 3.000 steers at the V"Y dis- 3 X ¥ O . and thathie could have gut it s an infant and - forn criminalinquiry and are tl fighting to by ‘exposing the Um’ that !'l" brain ting ,,,'v,‘u“;; -\’wlu:.- 1 %8 Maupchi
appointing pme of 92.0p a Ib. around the UK. revealshe \mx;,hmm expert ot to look further than baby food. Our have his death added to the official 3 As0 Ay Bave boen passed 10 o -t tath 4' rertist
(including VAT) P John Collinge tothe Wake of dadghier 1s i het a0 now and she Js abso.  stakiat espie the Chuse: given on the overnment knew the ople from infected animals. ey Tin e

Last week's factory kill at 5,379 Crant's Geatto g ot how thieson cound il peritied of Ainding out one day that,  Ceptfeat 5 they knew it would 5 2 Lk age: th

5 head was only 15 per cent of the have caught the disease. ke Grant. he has VT because she was *Mir Goodwin said. Nesrly 200 rs before pmpl(-»hu'ud(mln- y Miniatees - who e dangeroms.
- - Mr Goodwin says: ‘He told me that the hnv‘:ﬁm up on the same food as her brother:  and there are goii to be more but nnbod) ey 100k a huge risk with my son' i ted

same week in 1995. This followed a cubation could be up to 30, 40 or S0 years, the Goodwin family continue to call ever been held to account. iv s ~wild spark calls for Lok new story = Page 2




R . b 1999 o .
Diovin Food Crists Belgian dioxin & PCB crisis

nb I [ January 1999 — 50 kg PCBs + 1 g TEQ dioxins (PCDD/Fs) and 2 g TEQ dioxin-like PCBs
"' |"' QIIIIII anuary £ s+lg ioxins ( syand 2 g ioxin-like s

INTERNATIONAL

Herald Tribune News

added to recycled fat (60 tons) used in the production of 500 tons animal feed distributed
to animal farms

Aooiytical cheens!
prondes a ek "
selation. February 1999 — signs of poultry poisoning

iht.com Business Culture Sports Opinion

AMERMCAS EUROPE  ASIAPACIFIC  AFRICAMIDDLE EAST TECHMEDA  STYLE MEALTH

TRAVEL FROPERTIES BLOGE SPECIAL REPORTS  AUDIONEWS

March — May 1999 - 2 sets of samples
sent for dioxin analysis

v ‘ ; 1999

JAN | FEB | MAR| APR|MAY | JUN | JUL | AUG] SEP | OCT | NOV | DEC

ki | t ¢+ ¢t ¢t ¢t ¢t

27" May 1999 — contamination June — December 1999 — monitoring programs
publicly announced after > 2500 for PCBs and dioxins in animal feedstuffs,
poultry and pig farms were involved animal fats and derived products

Belgium Halts Export of Meat In
Dioxin Scare

By Barry James Published: SATURDAY, ALY 31, 1998

BRUSSELS: Belgium haited the export of witually all meat Frday, seeking to prevent a Damish

embargo on Belgan food products from spreading to the rest of the European Umion and
Baryord

wment agreed with the European Union's vetennary commitiee &

on the basis of a new system, in which mea
e of contamination by dioxin or PCBs, which stands for polychlonnated tphenyls

both carcnogens

The sze of each lot has yet 1o be determmed in talks this coming week between EU and

http:/Avww.iht.com/articles/1999/07/31/pork.2.1_1.php

Belgpan scentist

. vess

.
s gt s e
e tim

UMO'S GROTE
\DXINE- SO

TMEEEE SN W SN

“:DIOXIN:
L U %

i N~x

AT i
@2 |
L T L T T T T L) T
Jan. Mar. May July Sep. » -
® Meat and meat products M Poultry meat products
* Fish and fish products Dairies and cheese making %v |
X i ees faar lang gezoad
A Slaughtering of cattle % Prepared feed for farm animals by

Source: Belgium Ministry of Economic Affairs, National Institute Al‘ EEN GEI'UK DAT
of Statistics, 1999. ET GEEN KWAA“ KAN




BaolwkeC apxec tnG vopoBeoiac yia tnv achaAeia twv Tpodipwyv — Evpwrnaikn Evwon

whe COMMISSION OF THE EUROPEAN COMMUNITIES

g
3

*
Waw

Brussels, 30.04,1997
COM(97) 176 final

Mpdoivn BiBAoc
YlOl TLG YEVLKEC

QLPXEC TNG
vopoOeoiog yia ta

TpodLua
[COM (97) 176] THE GENERAL PRINCIPLES OF FOOD LAW

IN THE EUROPEAN UNION

Commission Green Paper




BaoKkeC apyEC tnG vopoBeaoiac yia tnv achaleia twv tpodpipwyv — Evpwrnaikn Evwon

TABLE OF CONTENTS

YL P LRV SUBMBIATY: .. o cinms 01555505 o M5 e 3R P20 RSB B A s st BN o v
Part I TR O OO 5 53 R D A i i S R S e 1
1. General remarks........... ;
2, The eCONOMIC CONTEXT ......ouiiiiiiiiiiiiee ettt e
3. Development of Community activities in the foodstuffs sector................... s
3.1 The Common agricultural policy and foodstuffs legislation....................... 5
3.2 The Common Fisheries POLCY ..........ccciiueiiinineineciascsnsiminsessssesisssernss i
33 Development of the internal market in processed foodstuffs .................... 7
4. The industrial policy dimension .................c.ccoieiiiiiiicie e 9
5. The consumer, food safety and health protection..............ccooooooiie 10
Part II  Simplification and Rationalisation of Community Food Law ..., .12
1. IMTOdRCTOLY - TEINATKE o iovatiim i ve s e s R S v s e e e 12
2. el COTSIACTRIEONES . 1., 15 ismins 7ok a2 AR B H e B (RS S S n
3. General regulatory approach
4. Role of self-regulation in the foodstuffs sector....|................oooi 15
s, — HOfIZONtal Or Vertical approaches 10 1000 [@W - ...........cccoorvioiiiiiien 0. 16
6. Subsidiarity and legislative simplification.. ................cccooviiiceiiicicn 17
7. National legislative initiatives ..................ocooiiiminn it 19
8. Need for further legislation to complete the internal market.....................21
Part Il Review of existing Community legislation ... 22
1. Review of Community decision-making procedures............................. 22
2. Transparency of Community legislation...................ooiiiinn. 22
3. Use of the regulation as an alternative to directives .............c....ococooveneen. 23
4, Up-dating legislation to take account of technical

and:scientific progress ... ... il inidiikiiaiiaiiai BN L
S: Rationalisation of definitions used in Community

TOOASINMES ERISIATION 1cu sy st i ssvi s dasudavimiaiasssns v sns svmsssTasasyms v o5
S Definition of foodstuff.. ... e 25
52 Definition of placing on the market.....................cooeinne 26
6. Food hygiene: . s b s i S s G R S S 27
7 Food quality.................|....... S DO TS £ P A B N 8 RN 30

Food labelling .............ccocoeeei. I S S S AP e R 31

Part IV Maintenance of a high level of protection.................cccocoeiei 34

General considerations ... 34
2. The role of scientific advice in the

preparation of food safety legislation..........}......ooocoiii, 35
3. Scientific cooperation relating to f00d..........c.oc.oiiiiiiiniiniioiiic 38
4 Management of serious and urgent public health risks............................ 39
5. RADIOIOZICA - CINCTREIICIES S - s:ay5esvions s vacsshunaes i oniss vapsesnssBaEEvass G 5 SERs Himsos 41
6. e T T T SO SSPRR SRR 41
7 Introduction of a general obligation to ensure that food -

18 safe and wholesome:: 5 o i i S s s e R 44
7.1 The current situation at Community level ... 44
7.2 Scope of the general obligation of safety and wholesomeness.................. 45
8 Application of the principle of product liability

e ToO St S s e O i N s R SRS S i, 47
9, Meeting the new aspirations of CONSUMErs................cccocive e, 48
Part V. Ensuring the effective implementation of internal market rules...... 50
] 1 1T T s LT T —————— 50
2. Transposition and application of Community law,......... .50
3 Control and enforcement...............c.oooocviicinan, F T AT Gk oA S Gand]
5.1 Vetennary CONTEONS ;v ssimsimsmmiosassds s ussniniuis sidsnss sasasiivsss ook siissas sivisas D
3.2 Other official controls of foodstuffs.............ccooociiiiiiiinnn, .53
4. Sanctions................ 55
5. Management of the internal market in non-harmonized areas................... 55
Part VIL The external dimension. ... 57
I Greneral considerations: = s s e S S I A R 57
2 The ronllateral GINVEISION . vicis soiin iiau b siicrsinisiipyisFss HaoR da OB
2.1 The WTO Agreements .| .58
2.2 Developments within the Codex Alimentarius.......................................60
23 The consequences of these developments for the Community ..................61
3, The bilateral dIMeNSION ..cxxcouivconsumiaisiiissin s vossvsbsdaspravessaiaisssaisesivosdarine O



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

YwoBeteitou 1o
H Evpwnaiki Emwponn dnpootelel tn

Aeukn BipAo ortd to Evpwmnaiko KowoBouUAlo
ylwa tnv acpaAeia twv tpodipwv Kot To ZUpBouALo tng EE

‘Nakéro Yyiewvnc’

YwoBeteitat o Kavoviopog
178/2002

‘Tevikoc Nopog yua ta tpodpua’

oo to Evpwmnaiko KowofoUAlo
Kot To ZUpBouALo tng EE



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodipwyv — Evpwrnaikn Evwon

2000: Asukn BiBAoc yia tnv achaleia twv tpodipwv

TABLE OF CONTENTS

EXECUTIVE SUMMARY ..o 3
e COMMISSION OF THE EUROPEAN COMMUNITIES
o CHAPTER 1: INTRODUCTION oo 6
wo

w CHAPTER 2: PRINCIPLES OF FOOD SAFETY oo g
. " CHAPTER 3: ESSENTIAL ELEMENTS OF FOOD SAFETY POLICY: INFORMATION
Brussels, 12 January 2000 GATHERING AND ANALYSIS — SCIENTIFIC ADVICE ...ooooooooooooooooooooo 10

COM (1999) 719 final
CHAPTER 4: TOWARDS ESTABLISHING A EUROPEAN FOOD AUTHORITY .......... 14
CHAPTER 5 REGULATORY ASPECTS ... oo e oo »
CHAPTER 6 CONTROLS .o 29

WHITE PAPER ON FOOD SAFETY

CHAPTER 7: CONSUMER INFORMATION ..o 31
CHAPTER §: INTERNATIONAL DIMENSION ..o 34
R RITBRGS  ossmses s e 36

ANNEX - ot o e D o T o G S S s S S e 37



BaolKEC apxEc TnG vopoBeoiac yia tnv achaAeia twv Tpodipwv — Evpwrnaikn Evwon

2000: Agukn BifAoc yia tnv achpaAeia twv tpoPpipiwy

® Mexpl To TEAOC Tou 1999, TO OKNVIKO ATAV ETOLLO YL TO EMOUEVO OTASLO TIPOC TNV AVATITUEN HLOC TIPAYUOTIKAG
npoceyywong ‘farm to fork’ (amo to aypoktnua oto rmpoulve N ard to aypoKTHUA OTo TPAME]L) OTO VOUOBETIKO
nAaiolo yla tnv acpalela Twv tpodpipwv otnv EE

® Tov lavoudplo tou 2000, n Eupwmnaikn Entpon dnuoaoievoe tn Agukn BiBAo yla tnv aocdaAela twv tpodipwy, N
omnola Baociotnke o€ TPELC KUPLOUG AEOVEC:

1.Tnv elocaywyn €vOC VEOU TIPOYPAUMATOC 84 XWPLOTWV VOULKWY METPWV Yyl va emiteuxBbel n ocuvoyn twv
OTOOLWY «armo To aypokTnua oto tpanelly otn vopoBeoia tng EE ywa tnv acpdaiela twv tpodpipwyv Kat Ue
KEVTPLKO VOUOBETIKO KEIPLEVO OE AUTO TO TAKETO TOV «levikdo Nopo yia to tpodipo» mou mEPAOUBAVEL TLC
BaolkEC apXEC TNC A0PAAELAC TWV TPODIUWYV YLa OAOUC TOUC VOUOUC Ttept Tpodiwy.

2.Tn ovotaon pac véac Evpwnaikng Apxng ywa tnv AcpaAsia twv Tpodipwv xwplota amnod tnv Emponn yla
TNV TOPOXN EMLOTNHUOVIKWY OCUMBOUAWV yla TNV oodpaAeld Twv TPOodlUwWV KOl yla TNV EVNHEPWON TWV
KATOVOAWTWY OXETIKA LE TIPOYHATIKOUC 1 TitBavouc KivdUvoucg yla TNV aoPaAELd TwV TPODLUWV.

3.Mua vea tpoosyyion yia thv enttBoAn tneg vopoBeoiag tng EE yia tnv aodpaAela twv tpodipwv Aappfavovtac
uTtoP)n TLC AVTLOTOLXEG EVBUVEC TWV OLKOVOULKWY PopEwv (aypOTeC, Tapaywyol, ALavOTtwANTES, ELCAYWYELS),
KUBepVNOELG (TOTILKEC, TtEPLDEPELAKEC, EOVIKEC) Kal TNV Emttporn.



BaolKEC apxEc TnG vopoBeoiac yia tnv achaAeia twv Tpodipwv — Evpwrnaikn Evwon

Ot «BaOIKEG QPXEC YLla TO TPOPLUOY

H vopoBeoia tng EE yia ta tpodipa Baoiletol otic akoAouBeg PaoLKEC apXEC TTOU TIPETEL va edpapuolovial
armo OAa ta kpatn HEAN tng EE:

1. mpootaocia tng dnpooiag vysiag, TG uyeloc Twv PpuTwV Kol TNC VYELAG Kal TNG KOANG LETAXELPLONG TWV
(wwv

ovaAuon enKvOUVOTNTOC BACIOUEVN O AVEEAPTNTEC ETILOTNLOVLKEC CUUBOUAEC
npodUAaln amévavtl og ‘dyvwotouc mibavouc kivduvouc’
SuvatotNTA EVTIOTILOUOU TN ITPOEAEVON G OAWV TWV TIPOLOVIWV (QVLXVEUOLUOTNTA-LXVNAQCIULOTNTO)

Sradavera kal Eekabapeg, oadeic mAnpodopiec yia ta tpodLpa Kot TG {wotpodEg

o> v oA W N

cadwe koboplopeveg uB0veC yla OAouC TOUC TaPAyovteC TG aypodlatpodiknc aluvoidoc pe
TPWTOPXLKA €VOUVN OAWV TWV MAPAYOVIWV KOTA HAKOC TNC Tpodlkns aAuvoidac va Stabetouv aodaln
TPOPLUO OTNV ayopd

7. auotnpol Kol TakTkol EAsyyoL

8. KapoTLGI’] KoL 8K1‘[(1i5EUO'n Mnyn: https://europa.eu/european-union/file/1280/download en?token=AEdF-HZA
(PDF “European Commission FOOD SAFETY 2014”)
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BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KANONIEMOX (EK) apid. 178/2002 TOY EYPOITAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
¢ 28n¢ lavouvapiov 2002

yia Tov l\adopmpo TOV YEVIKOV apyoOv Kai amumomv NG vouodeoiag yia Ta TpoQiud, yia Ty 1dpuor)
¢ Evponaixkng Apxnc yia Ty Acgalsia tov Tpogipov xar tov kadopiopod dadikaciov of dénata
AOQUAELAC TOV TPOPINOY

O ‘Tevikog Nopog yio tor tpodLpa’ ATav To KEVIPLKO VOUOOETIKO TTAaiolo mou Beomiotnke amod tn Asukn B{PAo kot
TEAKA eykpiOnke to 2002 amo to Eupwraikd KowoBouAlo kat 1o upBoUAlo tng EE we Kavoviopog (EK) apiB.
178/2002.

OL BaoLKEC aPXEC yLa TNV TOALTIK aodalelac Twv Tpodipwyv tng EE opilovtal otov ‘Tevikd Nopo yia ta tpodLua’.

OL yevikoi Tou otoxol ivol

= 10 UYPNAO entimedo nmpootaoiag TG avBpwrivng {wng KoL VYeiag Kol

" 1 MPOOTOCLA TWV CUNPEPOVIWV TWV KATOUVOAWTWY, CUUMEPLAAUBAVOUEVWY TWV OEUITWV TIPAKTIKWY OTO
EUTOPLO TPOP LWV

AapBavovtac unoyn, 6mou amnatteitol

* TNV MPOOTAOCLA TNC VYELOC KOL TNG KAANC LETAXELPLONC TWV {WwwV,
* TNV MPOOTACLA TNC LYELOC TwV dUTWV, KoL

* TNV mpootacia Tou epPaAlovtoc



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

AUTO TO BOOLKO VOLLOBETLKO KEILEVO TIEPLEXEL TPLOL KUPLOL OTOLXELDL:

1. KaBopilel Tic yevikEC apxEC TnG vopoBeoiag tne EE yia ta tpodLpa
2. Oeonilel Tnv Evpwmaikn Apxn yia tnv aocpaleta twv tpodpipwyv (EFSA)

3. Oeomilel €va ocvotnua taxelag ewbomoinong yla TNV Kowormoinon QUECWV N EUUECWV
KvdUVWV yla Tnv avBpwrivn Vyeia ou mpogpyovtal amo tpodiua n wotpodec (RASFF) kot
kKaBopilel cadelc SLaOLKAOLEG Yl TOV XELPLOMO EKTAKTWV OQVOYKWVY KOl KPLOEWV amo tnv
Emtitpomnn Kol ta KpATtn LEAN OXETKA PE TNV AoPAAELD TWV TPOPLLWY



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

= MNapexet tn Baon ywa tn dtacdpaAion vPnAol emumédov nmpootaciog tnG avlOpwrnivng UyELlag Kal Twv
OUUPEPOVTIWY TWV KATAVAAWTWY O oXEoN HE Ta TPOdLUa, Aapfavovtag biwg umtoyn tnv nowkilopopdia
otnv mpopnBela tpodipwv cupneplapBavopevwy Twv mapadoolakwyv Tpoloviwy, dtacdaAiloviag
nMapAAANAa TNV AMOTEAECHATIKA AELTOUPYLO TNG ECWTEPLKAG EVIOLOC ayopag otnv EE

= KoBopilel KOWEG apysg Kol euBUVEG, To HECA yla TNV TIOPOXNA MLAG LOXUPNG EMLOTNUOVIKAG Baong,
QTTOTEAECUATIKWY OPYOVWTIKWY puBuicewv kot dtadkaolwyv ywa tn otnpn tng AnPng anoddocswv oe
Bepata aoPpalelag Twv TPodipwy Kat Twv {(wotpodwv

= KaBopilel TIC yevikeS apyeC TTOU OLETTOUV T TPOPLUA Kol TIC {WOTPOdEC VEVLKA, KOl TNV aodAAELA TWV
TPOdLUWV Kal TwV {WOTPodwWV ELOKOTEPQA, OE KOLWVOTLKO Kol eBVLKO emtinedo



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KEDAAAIO |
[MEAIO EOAPMOIHZ KAl OPIZMOI

ApOBpo 2
OpLoUAC TWV «TPODIHWVYY

" ¢ «tpodipa» (A «eldn datpodnc») voouvtal oucieg N MPOIOVTA, ELTE AUTA £XOUV UTTOOTEL TTANPN N
LEPLKN eMeEepyaoia eite OXL, T omola rtpoopilovtal yia Bpwaor amo Tov AvOpwIto 1 AVOUEVETOL EUAOYWCG
OTL Ba XpNOLUEVCOUV YL TOV OKOTIO QLUTOV

" ota «Tpodua» mepAapfavovral mota, ToiYAEC KoL omoladnmote ovcia, TEPLNAUBAVOUEVOU TOU
VEPOU, N OTolol EVOWUATWVETOL OKOTILUA 0T TPOPLUA 0TN SLAPKELD TNE TTAPAYWYNC, TNG TIPACKEUNG N
NG enegepyaoiog Toug



BaolKEG apXEC TNG VOpoOBeaoiog yia tnv acpalela twv tpodpipwv — Eupwnaikn Evwon

ApBpo 2
OpLoUOC TWV «TPOPiIHWV»

Yta «TtpodLpa» dev meptAapBavovtol ta akoAovba:

o) {wotpodEC

B) lwvta {wa, eKTOC €dv apackeualovtal yia dSLabeon otnv ayopad yLa ovOpwrtvn KATovaAwaon
y) duTA MpLV Ao T CLUYKOULON

0) bapUaAKEVTLKA TIpoiovTa

£) KAAAUVTLKA

OT) KOTIVOC Kall TtpoilovTal KATtvoU

() VOPKWTLKEC 1 PUXOTPOTIOL OUCLEC

n) T KOATAAOLTA KOl OL LOAUCLOTLKEC TIPOOLLELEELC



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

ApbBpo 3
AAMoi oplopol

«vopoBeoia ywo ta tpodpa»: ol VOUOL, OL KAVOVIOUOL Kol oL OLOLKNTIKEG puBuioelc mou SLEmouv ta tpodLua
VEVLIKOTEPQ KoL TNV aohAAEL TwV TPOPiHwV EOIKOTEPQ, iTE O KOLWVOTIKO €ite o€ €BVIKO eTtinedo — 0 OPOC KAAUTITEL
OTIOLOONATIOTE OTASLO TNE MAPAYWYAC, HETAOInONG Kat Stavoung tTwv tpodipwy, koabwe kot Twv {wotpodwv mou
riapayovtat yia {wa TTou XPNOoLOoTIoLoUVTaL YLIOL TNV TTapaywyn Tpodipwy i xopnyouvtol we tpodn o€ auTd.

«eryeipnon tpodipwvr: kABe emnixeipnon, kepdookormikn N KN, dSnUoota N LOWWTLKA, N omola aoKel omoladNmoTe amno
TLIC SpaoTNPLOTNTEC TTOU cuvOEoVTOL E OTIOLOONTIOTE 0TAOLO TNG APAYWYNG, LETATIOINONG KAl SLAVOUNC TWV TPODILUWVY

«umevBuvoc smiyeipnong tpodipwyy: To GUOLKA 1 VOULKA TIPOCWTIL TTIOU £Xouv TNV €uBuvn va e€aocdalicouv OtL
TIANPOUVTAL Ol ATALTAOELS TNG VOopoBeoiac ya To TpodLua LECA OTNV ETIXELPNON TPOP LWV TTOU €XOUV UTIO TOV EAEYXO
TOUG

«rtnyn kwdvuvou» (Hazard): évac BloAoylkog, XNULKOS N PUOLKOC Ttapayoviag ota TpoPLua 1 Tt {wotpodeg N pLa
KOTAoTOON TWV TPOodLHwWY, TToU £XEL TN SUVATOTNTA VO TIPOKAAECEL APVNTLKEC CUVETIELEC OTNV LYELQ

«kivbuvoc» (Risk): o BaBuoc otov omolo ivat mBavn pla emiPAaBnc cuvenela otnv vyeia Kat n cofapotnta AUTAC TNG
OUVETIELOG, WG ATIOTEAECHA TNG UTTAPENC MLOG TTNYA S KvdUVOoU



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

ApBpo 3
AAAoL oplopol

«oavaAvon tou kwduvou» (Risk analysis): n dtadikaoia ov amoteAeital amod tpelg aAANAEVOETEG OUVIOTWOEG: aéloAoynon tou Kivduvou (Risk assessment),
Sdlaxeipton tou kwvduvou (Risk management) kot evnuépwaon oxetka pe tov kivbuvo (Risk communication)

«oélohoynon tou kwduvou» (Risk assessment): n Stadikacia emiotnuovikng Baong mou amnaptiletal ano TEécoepa Brpata: Tov MPocdloplopnd NS TNYNG
tou Kwwduvou (hazard identification), tov xapaktnplopo tng mnyng tou kwwduvou (hazard characterization), tnv afloAdynon tng €kBeong otov kivouvo
(exposure assessment) Kol TOV XapaKkTnpLopo tou Kivduvou (risk characterization)

«bloyeipon tou kKwduvou» (Risk management): n dwadikaoia, n omola Sdwakpivetal and tv afloAdoynon tou KivdUuvou, TG oTABULoONG EVOAAAKTIKWY
TIOALTIKWY, adou {NtnBel n yvwun twv evdladepopevwy pepwv Kat ool AndBel umtoPn n aftoAdynon tou kivduvou Kot AAAoL eUAoyol TTApAYOVTEC Kal,
EQV XPELAOTEL, TNS EMAOYNC TWV KATAAANAWVY PEoWV TTPOANY NG Kal EAEYXOU

CEVNUEPWON OYETLKA LE ToV Kivoéuvon (Risk communication): n apdidpoun avtaAlayni nAnpodoplwyv kot andPewv o 0An t dapkela tng dtadikaoiag
avaAuong tou Kwwduvou, 6cov adopd TG TINYEC TOU KvOUVOU Kal Toug KIvdUVOUC, TOUG TTapAYOVTECG TTou cuUVOEovTal PE TOV KivOuvo Kat toug Stadopoug
TPOTOUG avTtiAnP g Tou Kvduvou, PETAEL TwV afloAoynTwyv Tou KvdUVoU, TwV SLAXELPLOTWY TOU KIVOUVOU, TWV KATOVOAWTWY, TWV ETIXELPROEWV Tpodipwy
Kal {wotpodwv, TNC akadNUAIKNC KOOoTNTAG Kol AAAWY evdladepOpuevwY HEPWY, CUUTEPAAUBOVOUEVNC TNC EEAYNONE TWV TIOPLOUATWY TIOU cuvdEovTal
He TNV afloAoynon tou Kvduvou kat n Baon tTwv anoddcswv yla T dtaxeiplon tou Kwvduvou

«aviyvevopotntar (Traceability): n Suvatotnta avixveuong kat mapakoAouBnong tpodipwy, wotpodwyv, {WwV TTOU XPNOLUOTIOLOUVTOL YL TNV TTAPAywYn
TPOPIUWV 1 OUCLWV TIOU TIPOKELTOL I} AVOUEVETAL VO EVOWHATWOOUV og TpodLua 1 o wotpodEC, oe OAa Ta otadla TNC mMapAYwWYNnS, LETAMOLNoNG Ko
SLavoun G Toug

«otadlo Topaywyne, Hetamoinong kot dtavopncy»: omotodnmote otadlo, meplAapPavopévng TNG €L0AYWYNG, QMO TNV TIPWTOYEVI Tapaywyrn €vog
Tpodipou HEXPL KAl TNV MWANGCH Tou 1 TN S1ABeon TOU OTOV TEALKO KATAVOAWTH KO, OTIOU CUVTPEXEL AOYOG, N ELOOYWYN, N TTapaywyn, N MOAPACKEUN, N
Stavoun, n mwAnon kat n dtabson {wotpodwv




BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KEDAAAIO I
FTENIKH NOMOOEZIA TIA TA TPOOIMA
TMHMA 1
FENIKEX APXEX THZ NOMOOEZ2IAZ A TA TPOOIMA

ApBpo 5
Fevikoi otoyoL

Omou umapyouv N emikeltat n oAoKANpwon Toug, autd AapBdvovtal umodn Kotd TN
ouvtaén N TNV MPOCAPUOYN TNC VOUoBeoiag yla ta TpOdLUa, EKTOC OTAV TETOLA TIPOTUTIAL 1| OXETLKA LEPN
QUTWV QTTOTEAOUV UN OQTTOTEAECHATLKO N OKATAAANAO HECO Yyl TNV €MiteVEN TwWV BEULTWV OTOXWV TNG
vouoBeoiag yo Tot TpodLUa 1] 0TV UTIAPXEL ETILOTNUOVIKA alTloAdynon, N otav KataAnyouv oe emnimedo
npootaciac SladopeTko Ao ekeivo ou kaBopiletol we kataAAnAo otnv Kowotnta (BA. )



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

TMHMA 1
FENIKEX APXEX THZ NOMOOEZIAZ A TA TPOOIMA

ApBpo 6
AvaAuvon tou Kivduvou

1. MNpokelpuévou va emiteuxBel o yevikog otoxog yia uPnAo eminedo mpootaciog tng uvyeiag kat tn¢ {wng tou
avOpwrnou, n vopoBecia yia ta tpodua Oa Baciotel otnv avalvon tou KivdUvou, €KTOC otav outo Sev eival
Kat@AANnAo yla Tig cuvlnkes N tn dUON TOU PETPOU.

2. H a&loAoynon tou kivbuvou Baoiletal ota SLabeoijpio emLoTNOVLIKA oToyela Ko SLleédyeTal e TPOTIO aveEAPTnTO,
OLVTLKELMEVLKO Kot Stadavn.

3. H dwaxeiplon tou kwvduvou Aappavel umton ta amoteAeopata TNG aéloAdynong Tou KvdUvou Kot Olwe TG YVWIES
¢ Apxnc (EFSA), aAAoug tapayovTeg, OMwE apUoleL oTo ekaotote BEpa, kKaBwc katl Ttnv apxn tne npodpuAaénc (ApBpo
7) IPOKELUEVOU Vo eTTEUVXOOUV oL YeviKol oTtoxol TN vopobeaoiag ywa ta tpodiua (ApBpo 5).



BaolKEG apXEC TNG VOpoOBeaoiog yia tnv acpalela twv tpodpipwv — Eupwnaikn Evwon

TMHMA 1
FENIKEX APXEX THX NOMOOEZIAZ A TATPODIMA

ApBpo 7
Apxn t™n¢ ntpodUAa&ng (Precautionary Principle)

1. 2TIC €lOLKEC TIEPUTTWOELG KOTA TIC OToieg, votepa amo afloAoynon twv Slabeoipwv mAnpodoplwy, eviomiletol
rniiBavotnta BAaBepwY EMMTWOEWV O0TNV Lyela aAAd e€akoAouBel var uTtAPXEL mtotnovikn aeBolotnta, pnopouv
va AndBouv ta nmpoowplva pETpa Slayeiplong tou Kivéuvou Tou elval avaykaia yia tnv e€aodaiion tou vpnAouv
emumeSou mpootaciag tng vyelag mou €xel emtheyel otnv Kowotnta, HEXPL VO UTIAPEOUV TIEPOLTEPW ETILOTNUOVIKEG
nANPodopPLeEC yLal LA TILO EUTEPLOTATWHLEVN aéloAdynon Tou Kivouvou.

2. Ta petpa mou Aappavovtal Baocel tne mapaypdadou 1 eival avaAoyo Kol O)L TILO TIEPLOPLOTLKA VIO TO EUTTOPLO ATto
000 amoLteltol yia tnVv emnitevén touv vPnAov emumedou mpootaciog mou €xeL emAeyel otnv Kowvotnta, evw mopaAAnAa
AapBdavouv umoyPn TNV TEXVLKA KOl OLKOVOULKN Blwolpotnta Kot AAAOUC TTOPAYOVTEC OTWC OPHOIEL OTO EKAOTOTE
NTtnuo. Autd ta pETpa avaBswpoulvtal pEoa o eUAoyo XPOVIKO dtdotnua, avaloya pe tn dvon Tou Kvduvou Tou
npocdLlopiletal 6oov adopd tn {wn A TNV LYELX KaL TOU €60UC TWV ETLOTNHOVIKWY TTANPOdOpLWV TIOU armalttouvTal yLo
™ Slacadnvion NG emoTNUOVIKAG afefatotntag kat tn Sle€aywyn ULOG TILO EUMEPLOTATWHEVNG aEloAOyNnong Tou
KlvSUvou.



BaolKEG apXEC TNG VOpoOBeaoiog yia tnv acpalela twv tpodpipwv — Eupwnaikn Evwon

TMHMA 4
FENIKEX AMAITHZEIZ THZ NOMOGOEZIAZ A TA TPOOIMA

ApBpo 14
Anatoelg tng acpaleLloc Twv tpoPpipwv

1. Tpodiua ta omoia eival pn aocpain dev datiBevral otnv ayopda.
2. Ta tpodLpa Bswpouvtal we un achdaAn otav eKTpATaL OTL Elvo:

a) emBAafn ya tnv vyeia
B) akatdAAnAa ylo avBpwrivn KatavaAwaon



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

TMHMA 4
FENIKEZ AMAITHZEIZ THZ NOMOOEZIAZ TIA TA TPOOIMA

ApBpo 14
Anaitoeig tng aopaAeiac tTwv tpopipwy

3. Mpokelpevou va kaBoploTel eav Eva TpOPLUo eival pn aodaleg, mpemnel va AapBavovtat vunogn ta e€NC:

0) Ol KOVOVIKEC OUVONKEG XPROoONG Tou TPOodiHoU amo TOUC KATAVOAWTIEC O OAa Ta oTAdLA TNG TOPAYWYNC,
petanoinong kat SLovopng Tou, Kol

B) oL mAnpodopieg mou MAPEXOVTOL OTOV KATAVOAWTH, CUUNEPIAAUPOAVOUEVWY TwV TTANPODOPLWY TIOU TTAPEXOVTOL
oTNV €TKETA, N AAAEG MANpodopleg TOU YeVIKA €ival SLaBECLPEC OTOV KATOVAAWTH OXETIKA HE TNV amoduyn
OUYKEKPLUEVWV QPVNTLKWY CUVETIELWV YLOL TNV UYELOL aTTO OUYKEKPLUEVO TPODLUO N KaTtnyopla Tpodipuwv



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

TMHMA 4
FENIKEZ AMAITHZEIZX THZE NOMOOEZIAZ TIA TA TPOOIMA

ApBpo 14
Anaitnoeig tng aopaieiac tTwv tpodpipwv

4. MNpokelpevou va KaBoplotel €av eva TpodLuo sival emiPAaBec yia tnv vyela, pemneLl va Aappfavovtal
vrton ta €€nc:

a) OxL povov ot Tbaveg apeoeg n/kat BpaxumpoBeopec n/Kat LoKpompOOEOUEC OUVETIELEC TOU Tpodipou autol oTnV
UYELOL TOU QTOLLOU TTOU TO KATOVAAWVEL AAAAQ ETILONC OTLG ETMEPYOMEVEC YEVEEC

B) oL TBAVEC CWPEUTIKEC TOELKEC CUVETIELEC

y) oL Wdlaitepec svalcOnoiec 6oov adgopd TNV UYELD CUYKEKPLUEVNC KOTNyoplag KATAVOAwWTwY, Otav To TPOdLUO
npoopileTal yla TNV eV AOYW Katnyopla KatavoaAwtwyv



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

TMHMA 4
FENIKEZ AMAITHZEIZ THZ NOMOOEZIAZ A TA TPOOIMA

ApbBpo 18
AvixveuoLpotnta

1. H aviyvevolpotnta twv tpodipwy, Twv {wotpodwy, Twv {WwV TTOU XPNoLUoTtoloUvTaL YLd TV Ttapaywyn Tpodipwv
Kol omolaodnmote AAANG ouciag TTou TPOOPLIETAL YL EVOWHATWON O &va Tpodwwo n oe pa {wotpodn N
OVOUEVETOL OTL Ba evowpatwBel oe avtd, Staodaliletal oe OAa ta otadla Tmapaywyng, HETAOinong Kot
Sdlavounc.

2. OL umevBuvoL Twv emxelpNoewv Tpodipwyv kal {wotpodwv eival oe BEon va avayvwpilouv KABe MPOCWTO Ao TO
omolo £xouv popnBeuTel Eva TpoOPLuo, pLa wotpodn, Eva {wo TTou XPNOLUOTIOLELTAL YLa TNV TTapaywyr TPodipwv
N omoladnmote AAAN ouacia TToU TPOOoPLlETAL YIO EVOWHATWON OE €va TPOPLUO N o€ pa {wotpodr N AVapEVETaL
OTL Oa evowpatwOel og avta.

Mo TO OKOTIO QUTO Ol UTELBUVOL TWV ETXELPACEWV gykaBLdpUouv cuotiuata Kat dtadlkacieg mou kKablotolv TIG
nAnpodopiec auteC SLABECLUEC OTIC APHOOLEC APXEC, EAV AUTEC TO {NTACOULV.



BaolKEC apXEC TNG vopoBeaoiac yia tTnv acpaAeio Twv TpoPiiwy - Evpwrnaikn Evwon

KEDAAAIO Il

¥
EYPQMAIKH APXH A THN AZ®AAEIA TON TPODIMQN - EFSA b :
TMHMA 1

ATMO2TOAH KAl KAOGHKONTA

European Food Safety Authority
ApBpo 22
AntootoAn tn¢ ApXN¢

1. Me tov mapovia kavoviopo wWpvetal Evpwnaiky Apxn via tnv AcddlAeia twv Tpodipwv (EFSA), edeéng
KaAoUEVN N «Apyn».

2. H Apxn mapéxel EMOTNUOVIKEG GUMPBOUAEC KOl EMLOTNMOVLKN KOl TEXVLKA UMOOTAPLEN yla TN VOpoBsaoia Ko TLg
TIOALTIKEC TNCG Kowotntag o€ OAOUG TOUG TOUEIC TTOU €XOUV AUECO N EUPECO QVTIKTUTIO OTnV aodAAELD TWV
tpodipwy kot Twv wotpodwv. Mapexel aveédptnTn EVNUEPWON OXETIKA PE OAa Ta {NTAMATA OTO TMAQLOLO TWV
TOMEWV QUTWV KoL TtPoPaivel 0€ AVAKOLWWOELG OXETLKA LE TOUC KvOUVOUC.

3. H Apxni cupBarAel oe vPnAo entimedo mpootaociag TNG {WNG Kal TNG UYELaC TOU avBpwrou Kal, £XOVIAC AUTO WG
Baon, AapBavel umoPn tnv vyeia kot tTnv opOn petaxeipon tTwv {Wwv, TNV LVyeia Twv Putwyv Kat to epLBailov
OTO TTAOLLOLO TNC AELTOUPYLOG TNG EOCWTEPLKAG AYOPAC.



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KEDAAAIO III
EYPQMAIKH APXH A THN AZDAAEIA TQN TPODIMQN -
TMHMA 1
ATNO2TOAH KAl KAOHKONTA

ApBpo 22
ArtootoAn TG ApXAC

4. H Apxn wWOoTE va kKabilotatol Suvatog o XapaKTNPLOMOC Kal n mapakoAolBbnon twv
KO UVWV TTOU EXOUV QAECO ) ELUECO OVTIKTUTIO 0TNV achAAELD TwV TPOPIHwWV Kal TwV (wWoTpodwv

5. 2tnv amootoAn tn¢ Apxn¢ meplhapPavetal emiong n mapoxn:

Q) EMLOTNUOVIKWY CUUBOUAWVY KOl EMLOTNMOVIKAC KOl TEXVIKAC UTIOOTAPLENG OXETIKA HE TNV avBpwrivn dtatpodn oe
ouvAPTNON HE TNV KOWVOTLKI VOpoBeaoia Kal, KATOTILV altAMATOC tnG Emttporic, enmwkowvwvia og Bepata dStatpodnic oto
NMAQLOLO TOU TIPOYPAMHATOC TNG KovoTtnTag yia TNV vysia

B) EMOTNUOVIKWY YVWHWVY OXETKA HE AAAa {nTApaTa ta omoia adopouv TNV UYEia Kal Tnv opBn HETaXElplon Twv
(WwV KoL TNV vyeia Twv putwyv

Y) EMLOTNUOVIKWY YVWHUWV OXETIKA UE TIPOLOVTA EKTOC TWV TPOoPipwV Kal Twv {wotpodwv Ta omoia cuvdEovTal LE TOUG
VEVETLKA TPOTIOTIOLNLEVOUC OpyavIopouc (GMOs)



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KEDAAAIO Il
EYPQMAIKH APXH INA THN AZDAAEIA TON TPOOIMQN - EFSA
TMHMA 2
OPrANQ:H

ApBpo 24
Opyava tng Apxng

H Apxn amoteAsital ano:

a) S1olkNTLKO cUPBOUALO

B) SteuBuvovta cUUBOUAO Kal TO TTPOCWTILKO TOU

V) CUUBOUAEUTIKO cwua

8) EMLOTNUOVIKNA ETILTPOTIA KOLL ETILOTNOVLIKEC OUASOEC
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say on draft guidance

Avian influenza: EU on alert for
new outbreaks

EFSA launches ‘Stop African swine
fever’ campaign

EFSA has begun a major campaign to raise awareness and help halt the spread

campaign

EFSA launches "Stop African swine fever’

of African swine fever in south-eastern Europe.
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PFAS in food: EFSA assesses risks
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141st plenary meeting of the BIOHAZ Panel -

Q web

Detect your pests: practical statistical
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Evpwnaikin Apxn ywa tnv AcpaAsia twv Tpodipwv (EFSA)

A v Lty ey Introdlucton to EFSA

EFSA’'S ACTIVITIES

APAYTHPIOTHTEY THX EFSA in _
ADVICE ON

| | | assessment [||  SCIENTIFI GENERIC
* MeBodoAoyieg agloAoynaong KivéLVoUL METHODOL OGS HEALTH
« EmoTnuovika §eSopéva R EESA Y ISSUES
«  Avaduopevol Kivsuvol RaETin COOPERATION:
« Yuvepyaola: Kparn kar AieBvwg RISKS

«  YOMPOLAELE YIA YEVIKA BEUATA LYEIAG

« Emkoiveovia kivéovou .

« AvTiSpaon ot KPIOEIG P ASSESSMENT OF

« AfloAoynon pLBUICOUEVWYV TTOOIOVTWY RISK CRISIS REGULATED
Bl COMMUNICATION RESPONSE 'Paooucts.




Evpwnaikn Apxn ywa tnv AcpaAsia twv Tpodipwv (EFSA)

“ efsam

i Lt Introduction o EFSA

NOAITIKH, AIAXEIPIXH, EAEIXOX

POLICY, MANAGEMENT, CONTROL
« AvarmTouén TTONITIKYV KAl VOUOBETIAG
YIQ TNV AOPAAEIQ TV TOOPIUWV
« Egpapuoyn NG vouoBeoiag yia TNV
ACPANEID TV TPOPINGDV ' Bt bt B ok ok L Siiories mnackaing of
*  YI08£TNON KAVOVICHAV 1) £YKOIoN > AW procuces
EUTTOPIAC VEWY TTPOIOVT®WYV
«  AvaAnyn €bBLVNG YIA TOLS EAEYXOLG
AOPAAEIAC/TTOIOTNTAC TOOPIUWV N

TNV ETMONPAVON £ Enfolr::i;?&cilosnafetv

Take charge of food
safety/quality controls
or labeling




BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

Evpwnaikn Apxn ywa tnv AcpaAsia twv Tpodipwv (EFSA)

EMEITHMONIKA MNEAIA:

e Yyeia TV pLTWV

« DLTOTTPOOTACIA

« [EVETIKAO TOOTTOTTOINUEVOI
UIKOOOPYAVIOUOI

¢ ZWOTPOPEC Sho

 Yyeia kal evnuepia TV WV 23/ _ Animal healt

. BIOAOYIKOI KivELVOI - 8 s and welfare EE.

., azards

e  XNMIKOI PUTTOI (e

« [1pO0CBEeTa TOOPIUWY

¢ YLOKELACIA TOOPIUWYV

. A|0Tpoq)r'] F(?(?d Food.
additives packaging




BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KEDAAAIO IV
2Y2THMA ETKAIPHZ MPOEIAONOIHZHZ, AIAXEIPIZH KPIZEQN KAI KATAZTAZEIZ EKTAKTHZ ANATKHZ

KEDAAAIO IV
2Y2THMA ETKAIPHZ MPOEIAONOIHZHZ, AIAXEIPIZH KPIZEQN KAl KATAXTAZEIZ EKTAKTHZ ANATKH2

Rapid Alert System for Food and Feed (RASFF)

1. Me tov mapovta KOVOVIOUO CUCTAVETOL WC SIKTUO, cUOTNUO EYKOLPNG TIPOELSOTIOLNONC Yol TNV Kowormoinon
AUECWV N EUUECWV KIVOUVWV yla TNV UYEio Twv avBpwrnwyv Kol Twv {(Wwv ToU TPoEPXoVTIaL amo TpodLua N
{WOTPODEC. 2€ OUTO CUUMETEXOUV TA KPATN HEAN, N Emtporn kot n Apxn. Ta kpdtn HEAN, n Emtponn kot n Apxn
opillouv amo €va onuelo emadng, to omoio amoteAel péEAoC tou Sktuou. H Emutponmn eivol appodla yla tn
Slaxeiplon tou Siktuou.

2. Otav €va pélocg tou Oktuou OSLaBetel omoladrimote mAnpodopiat OXETIKA UE TNV UTapén cofapol AUECOU N
EUUECOU KIVOUVOU ylol TNV UYElo Twv avBpwmnwyv Kol Twv {(Wwv, TTIOU TIPOEPXETAL amo Tpodua 1 (wotpodEg,
KolvoTolel apéowd TNV mAnpodopia autr) otnv Emttponn, HEOW TOU CUOTAUOTOG €ykalpng mpoeldonoinong. H
Ertitpomnny StafLBalel apeows tnv ev Adyw mAnpodopia ota HEAN Tou Siktuou. H Apxn UMOpPEL val CUUTTANPWOEL TNV
KoLvoTtoinon HE KABe mMLOTNUOVLIKN N TEXVIKNA TTAnpodopia mou SteukoAUveL TNV avaAnbin taysiog kot KotaAAnAng
dpaong ywa tn Sitaxeipion tou Kwvduvou amnod ta Kpatn HEAN.
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https://ec.europa.eu/food/safety/rasff/reports_publications_en

BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

H Emwtporn mapouciooe 10 AeyOUEVO npotacewv [Com (2000) 438] tov lovALO TOU
2000. Tov Armpillo tou 2004, to TOKETO TWV 5 Kavoviopwv/odnylwv eykpiBnke amd 1o Eupwrmaiko
KowoBouUAwo kat to ZupBouUAto tng EE (toxVeL amo tnv 1n lavouvapiouv 2006) :

®» Kavoviopog (EK) 852/2004 - yia TNV LYLELV TWV TPOdiUwWV
®» Kavoviouog (EK) 853/2004 - oXeTLKA LLE TOUG KAVOVEC UYLELVNC yla TpOdLpa {wIKAC TIPOEAELONG

®» Kavoviopoc (EK) 854/2004 - OXETIKA UE TOUC EMIONUOUC EAEYXOUC TTPOTIOVIWY IWLKNC TIPOEAELONG
TIoU Ttpoopidovtal yla avepwrivn KatovaAwon

®» O6nyla 2002/99/EK — OXETIKA HE TOUG KAVOVEC Uyelag Twv {Wwv Tou SLETOUV TNV TOPAywyn,
eneéepyaoia, SLavoun Kol ELoaywyr IPoiovtwy (WIKAC TTPOEAEVONC YLOL AVOPWTILVN KOTAVOAWGN

®» 0O6nyla 2004/41/EK - OXETLKA LE TOUC OPOUC UYLELVAG KOL LYELOC TWV TPODLUWYV YLOL TV TIOPAYWYN
Kot tn O6LdBson otnv ayopd OpPLOHEVWVY TPoiloviwv (WIKNC TPOEAELONC Ttou Ttpoopilovtal yLa
avOpwrivn KatovaAwon



https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwjc9e_n7bbfAhXLalAKHeQ7AJQQFjAAegQIBxAC&url=https%3A%2F%
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GUNTRULLING THE SAFETY OF THE AGRI FOOD CHAIN

NATIONAL ENFORCEMENT

AUTHORITIES PERFORM

CONTROLS ON FARMS,
BUT ALSO...

.BORDER CONTROLS

FOR IMPORTED ANIMALS, PLANTS,

SPECIFIC FODDSTUFF
FROM ﬂlﬂ%ﬂi THE EU

®

GONTROLS DURING
TRANSPORT WITHIN
THE EU, AND...

..GONTROLS ON
FOOD PROCESSING PLANTS,
WHOLESALERS, SUPERMARKETS
RETAILERS AND RESTAURANTS

>THE CONTROLS CHECK FOR

- hormones

- chemical residues

- bacterial /

viral contamination

- overall hygiene

- [abelling

- proper refrigeration
- animal and plant health

requirements
- animal welfare
- fraud
>(ontrols are performed
on the basis of RISK for health

S~

>100,000-120,000
IMPARTIAL, INDEPENDENT,

WELL TRAINED STAFF

with specific inspection competences
check 25 MILLION operators

along the agrifood chain for the
safety of 500 million consumers.

P



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KANONIZEMOX (EK) ap0. 852/2004 TOY EYPQIIAIKOY
KOINOBOYAIOY KAI TOY XYYMBOYAIOY

™me 29¢ Ampuiiov 2004

Y0 TV DYIEIVI] TOV TPOPIp®V

OepeAlwOELC apXEC TTOU avayvwpilovtal otov Kavoviouo:

Amtawteitolt oAOKANPwWHEVN TpooEyylon ya va eéoodpaicBel n acddaiela twv Tpodipwy amd 1o onpeio
TIPWTOYEVOUC TTapayWYNC TOUG HEXPL Kal T SLtaBeon toug otnv ayopad N tnv e€aywyn touc. (farm to fork)

KaBe umevBuvoc emxeipnong tpodipwv o oAOkANpN tnv tpodikn alvoidba Ba mpemnel va dtacdhalilel otL dev
TiOetal “ev kivdUvw” n acdalela Twv Tpodlpwy. (aopaAsia = euduvn TG eNxeipnong TPoYiuwy)

H aoddleia twv tpodipwyv eival cuvdptnon moAAwv mapayoviwv: n vopoBecia Ba mpémel va Oeomilel
OTOLXELWOEL QMALTNOELS UYLEWVNG Ba mpemel va OSlevepyouvtal €mionpol €AeyxolL yla va €AEYXETAL N
CUMHOPDWOoN TWV UTIELBUVWYV ETILXELPNCEWV TPOP LWV Kol oL uTteUBUVOL emixelprioewV TPodipwy Ba mpémet va
kataptilouvv Kal va epapuolouv mpoypappota kot Stadikaoiec aodpaAlelag Twv Tpodipwy BACEL TWV apxwv
HACCP.



BaolKEG apXEC TNG VOpoOBeaoiog yia tnv acpalela twv tpodpipwv — Eupwnaikn Evwon

OepeAlwdELC apXEC IOV avayvwpilovtal otov Kavoviouo:

O mopwv Kavoviopog Aappavel vmodn tic dleBveic umoxpewaoelg mou MPOPAEMOVTAL OTNV UYELOVOULKH KO
dutoUyelovoulkny oupdpwvia tou WTO (SPS agreement) kot toug dLeBveic kavoveg aoPpalelog twv Tpodpipwy
tou Codex Alimentarius.

Ot armtattioelc oxetika e to HACCP Ba npémet va Aapfavouv urtoyn tic apxec tou Codex Alimentarius, kal Oa
TIPETEL VA €LvOlL OPKETA EUVEALKTEC wOoTe va elval duvatov va edpappolovtal o€ OAEC TIC TEPLOTACELC,
CUMTEPAAUPAVOUEVWY TWV ULKPWV ETILXELPHOEWV.



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KEDAAAIO |
FENIKEZ AIATAZEIZ

ApBpo 1
Nedio epappoyne

1. O mapwv KAVOVIOUOC BEOTIL(EL TOUC YEVIKOUC KAVOVEC YLl TOUC UTLEUBUVOUC ETILXELPNOEWV TPOodipwyv 6cov adopd
TNV LYLELWVN TwV Tpodipwy, AapBavovtag tdlattepwe umodn Tt akoAouBecg apyec:

a) o urmteLBuUvVOC eTtxelpnong Tpodipwv PEPEL TNV MPWTAPXLKA EVOUVN YL TNV acPAAeLa TwV Tpodipwy:

B) eivatr avaykaio va efaodaliletal n acpdaiela Twv tpodipwyv kKab® OAo to MAKOG TNG TPodKNG alucidag, pe adetnpia tnv
TIPWTOYEVN Ttapaywyn’

y) elval onpavtiko, yia ta tpodLua, kot biwg ta katePpuyuéva, mou Sev pmopoulv va anobnkeuBouv pe aoddlela o Beppokpaoia
nepBariovrog, va dtatnpeital n Puktikg aAvoida

8) n yevikn edappoyn dtadikaciwv nov Bacilovtal otic apxég HACCP, anod kowvoU pe tnv epoappoyr opbng MPaKTIKAG UYLEWVAG, Oa
TIPETEL VAL EVIOXUOUV TNV UTIEUOUVOTNTA TWV UTIELBUVWV ETILXELPAOEWV TPOPIHWV’

€) oL 0dnyoi opONRG MPAKTIKAG armoTeAOUV TTOAUTLHO Opyavo yLa TNV KabBodnynon twv unmeuBuvwy eMXELPOEWV TPOPLUWVY O OAa T
enineda tn¢ Tpodknc aAuaoidag oe O,TL adopd TN CUUMOPPWON TPOC TOUG KAVOVEG UYLEWVAC TwV Tpodipwy Kol Thv epapuoyn Twv
apyxwv HACCP:

oT) eival avaykaia n O€omion MIKPOPLOAOYIKWVY KPLTNELWV Kol Omaltoswv €AEyXou tn¢ Oeppokpaociag pe PAaocn EMLOTNHOVLKA
aéloAoynon tou kwvbuvou:

() elval avaykaio va e€aodaliletal OtL Ta eLoayopeva tpodLua mAnpolv TouAAdxLoToV Ta Wdla [ LoodUVaA UYELOVOULKA TIPOTUTIAL LE
Ta TPOPLUa TTou apayovtal otnv Kowotnta. (BA. ALOP)



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KEDAAAIO |
FENIKEZ AIATAZEIZ

ApBpo 1
Nedio epappoyne

2. O mapwv Kavoviopog bev edpappoletal:

a) oTNV MPWTOYEVH apaywyn TPodiptwy yla tOLWTLKA OLKLOKN XpAon®

B) otnv owKlaKK TIAPACKEUN, XELPLOUO A amoBnkeuon TPodiptwy Lo LBLWTLKA OLKLaKA KotavaAwon

y) otnv Apecn POUROELa amo Tov Mapaywyo HIKPWV MOCOTATWV NMPWTOYEVWV MPOIOVIWV OTOV TEALKO KATAVOAWTH [ OTA TOTILKA
KataoTApATa ALAVIKAG TTWANONG Tou TtpopunBelouv Apeca Tov TEALKO KatavaAwtn

8) ota kévrpa cuAAoyn¢ ko BupoodePeia Ta omoia euminmTouv oToV OPLOUO TN ETILXELPNONG TPODILWY ATTOKAELOTIKA Kol Lovov SLoTL
Xelpilovtal mpwtn VAN yla tTnv mapaywyn {eAativnc rj koAAayovou.

3. Ta kpatn HEAN, oto mAaiclo tou €BvikoU Oikailou, Beomifouv Kavovec mou SLEmMouv TIC SpaoTtnPLOTNTEC TIOU
avadEpovtal otnv napaypado 2 otoxeio y). Ot ev Aoyw g0vikol kavovec Staodaiilouv TNV enitevén Twv oTOXWV TOU
TIOPOVTOC KOVOVLOOU.



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KEDAAAIO |
FENIKEZ AIATA=ZEI2

ApBpo 2
Oplopol

KEDAAAIO I
YMOXPEQZEIZ TQON YMEYOYNQN EMIXEIPHZEQN TPODIMQON

ApbBpo 3
Fevikn unoxpéwon

ApBpo 4
FEVIKEG KO ELOLKEG QTIOLTOELG UYLEWVAG



BaolKEC apxEC TnG vopoBeoiac yia tnv aohaAeio Twv TpoPpipwy —

KEDAAAIO I
YMOXPEQZEIZ TQON YIIEYOYNQN EMIXEIPHZEQN TPODIMQN

ApBpo 5
AvaAuon KwwdUvwv Kat Kpiolpa onueia eEAéyxou

1. Ot umteVBuvol enxelprioewv tpodipwyv Beonilovv, edpapuolouv kat Statnpouv nayla dtadikacia i dtadikaciec Baoel Twv apyxwv
HACCP.

2. OL apxég HACCP mou avadeEpovtal otnv mapaypado 1 sivad:

a) va evrtomnilovtal oL TUXOV ItNYEG KWvdUVOU ol omoieg mpemel va mpoAndBouyv, va e€alewdpBouv 1 va peltwBouv oe amodektad eninmeda

B) va evtomilovtal ta Kplowwa onpeia EAEyXou oTo | oTa 0TAdLA OTA OTtoilal 0 EAEYXOC €lval OUCLAOTLKAC onpaciag ywa tnv mpoAnyn
N TNV €€AAeln pLag mnyng kKwduvou n tn Helworn Ttng o€ anodektad enineda

y) va kaBopilovtal kpiolpa opLa ota Kpiotua onpeia eAEyxou, e Ta omoia xwpilletal To amodekTod amo To pn anodektd ocov adopd
Vv tpoAnyn, tnv €aAewn n T pelwon Twv evtomi{OPeVWY tNywv KvdUvou-

8) va kaBopilovtal Kal va epapuolovtol amoTeEAECUATIKEG SLadkaoiec mapakoAoUOnonG ota Kpiolpa onueia eAEyxou:

€) va kabBopilovtal ta SLopOwWTIKA METPA OTAV OSLATMIOTWVETOL KOTA TNV TtapokoAolOnon OtL €va kplowo onueio eAéyxou bev
Bploketal umo €\eyyo

oT) va kaBopilovtal Stadlkaoieg, ol onoiec dte€ayovtal TOKTLKA, yia va eEmaAnB@eveTal OTL Ta HETPA TTOU avadEPOVTal oTa oTolxela a)
E€WC €) AeLTOUPYOUV QTTOTEAECHLOTIKA, KOl

() va kataptilovtal Eyypada kot pakeAot avaloya pe tn dUon Kal To HEYEBOC TNG eTXEipnong TPodLUWY, WOTE va armodelkvUETAL N
OUOCLOOTLKN EPapoyr TWV LETPWYV TIOU avadhEPOVTAL OTA OTOLXELD a) EWG OT).

Ot umeVBuvoL eTiXELPNOEWV TPOP LWV avaBewpolv tn dtadikacia kot tpoBaivouv oTLC AmapaltNTEC TPOTIOTIOLNOELG TNG, KOO dpopa
TIOU Ttpaypatomnolouvtatl aAAayEC oTto mpoiov, tn HEB0do, 1 oe omolodnmote otadlo.



BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

KEDAAAIO I
OAHIOl OPOHZ MPAKTIKH2

ApBpo 7
Katdption, Stddoon ko xprion Twv odnywv

ApBpo 8
EOvikoi odnyol
“... AauBavouevwy urmoyn twv cuvapwv Kwdikwv rpaktikng tou Codex Alimentarius ...”

ApBpo 9
Kowotikol oényol
“... AauBavouevwy unoyn twv cuvapwv kKwdikwv rpaktikng tou Codex Alimentarius ...”



EOvikol o6nyoi opOn¢ npaktikng— EQET

e [EVLKOG 08493 ¢ yLa TNV EQAPHOYT CUCTHHATOG BACEL TWV apXwyv Tou HACCP 0 PHLKpEG
YOUAGKTOKOMLKEG ETILYELPHOELG

¢ MMiVaKeg TEPLYPUAPNG TIPOLOVTWY ~ ALaypappata apaywyLtkng porng - Ixédia HACCP - ®UAAa
® 08nyog uyLewviig No7 yLa TLG ETILXELPOELG TUTIOTIOLNONG Kat §eUyevIoPoU EAALOAGSoU Kat

EVTUTIWY yLa tov 08nyo E@appoyng HACCP 0 PLKPEG YOAOKTOKOULKEG ETILXELPNOELG
TupnveAaiou.

® 08nyog uyLswvig No 18 yia tig ETuystprosLg mapaywyng Kat Stabsong Apudatwpévwy Mpoiléviwy Yo 2 5 :
g 'l}Y\, .4 2 Y e o g 4 o e 08nyog uyLewvrg No6 yia tig ayopeg KAMANI (BAAAH), MOAIANO kat BATIKIQTH.
a§loAoynon

® 08nyog YyLewvig No 5 yLa TLG EMLYELPHOELG ALOVLKIAG TIWANONG TROWLHWVY.
e 08nyog OpOn¢ Npaktikng No17 yia AAsupoBLopnyavieg
® 08nyog Yyiewvrg No4 yia tnv BapBdkeio Ayopa.
® 08nyocg uyLewvig No16 yLa TLGETILXELPNOELG TIApaywyr¢ Kal S1a8eong avaPuKTLKWV Kat XUPWV. YTTO
eKTUTIWON ® 08nyog uyLeLviig No3 yLa TLG ETILXELPNOELG EHPLAAWONG VEPOU.

o 08nYéC LYLELVAC NO15 YLa TLG EMLXELPHOELS TIapaywyn¢ Kat SLadsong poiévtwy mou Statnpodvrat  * 08nyog uyLewvrg No2 yLa Ta apTOTIOLELA KAl TLG ETILXELPHOELG SLaKivnong Kat S1aBsong aptou Kat

ue Béon tn Bepptki Toug emeEepyaoia. TIPOiOVTWY aptomoLeiac. (MepLEXOHEVT)

* 08nyog uyLewviig No14 yiLa ta KpeomiwAeia . opeite va TipopnBeuteite Tov RPN 08nyo amoé thv NMaveAfvia Opootovsia ApTotolwy EAMASOC.
JuouvSoUpou 1 ABriva TnA 210-5236086, 210-5228214
e 08nyocg uyLewvig No13 yLa Toug XwWpoug Tpo@ipwy Twv Eevodoxeiwy.
® 08nyog uyLewviig No1 yLa Tig EMLXELPNOELS Hallkhg eotiaong Kat {axapomAacTikig. (MepLeXopeva)
e 08nyocg uyLewvig No12 yia TG AaikEg ayopEg.
OpELTE va TipopunBeuTelTe ToV TIAN PN 08Nyo amd tnv Mavelhrvia Opoomovsia Ectiatépwy EANGSOG
® 08nyog vytewvrig No11 yia tnv Ayopd Pévtn Y16 aflohdynon D.E3.E.). KamoSiotpiou 24 ABrjva TnA. 210-3317301

® 08nyog vyLewvg No10 yLa Ta OXOALKA KUALKELQ.

® 08nyog uyLewvig No9 yLa TLG ETILXELPNOELG AMOBNKELVONG KAl SLAVOUNG TPOQIHWY O CUVBNKEG

; e https://www.efet.gr/index.php/el/food-industry/odigoi
nepBaiiovrog PuEng n katapuing

® 08ny6¢ uyLeLvhg No8 yia TLE ETILXELPHOELG TIPOLOVTWY TTou Statnpouvral pe Baon tn ouvBeor] toug Yo

afLoAoynon
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BaolKkEC apxEC TnG vopoBeoiac yia tnv acpaAeia twv Tpodpipwyv — Evpwrnaikn Evwon

NAPAPTHMA |
NMPQTONENHZ NMAPATQIH

MEPOZ A: TENIKEZ AIATA=ZEIZ YTIEINHZ MA THN MPQTONENH MAPATQIH KAI TIZ ZYNA®OEIZ EPTAZIEZ

MEPOZ B: 2Y2TAZEIZ TIA TOY2 OAHIOY2 OPOHZ MPAKTIKHZ YTIEINH2
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NAPAPTHMAII
FENIKEZ AMAITHZEIZ YTIEINHZ INA OANOYZ TOYZ YNEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TI2 ONOIEX EQAPMOZETAI TO MAPAPTHMA 1)

KEDQAAAIO |
[EVIKEC QTTOULTAOELG YL TOUC XWPOUE TPodipwy (ekTOC 0owv opilovtal oto Kedaiato Il1)

KEQAAAIO Il
ELOLKEC ATALTACELG YLOL TOUC XWPOUC MMOLPAOKEVNG, EMeepyaoiac | petanoinong tpodipwyv (e€opoupEvwy Twv TpamelopLlwy Kol TwV
XwPwvV Ttou opilovtal oto kedpaiaro lll)

KEDQAAAIQ Il

ATIQUTAOEL YO KWWNTOUG R/Kal TTPOoWPLVOUG XWPOUG (OTMwG OKNVEC TOVNYUPLWV, TIEPUTTEPO OE AYOPEC, OXNUATA TWANONG
TPOdLUWY), YLa XWPOUC TTOU XPNOLUOTIOLOUVTAL KUPLWE WG LOLWTIKEC KATOLKLEG, aAAA OTou mapaockevalovtal cuvnOwE TPOPLUA YLa TN
S1aBeon otnv ayopaq, Kal YLl AUTOUOTOUC TIWANTEG
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NMAPAPTHMAII

FENIKEZ AMAITHZEIZ YTIEINHZ A OAOYZ TOYZ YINEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TI2 ONOIEX EQAPMOZETAI TO NAPAPTHMA )

KEQAAAIO IV
Metadopa

KEDQAAAIO V
Amattioslg e€onALopou

KEQAAAIO VI
Anoppippata tpodipwy

KEQAAAIO Vi
Mapoxr vepou

KEDAAAIO VI
ATOHLKN UYLELVA
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NAPAPTHMAII

FENIKEZ AMAITHZEIZ YTIEINHZ A OAOYZ TOYZ YINEYOYNOYZ ENIXEIPHZEQN TPODIMQN
(MAHN TQN NEPINTQZEQN KATA TIZ ONOIEX EOAPMOZETAI TO NAPAPTHMA )

KEDQAAAIO IX
Awatagelg mou epappolovrtal ota TPodLua

KEQAAAIO X
Awatagelc mou epapuolovtal oTnv mPWTN Kat SeUTEPN cuokevaoia Twv Tpodipwy

KEDAAAIO XI
Oepuikn enegepyaoia

KEQAAAIO Xl
Eknaidevon




BaolKEG apXEC TNG VOpoOBeaoiog yia tnv acpalela twv tpodpipwv — Eupwnaikn Evwon

KANONIEMOZX (EK) Ap10. 853/2004
TOY EYPQIAIKOY KOINOBOYAIOY KAI TOY XYMBOYAIOY
™G 29¢ Anpriiov 2004

ApBpo 2
Edapudlovtal ol oplopol Twv Kavoviopwyv 178/2002
& 852/2004 kot twv MAPAPTHMATQN

Y10 TOV KO.OOPIGNO E10IKAV KOVOVOV VYLEIVI|G

Y. To TPOQIRa oK G TPoEhevong

MAPAPTHMA | - OPIZMOI

1. KPEAZ

Kpéag daya

Owtaka onAngopa Dpéoko KpEQC

MouAepLka EvtooOia

Aayopopda Kiuadg

Aypla Onpapata Mnxavika SLoXWPLOUEVO KPEAG
Ektpedopeva Onpapata MopACKEVACUATA KPEATOG
Muwkpd Bnpapato 2payeio

MeyaAa Bnpapata Epyaotriplo Tepaxlopou

Eykatdotaon XELPLOHoU Onpapdtwyv
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ApbBpo 2
Edapudlovtal ol oplopol Twv kavoviopwv 178/2002
& 852/2004 kat twv MAPAPTHMATQN

MAPAPTHMA | - OPIZMOlI

2. ZONTANA AIOYPA MAAAKIA 3. ANIEYTIKA NPOIONTA

AiBupa poAakia AALEUTIKA TtpoiOVTQ

Oaldooteg Blotofiveg MAolo-epyootacto

Pwiplopa MAoio-Yuyeio

OoTpaKoAALEQAC MnNXavikwe SLaXWPLOUEVO AALEUTLKO TIPOIOV
Meploxn mapaywyng Nwrd aAleUTIKA tpoiovTa

MepLoxr LETEYKATAOTAONG MapaoKEVAOUEVO AALEUTLKA TTPOLOVTA

Kévtpo amootoAnc
Kévtpo kaBaplopou
Meteykataotaon
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ApBpo 2
Edapuolovral ol oplopol Twv Kavoviopuwyv 178/2002
& 852/2004 kot twv MAPAPTHMATQN

NMAPAPTHMA | - OPIZMOI
6. BATPAXOMOAAPA KAI ZAAITKAPIA

Batpayomodapa

R ZaAlykapLo

Nwrmo yala

, , 7. METANOIHMENA NPOIONTA
Eykataotaon yalaKTomapaywyng

Mpoidvta pe Baon to KpEag

FAQLKTOKOMLKA TtpOoiovTa

Mpoidvta avywv

Metamolnuéva aALEUTLKA TTpoiovTa

Tetnypévo {wiko Alrtog

KataAouta {wikoU Alrtoug

Ze\ativn

KoAAayovo

Ene€epyaopéva otopaxLa, oupodoxol KUOTEC Kal EVIEPQ

5. AYTA

Auvya

Auyo0 o€ uypn KOTAoTOoN
Paylopéva auya

Kévipo ouokevaoiag
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Mou avalntoupe Keipeva Evpwrnaikng vopoBeoiac ya ta tpodLuo?
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