XAPUYOBMM KJIACTEP CXITHOI
VKPATHU




3AKVITIBE/TBHA TPVIIA - SIT
KIIACTEPA

PO




BEKTOP I

EKCNepTHMI CYynpOBIA - CTPAXOBKA B3AEMOAIT
(OPraHi3ALLIMHO-NPABOBI, EKOHOMINHI,
NOAQTKOBI,OIHOHCOBI ACNEKTM CMIAbHOI AIFABHOCTI
HACCP

MOPAABHAO MIATPUMKA, OOPMYBAHHSA APYXXHBOTO Oi3HEC-
cepeAOBULLLO

boeHAYBAHHS

BIAPOAXEHHS TPAAMLLIMHUX TeXHO/\OI'IM BUPOOHMLITBA

gmnch TIAbBKM €EKOAOTIYHOI M |<|_L|| AKOKO CAABUACQCH
KPAIHAO (0e3 CUHTETUYHMX o BOK)

3OMKH6%MM LLMKA., Bl/lpO6Hl/ILLTBCI Bl/IpOL%yBCIHHSI TBAPMH,
nepepobKa CBOEI C Cg)OBl/IHM NPOACK BE3MOCEPEAHBO
cnoxmsoqy yepe3 CBOI MATa3MHM

POLLroeN\o HO PO3BUTOK CBOIX IPOMOA T PETIOHY B
LLIAOMY
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