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bbnrapus

JNlorncrtuka 3a cbxpaHeHne, 06paboTka Ha CTOKU U JOKYMEHTH,
nnaHupaHe Ha AOCTaBKUTe, AOCTaBKa U AUCTPUOYLIUA Ha CTOKM,
eneKTPOHHA TbProBus, apxMBmupaHe U Ko-nakeTupaHe.

MocpencrTesom oauT Gelle yCTaHOBEHO, Ye N3NCKBaHMATA Ha
CAC/RCP 1-1969, (Rev. 5-2020), BkntouyBaLLm npuraraHeTo Ha
HACCP npuHUmMnuTe, ca U3nbiHEHN.

Hacrosawmar cemechKaT € BanunaeH ot

17.05.2025 po 16.05.2028.

[MbpBoOHavanHa ceptudukauuns: 2016

29.04.2025

LT
THO® Peitnnann Bt/iraous E/DOL
Gyn. Oparax LlaHkes N2 36, 1040 Cocbuisi

TUVRheinland®
Precisely Right.

® TUV, TUEV and TUV are registered trademarks . Utilisatio n and applic ation requires prior approval



