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AvakAnon MNMpoiovrmv Adoyw Avixveuong Kpéatog AAGyou

>e ouvexela Twv Epyaotnpiakwv AnoTeAseopdtwv kar UOTEpPA ano
OXETIKOUG €AEyXoUG TNG Mepipepeiakwv AleuBuvoewv Tou EDET ATTIKNCG,
Kevtpikig Makedoviag kal  AvaTtoAlkng Makedoviag kai  ©Opdkng,
EVNMUEPWVETAl TO KATAVAAWTIKO KOIVO OTI avixveuBnke DNA aAoyou Kal o€

aAAa NpoiovTa. SUYKEKPINEVA, MPOKEITAl YIA :
e «Kepndan Tunou Apueviko» UE nueEpopnvia Anénc 7/8/2013,
e «XouTloukaki 80 yp.» Ye nuepopnvia Anénc 24/1/2014,
e «MmpTEKI 130 yp.» PE NUEPOPNViIa AnEng 27/11/2013 kai
e «MmTEKI 130 yp.» PE NUEpoPNnvia AnEng 12/02/2014

nou napdayovrtal ano Tnv eraipeia "T&T Foods AE" (630 80 Adkwpua,

XaAkidIknG) kai diaTtiBevTal and Tnv enmixeipnon "XouTtog Catering AE".

e «Keuynan katewuypevo <«APIZTON» pe nUEpPOMNVIA MAPACKEUNC
31.12.2012 Lot 036512 kai nuepopunvia avaiwong 31.12.2013

To onoio napaokeualstal ano Tnv etaipsia "AAAAS & 3ZIA ABEE"
(Optavoiag 19, Axapvai ATTIKAG). MpounBeuTnG TnNG nNpwWTNG UANG
KpE€AToG NTAv n enixeipnon "Znkoudn B. EME".
e EvdiGueco npoidv ZouTloUkl TNG enixeipnong "A@oi Mnataviav",
BI.ME. Kopwniou, PETA anod €Aeyxo Tng AleuBuvong AypoTIKAG
Oikovopiag kar  Krtnviatpikng Tng M.E. AvaToAikng ATTIKAG Mnou



eMnBeBaiwoe OXETIKO €AEyXO0 nou ndn avakolvwenke He OeATIO

TUNou Tou E®ET Tng 28" dePBpouapiou 2013.

EninAéov, o E®ET evnuepwbBnke, HEOW TOU uoTnuaTog ‘Eykaipng
Mpoeidonoinong yia Ta Tpogiya kalr T ZwoTpopec (RASFF), ano Tig
FepuavikéG ApxEC yia Tn diakivnon KovoepBag, oTnv onoia avixveUuTnke
DNA aAodyou.

MpokeITal yia KovoEpBa TOIYAPIOMEVOU HOOXAPIOIOU KPEATOG ME
(payonupo, ME TNV gunopikn enwvudia "TOBAAMHa" o ocuokeuacia Twv
325 g, npogheuong Aetoviac. To npoidv, Tou ornoiou @wToypagia
naparibeTal, diakiveiTal otnv EAAGda ano Tig snmixeipnosic "XAPATZIAQY
E. - TSIKIPIAOY A. O.E." (MéTpou PAAAN 8, Pou®) kai "KAKADIKAS 5. &
>IA E.M.E." (EA. BeviZéhou 219, KaAAiBéa).
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O EO®ET {ATnoe Tnv dAudeon avakAnon / andoocupon TwV aveTEPW
npoiovTwy and Tnv eAAnvikn ayopd kalr ndn Bpiokovtal oc €EEAIEN

OXETIKOI EAEYXOLI.

TNV NEPINTWON KAl VEWV BETIKWV AnoTEAECOUATWV B6a AngOouv dueoa Ta
npoBAenOUeEvVa PETPA KAl Ba AKOAOUBNOEI OXETIKN EVNUEPWON. ZXETIKA HE
To B€ua, ol KATavaAwTeG pnopoUv, yia NePICCOTEPN NANPopOpnon, va

EMIOKENTOVTAI KAl TNV I0ToogAiIda Tou EQET www.efet.gr .




