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ITpeamer: OAroBOp HA MUTAMGE Y IIOCTYIIKY jaBHE HaO0aBKe MaA€ BPEAHOCTH A0Oapa : Puba cBexka u
3amp3HyTa 3a oacek Hosu Caa, JH Gpoj 14/19

OBumM myrem Bac obaBerraBaMo O OArOBOPY Ha IIHTAEE Y IIOCTYIIKY jaBHE HA0ABKE MAA€ BPEAHOCTH
Aobapa: Puba cBexa u 3ampsuyra 3a oacexk Hosu Caa, JH 6poj 14/19 (v ckaaay ca waanom 63. 3akona o
jaBanm HabaBkama ,,CayxOenu raacuuk PC 6poj 124/12, 14/2015 u 68/2015%).

ITUTAIBE: Kao AyrOroOAnIIBT AMPEKTHH YBOZHUIIN M AUCTPHOYTEPH CBHX BPCTa 3aMp3HyTHX Puba n
mpousBoaa OA puda, moceayjemo ceprucdpurare: HACCP u IFS 6.1 (International Food Standard) —
Mebymapoarn Cramaapa 32 0e30€AHOCT XpaHE KOjH IIOApasyMeBa ycKAaheHOCT 3axTeBa BE3aHHX 34
0e30EAHOCT XpaHe y CKAAY ca MehyHapOAHHM HOpMaMa.

[To reraepckoj acokymertanmju JH 14/19, tpaure aa sannTepecoBanu monyhau coocrasu ceprudpukare:

- ISO 9001, xoju Huje y Besu 6e30eAHOCTH XpaHe Beh ce OAHOCH Ha CHCTEM YIIPaB/b>atba KBAAUTETA;

- OHSAS 18001 u ISO 14001, xoju ce HCKAdYIHMBO OAHOCE Ha TPIOBIIE, OAHOCHO HA BEAHKE TPrOBHHCKE
AQHIIE TAKO AQd HABEACHU CEPTH(MHUKATH HICY IIPHMEHAHBI KOA AHUPEKTHHX ITPOM3BOhada M3 pasAora Imro
ce KOA Ipou3Bohava Ha APYTH HAYHH BPIIH OB4j HAA30P OAHOCHO ITOTITAAA ITOA KOHTPOAY H jYPHCAUKIIH]Y
MHCIIEKIIN]je HAAACKHOT MUHUCTAPCTBA.

Aa Am cy ceprudHKATH KOje MU IIOCEAYjeMO OATOBapajyhum mpema TpaxkeHO] AOKymeHTarumju Barme JH
14/19, OAHOCHO Aa AM HCIVESABA])y AOAATHH YCAOB TEXHHIYKOL KAITALIUTETA, TAYKA 3. IIPEAMETHE KOHKYPCHE
AOKyMEHTAIIH]e?

OATI'OBOP: Hapyunaarr je KOHKyPCHOM AOKYMEHTAITHJOM 3aXT€BA0O UCIYILEHOCT CTAHAAPAA:

- ISO 22000 uam ISO 9001 1 HACCP;

- OHSAS 18001 nau ISO 45001,

- ISO 14001.

CBH CTAaHAAPAH KOJU CY 3aXTEBAHH KOHKYPCHOM AOKYMEHTAIIHJOM CY Y (DYHKIINjH AOOHjaEba KOMIIETEHTHOT
AODaBMdAYA A4 THME M TIApaHIFje KBAANTETA IIPOH3BOAA KOJU j€ YCAUAAIICHHUX KAPAKTEPUCTHKA Ca
IIPOITMCAHHUM 3aXTEBUMA AC(DUHICAHNM HABEACHHM CTaHAApANMA. CBH HAaBEACHHU CTAHAAPAU ce Dasmpajy Ha
HICTUM IPUHIIUIINMA YIIPaBAoarba IIOCAOBHHEM mporecuma u MehycobHo cy kommatnOuanm. Vcroppemeno,
OHH Cy M I€HEPUYHH, IITO 3HAYM AAd CE€ MOIY IIPHMEHUTH Ha OHAO KOjy OPraHH3AIH|y HAU CyOjeKTe y
ITOCAOBAIbY XPAHOM, T€ CAMHM THM HE AUCKPHUMHHHINY ITIOHYhade, OMAO Aa Cy IIpOH3BODAYN IIPEAMETHHX
AODapa UAH ce DaBe IIPOMETOM HCTHX.

Ceprudurar IFS 6.1 (International food standard) moske Omrtu oArosapajyhm kao CymcTuyT TpaKeHOM
craAapAy ISO 22000 — cucremom MeHarIMeHTa OE30€AHOCTH XpaHE KOJU Y CBOjOj CTpykTypu caapxku ISO
9001-cucrem menarmvenTa kBaantera 1 HACCP — cucrem Oe3beaHOCTH XpaHe (CTAHAAPAHU CY IO CTPYKTYPH
mehycobHO KomITAemenTapHM), aan He u 32 cranAapae OHSAS 18001 u ISO 14001.

Ha ocuoBy cBera rope maBeacHor, Hapyumaarr ocraje mpu cBUM 3aXTEBHMa IIPEABHHEHUM KOHKYPCHOM

AOKYMEHTAIIA|OM

KOMUCHJA V ITOCTVIIKY JABHE HABABKE



