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IHEPIAHYH

2NV CLYKEKPEVN gpyocio aviikeipevo HeAETNG etvon M meptypoer] Kot
avéivon tov mpotinwv ISO 22000:2005 war HACCP og etoupion mopdywyng ko
eupdlmong otvov. Ildveo oe avtd ta mpodTLTO TPEMEL va. otnpileTon N ToPAYOYIKI
Jtdkacio 6TIg cVYYPOVES EMYEPNCELS TAPAYWOYNG TPOPIL®V KoL TOV TOTOV.

H cvlioyn tov d€dopévmv Kot TmV TANPOQOpLOVY Yo TV epyaciog Oa yivouv
He mpwtoyevy Kot dgvtepoyev] néBodo. Or mpwtoyeveig mnyég eivan otoryeio mov Ha
ovALEéEovpe amd To owvomoteio Ko givan Baciopéveg ota mpdTuma ISO 9001 ko 22000
Kot pio épgvva, TAVE pOTNOELS KAEIGTOV TOTOV o €va detypa 30 atopwy, nAkiog 25
€mg 65. O1 devtepoyeveig myég Ba eivar Paciopéveg Tave o€ ototyeia TG 1010 ™G
etouplag, o€ mEPLOOKA Kol PIPAIOYPAPIKES avaPOpEC.

H evépysia 1o AX ¢ etapioag vo €QOpUOCEL TPOTLTTO. XYEO1UGUOD
[Towdtrtag oto owonoteio, iye cav amotélecua vo KAveL TNV £Toupio TV TPOTH TOV
miotoromOnke pe ta npotvro EAOT EN ISO 22000:2005 (HACCP) kot EAOT EN
ISO 9001:2000 otov kAddo ¢ otn Avtik EALGOa. Ta opéin mov amokopice amd
aUTN M evéPYELD Eival M KAVOTOINGCT TOV TEAATMOV TG TAVE® GTNV OCQAAELN TMV
npoidvtv, N e€acPdAlon Eykaipng Kol £YKVpPNG TapAd0oT) TOTIKOV TPOIOVIOV LE
10 MyOTEPO OLVATO KOGTOG, HE TNV KOTOYXN €PYOAeimv aviyvevong mpofinudtov,
Behtidvel v mOOTNTO, UEWOVEL TOV OplOUO TOV EAATTOUOTIKOV TOPTIO®V 0o
£TOLUO TPOTOVTA YAPIS OTNV EQUPUOYT| TOV KATUAANA®V UETPOV, £T01 eEac@arilel Kot
peiwon tov KOGTouG TaPAym®YNG, EMIGNG AVATTOGGETE 1 £VVOL0L TNG GUUUOPPOGT] Kot
TEKUNPiOoN TAVED 6TV VOROBESTN TV TPOPIL®V Kol TOTMV, 0 GLVIOVICUOG OAWDV TV

OPACTNPIOTATAOV KOl EVEPYELDV TOV ATOATOVVE Y10, TNV IKOVOTOINGT TOV KOTAVAAMTY.
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ABSTRACT

In this paper, the subject of the study is the description and analysis of the
ISO 22000: 2005 and HACCP standards in a wine producing and bottling company.
These production standards must be based on modern food and beverage
businesses.

The collection of data and information on work will be done by primary and
secondary method. The primary sources are data collected from the winery and are
based on ISO 9001 and 22000 standards, and a survey of top-level questions in a
sample of 30 people aged 25 to 65. Secondary sources will be based on data of the
same of the company, in magazines and bibliographical references.

The action of the company's Board of Directors to implement Quality Design
standards at the winery resulted in the company being the first to be certified with the
standards ELOT EN ISO 22000: 2005 (HACCP) and ELOT EN ISO 9001: 2000 in its
branch west Greece. The benefits from this action are: customer satisfaction with
product safety, ensuring timely and reliable delivery of quality products at the lowest
cost, having problem detection tools, improving quality, reducing the number of
Defective batches of finished products through the implementation of appropriate
measures, thus ensuring a reduction in the cost of production, also developing the
concept of compliance and documentation on food and drink law, Coordinating all the

activities and actions that are required to satisfy the consumer.
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