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EYXAPIXTIEX

OLokAnpmvovTag TNV Topovca TTUYlaKN epyacio Ba H0eia va guyoplotion Wwaitepa
tov emPAémovia kaOnynty pov Ap. @O Iomadnua yw v moAdTiun Pondeio kot Tig

YVOGELG TOV LOV TPOGEPEPE ATAOYEPOL.

®a Mela va evyaploTom Beppd kol OAOVG TOVG TOPUY®YOVS YOUAUKTOKOUK®MV
TPOTOVTOV OV GUUUETEIYOV GTNV £PEVVO, LE TNV CLUTANPWOOT TOV EPOTNUATOAOYIOL YioL TNV
KaTovonon mov enedeiav, Tov YpoOvo Tov apocimoay, Kabmg kot v Ponbsia mov pov

TPOCPEPOAV.

Téhog Ba Bk vo gvyaplotcm Oha Ta GTOpe TOL NTav iAo pov 6A0 oVTd TO

dtotnuo Kot pe otploy Kot 1outépms TNV OIKOYEVELD LLOV.



INEPIAHYH

"Exovv mepdoet nom 10 ypovia amd v €viaén g Konpov oty Evponaikn ‘Evoon
KOl TNV DTOYPEDTIKY] EQOPUOYN TOV OLAPOP®V KOVOVIGLMY TOV SETOVV TNV OCPAAELN TOV
TPOPIH®V OALL KOl TNV VIOXPE®TIKN papuoy] tov cvotiuato; HACCP oe Oleg Tig
eMLEPNOELS TPOPiH®Y. Ot TePIocOTEPEG EMYEIPNOEIS TPOPIUOV AVEEAPTTOC TV TPOPIU®OV
OV TOPAYOLV Kol Kupiwg O6ceg avikovy otnv katnyopia A (emefepydlovtal mave amd
1000000 Aitpa yaAa to ypdvo) ko B (emegepydlovron petacy 500000 Aitpov pe 1000000
Mtpa yaAa to ¥pOVO) £XOVV KOTOPEPEL EMTLYMOS TNV EQAPUOYT Tov. ol puKpég emyelpnoelg
oG Kol  ovykekpuyévo  Proteyvieg ydAaktog, mov oavikovv otnv  kortnyopio I
(eme&epydlovtarl kbto and 500000 Aitpa yéddo to ¥pdvo) dev LLAPYOVY AVAPOPES Yol TNV
EMTUYN N UM EQUPUOYN TOV GLGTIUATOS. ZTOYOG AOUTOV TNG TAPOVGUS TTUYIKNG EPYAGIOG
etvar 1 a&oAoynon g gpappoyns tov cvotnuatog HACCP og pkpéc Proteyvieg ydAaxktog
(20) otV enapyioa Aepecol kot ITdgov. AmopacicTnKe 1 TPAYLOTOTOINGT TG £PEVLVOG VO
yivel pe v xpnomn EpOTNUATOA0YI®MV GTOVS WOIOKTNTES TOV HMKPAOV PLOTEYVIDV YOAUKTOS GTIC
mo whvo enapyies. O1 epOTGELS €lyav 6TOXO VO AVTIANEOOVLE OV T ATOHO OVTE KATAVOOHV
(o) v onuavtikdéTTo ™S 0png epapproyng Tov suotnuatog HACCP oty enyeipnon tovug,
(B) Ta 0@éAN ToL KO (Y) oV TO GVGTNA AVTO TOVG ONovpyet TpoPfAnuata tov Oao enéPariay
v tpomomoinon tov. To oamoteAécpata e épevvag €oetéav EexdBopa OTL vIhpyEL
Katavonon tov opeAdv mov mpoceépel to HACCP o1ig emyepnoelg tovg and dAovg Tovg
epomBévteg, pe moocootd 100%, aAAd Kor OTL OPKETOL OO TOVG GULUUETEXOVTEG OEV
Katavoovv TANpwg to cvotnue HACCP, ue mocooto 25%. Emmpdcbeta £dei&av OtL pe v
EPAPLOYN TOL OMOVPYNONKAV OPKETA TPOPANUOTO OTIG EMLXEPNCES AVTEG TOv Ypilovv
olyovpa emilvong O6mwg to TPOPANUO pE TOV HEYAAO aplBUd evTOMWV TOL TPEMEL V.
ocvumAnpovovy Kadnuepwvd. I'evikd cvumépocpo amd oVTH TNV TTVYOKN &lval Twg TO
ocvotnua HACCP op0d anopaciotnke 6Tl mpémetl va epoproleTal OTIC ETYEIPNOEIS TPOPIL®Y
yott ot idtot ot 1okt TEG TopadEyOnkay 0Tt fondd o emyeipnon va avelryBel aiid Oa
TPEMEL VAL TPOTOTOLEITOL OVAAOYOL [LE TNV KADE EMYelpnOT Y10 VO EIVOL EMLTUYNG 1 EPOPLOYY

TOVL.



ABSTRACT

It's been 10 years since the accession of Cyprus to the European Union and the
mandatory application of the different regulations governing food and the mandatory
application of the HACCP system in all food businesses. Most food businesses regardless of
the food they produce, especially those belonging to category A (which processes over
1000000 litres milk per year) and B(which processes between 500000 litres with 1000000
litres mil per year) have successfully managed the implementation. For small businesses,
however, specifically for namely milk crafts, belonging to category C (which processes
below 500000 lires milk per year) there are no reports on the success or failure of the
application system. The idea behind this work is to evaluate the implementation of HACCP
in 20 small dairies in Limassol and Paphos district. It was decided to carry out the research by
using questionnaires to owners of small dairies. The questions were designed in order to
understand if the dairy businesses owners realise the (a) importance of the correct
implementation of the HACCP system in their business, (b) the benefits and (c) whether this
food safety possesses problems that require amendments. of the system. The results showed
clearly that all the dairy business owners (with percentage 100%) understand the benefits
offered by HACCP to their businesses while five of the participants (with percentage 25%)
answered that did not fully understand the HACCP system. Additionally the results showed
that the application of HACCP created several problems in those businesses that need
definitely to be resolved, for example the problem with the large number of forms that need
to be completed daily. The general conclusion of this thesis is that the correct implementation
of the HACCP system is beneficially to food businesses. Nevertheless, the HACCP System

should be modified according to the needs of each company.



