OBPA3ALL 3A JIOCTAB/JbAIE OBABELUTEIBLA O TEXHUYKOM IPOIMUCY Y [IPUITPEMHA

6poj
OBABELUTEHSE 0 npujaB/brB/biby TEXHUUKUX R

nponuca y cknaay ca Ypeabom o noctynky
npujae/buBatba M HauuHy MHGopmKcatrsa Koju ce
et O/IHOCE Ha TEXHUYKE NPOMNKUCE, OLEHMBaLE
Penyﬁnmca CpGHja ycarnalweHocTu v ctaHgapge (“Cnyxbenu
MHUHHUCTAPCTBO ITOJbOITIPUBPEJIE. rnackuk PC”, 6poj 45/10, 114/2015)

[IIYMAPCTBA U BOJIOIIPUBPEJIE

Aatym: 9.04,2019.roguHe

1. Mopauy o HaanerHoM oprany (Hasue u agpeca):MUHUCTapCTBO NO/LONPUBPEAE, WYMAapCTBa U BOAONPUBpese

2. Nopauu o ocobu oppeheHo] 3a KOMyHWMKauWjy (Mme, enekTpoHcka appeca, TenedoH, ¢akc): Tamapa bBowkoewuh,

3. Hasus TeXHWUYKOr NponMca y Npunpemu (Ha CpNckom 1 eHrneckom) u Bpoj cTpaxa:
MpaBUIHWK O KBANUTETY YCUTHEHOT Meca, NoNynpou3BoAa oA Meca U NpoM3Boaa og meca, 47 crpaHa
Rulebook on the quality of ground meat, semi-finished meat and meat products, 47 p

4. NpaBHW OCHOB 33 AOHOWEHE TEXHUYKOT NPoNnMca y NpUnpemu:
Ha ocHoBy 4naHa 55. ctas 2. 3aKkoHa o 6e36beaHoctu xpane (,Caymbenu rnacHuk PC”, 6poj 41/09 1 17/19)

5. Besa ca gpyrum nponucuma:
MpaBuaHMK 0 geknapucarsy, 03Hayagarsy U peknamuparby xpaxe (,Cnyxbenm rnacHuk PC”, 6p. 19/17 v 16/18)

6 Pa3nosu 3a AOHOWEHE TEXHUYKOT NPONMCa (Ha CPNCKOM M EHTNIECKOM):

Ycarnawasarbe ca ogpegbama lMpasunHuKa o gexknapvcarby, 03Hayasamy U peknamuparsy xpase, (,Cnymbenu rnacHuk PC”, 6p. 19/17
1 16/18) u uameHama u gonyHama Ypepab6e EL, 6p. 853/2004 Esponckor napnameHta 1 Beha og 29. anpuna 2004. o yrephusarsy
ogpeheHMX XMrMjeHCKUX NPaBuNa 3a XpaHy MUBOTUHCKOT NOPeKna

Harmonization with provisions of Rulebook on Labelling, presentation and advertising of foodstuffs and amendments on Regulation (EC)
no 853/2004 of the European parliament and of the Council of 29 April 2004 laying down specific hygiene rules for on the hygiene of
foodstuffs

7. BpcTa, 0AHOCHO Ha3WB NPOW3BOAA M ApPYrM nogauu pagu Bavske maeHTMdMKauMje NPOM3BOAA HA KOjM Ce TEXHWUYKM NPONWUC OAHOCK
(knacndukaumja no HS HomeHknaTypu uapuHcke Tapude wau ICS mehyHapogHo] knacuduKaumju y cTaHaapausaumju, YKONMKO je To
moryhe):

8. ®asa:
TexHWUYKM Nponuc y npunpemu

[K]18a [[O] He

Ob6jaBrbeH TEXHMYKK Nponuc

[O18a [0O]1 He

AKO je TexHWuKKM nponuc objaB/beH, HaBaceT pasnore XMTHOCTH 3601 KOjJUX HUje NpujaB/bEH NO NPONUCaHO] Npoueaypu y $pasu npunpeme

9. KpaTak cafipKaj TeXHU4KOr NPonMca y Npunpemu (Ha CPNcKoM U eHTNECKOM je3uKy):

Mponucyjy ce ycnoBu y norneay KBanWwTeTa YCUTHEHOT Meca, Nonynpov3Boga o4 Meca M NpoM3BoAa oA, Meca Koju ce oAHoce Ha
KnacuduKaumMjy, Kateropmsaumjy v Hasve NpoM3Boga; ¢u3nuKa, Xemujcka, PU3MUKO-XeMHjCKa M CEeH3OpPCKa CBOjCTBA, Kao M cacras
npou3soga, MeTofe UCNUTHBAaHe KBaJMTeTa NPoM3BOAa, TEXHO/MOWKHUX NOCTYNaka Koju ce npumetbyjy Yy Npou3BoAlM Npoussoga W
nakoBakbe U AeKNapucare.

Prescribes conditions regarding the quality of minced meat, meat preparation and meat products relating to the classification,
categorization and the name of the product; physical, chemical, physico-chemical and sensory checks, as well as the composition of
products, methods for testing the quality of products, technological procedures applied in the production of these products and
packaging and labeling.

10. Nopaum O CTaHAAPAMMA M TEXHUYKUM cneumdrKaumMjama Ha Koje ce TeXHWUYKM NPOonuC y NpUnpemu no3nea, 04HOCHO KOjM Ce KopucTe
Kao OCHOBa 3a Herosy u3paay:

11. Nopgaum o mefyHapoaHUM CTaHAAPMME 33 NPOM3BOAE KOJU CYy NPEAMET TEXHWYKOM NPONMCa Yy NPUNPEMM KOjU Ce HE KOPMCTE Kao OCHOBa
33 HeroBy M3paay W Pa3fNosu 3a bUX0BO HeKopullherse:

12. O4eKMBaHW AaTyM AOHOWEHA TEXHWYKOT MPONMCa W HeroBor CTyNakba Ha CHary:
| 15. maj 2019. roguHe




13. Npepnomwenn aatym npumeHe nponuca: 1. janyap 2020. rogute

14, Ha3sue nponuca Koju cy Nponucom y npunpemu npegsuhedu 3a cTae/batbe BaH cHare:
MpaBUNHUK O KBANUTETY YCUTHEHOT MEca, NONYNPOM3BOAA Of Meca U Npou3BoAaa oa meca (,Cnywbenu rnacHuk PC”, 6p. 94/15, 104/15
v 19/17 — Ap. npaBuAHMK).

15. fla nv je ypaheHa aHanu3a edekata nponuca?

[0J1Aa [X] He

16. [la nw je TEKCT TEXHUYKOT NPONKUCa AOCTYNAH U Ha HEKOM 0f1 CTpaHWX je3uKa’?

[OJ1Aa [X] He

17. [la nv cy nogaum u3 npujase noBep/bLMBuU?

[O1ma T[] He

18. [la nv opgpenbe TeXHUYKOr NPONKUCA y NpUnNpemu caape guckanHe mepe?

[(J1Aa [K] He

19. Npouexa notpeba 3a HOTUdUKaLKMjom:
-Mo [uperTuem 1535/ 2015 Unm No APYrom eBPONCKOM aKTy [O18a T[] He
-Mo cnopasymy CTO / TET [(O1Aa T[] He

-Octano—wnp.CTO/CNC-a [[J]1 Aa [ ] He




