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ANAPTHTEA STOAIAAIKTYO

NnPOZX : XX TG MEPAPXIA
«MEPAPXIA IMMIKOY-MAKEAONIA»
Mivakag ATTODEKTWV 4° EMITEAIKO FPA®EIO/2
TnAeg. 834-1241
KOIN : ®.604/21/11672
2.621
KaBdAa, 30 Map 17

OEMA: MNpounBeiec E@odiwv-YAIKwy (Aladikaogia XUvawnc 2uuBaonc Kai
YAotmroinonc Mapoyn¢ YITnpeoiwy ZiTiong)

IXET @  a. $.604/18/11297/2.507/14 Map 17/XX TOM/40 El/2
B. ZupBaon YApiBu. 04/2017/XX TOM/40 El/2

1. Ao@ouU AaBaue uttoéyn :

a. To dpBpo 8 Twv 1dIKWV 6pwV TOU (a) OXETIKOU, TO OTTOIO OTTOTEAEI
avaTréoTTaoTO TUAPA Tou (B) opoiou Kal KaBIoTA duvarr TNV TPOTTOTTOINCN TOu
TTPOYPANHUATOG CUCCITIOU TWV TTPOCPUYWY — JETAVACTWV.

B. Tig diatpoPIKEG OUVABEIEC TWV TTPOCPUYWYV — HETAVACTWY,
TPOMOTMOIOUME

T0 TPOYypaAUPa cuoaoitiou TNG dopng @iAogeviag otn BLIME. Apduag, Katdmiv
auoIBaiag CUP@WVIag PE TOV aphodIo TTAPOXOo uTTnpeoiwy oiTiong « DAILY TASTE
E.M.E.».

2. H tpotrotroinon dev €1rnpeddel 10 KOOTOG KAl TNV TTOIOTATA KAl O£V
MEIWVETAI N TTOOOTNTA TOU CUCOCITIOU KOBWGS Kal 0 apIBPOg TTpéoAnyng Beppidwy,
oupewva Pe dNAwaon Tou TTPOPNBEUTA.

3. Zuvnupéva atrooTEANETAI TO TPOTTOTTOINUEVO TTPOYPANUA CUCOITIOU, TO
OTTOIO VO aTTOTEAETEI AVATTOOTTIAOTO TUANA TOU () OXETIKOU KAl VA EVOWMOTWOEI O€
auTo.

4. Xepiotng Béparog: Ayog (EM) XpioTtiva Nikou, BonBd6¢ 4ou EIN/2, TnA.:
834-1241.

Tagxog MoAulwng Anpdakng
AkpIBEg Avtiypago Y1odioiknTAg

Ayog (EM) XpioTtiva Nikou
BonBdg 4°° El/II
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ANAPTHTEA 2TO AIAAIKTYO

NAPAPTHMATA

«A» evikd 2uoaiTio

«B» ZuoaiTio yia Bpégn (0-6 pnvwv)

«I» Zuoaitio yia Bpépn (6-12 pnvwv)

«A» ZuoaiTtio yia EudAwTteg Ouddeg (Eykuol, OnAdlouoeg KTA.)

MINAKAZ ANMOAEKTON

ATT0dEKTEG YIa EvEpyeia

100 2IM/40 EI

Mpdedpo EmiTpoTttig MoloTikAg kKai MoooTikng MapaAapng
«DAILY TASTE E.IN.E.» ,NepatfouAag 14, TK 13671, Axapveg, TnA. 210-2477444,
@ag 210-2477455,email: info@daily-taste.gr

ATT0d£KTEG YIa [TAnpogopia

FEX/AYAM -AYTIOXTH

1n ZTPATIA/AYAM

M2%/AYAM — TEZOATI

N3T/AYAM-AMX

XX TOM/4° ET - AOI

TOZKEATI BIMNE Apduag
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NAPAPTHMA «A» 3TO

$.604/21/11672/%.621

AAA: 69P26-XYB

XX TO MEPAPXIA

«MEPAPXIA INMIKOY — MAKEAONIA»
4° EMITEAIKO FPA®EIO/2

30 Map 17

FENIKO 2Y22ITIO

A/A | HMEPA | NPQINO FEYMA AEINNO | NAP/ZEIZ
1" EBAOMAAA
Todi (pepida)
ApTidio ppéoko 100 gr Kotétrouho 250-300gr P00 300 gr ye oTaideg kal Enpoug
1 Aeutépa Mapyapivn pe MAiyoupr 150gr Kap1Toug
MappeAada 2aAara Etroxng 150-200gr ‘Eva (1) ®pouto ETroxng
‘Eva (1) ®pouto ETroxng
. a. To yeupa kai To &€itvo va
5 Toim Xupég (anlef] [VEe]te]e})] cDaco)\déq 300 gr Bpﬁéo;\p;;ilzogéo gr ouvodeUeTal avTioTolxa, ato 2
Kpouaoav 75 - 85 gr ENiEg Eva (1) ®pouTo ETIoxfC apafikég Triteg 60 gr - 70 gr ékaoTn.
B. To gppouTo eToXNAG Oa TTpéTTel va
Todi (uepida) Bpaotda pefUBia cuvBAiypéva pe givar 100-120 gr.
AprTidio @péoko 100 gr Tayivi, ok6pdo, AddI, Aepovi, Makapdvia 250 gr pe KOKKIVN OAATOA y. O1 eNiég eivar 20-30 gr
3 Tetdptn Mapyapivn KUMIVO,aAaTI OAa O€ popen Tupi Tpiyuévo 30 gr 0. OAegg o1 TToodTNTEG AvaépovTal
Mapuehada xoupoug 300gr o€ £T01Ma TTPOG Bpwon yeupara.
‘Eva (1) ®polTo ETroxng ‘Eva (1) ®poulto ETroxng €. Hueprioio oirnpéaio civair 2000
. MataTeg Poupvou 250 gr (+/- 100Kcal) Beppidwv
4 Méumm Xupég (aTOHIKY YEPIdQ) ZOUE::EZKIZ%(};O or Tupi 60 gr oT. Mg 1o TTpwivd Ba diatiBeTal kal
' Kpouaaodv 75 - 85 gr S G A ENEg éva (1) ytroukdAi 1,5 Aitpou vepd
aAdra Etroxrig 150-200gr E . . . . .
va (1) ®polto ETroxng eM@IaAwpPEVOo avd dTopo (Yia KdAuwn
Todi (uepida) nUEPATIAg avaykng)
AprTidio @péoko 100 gr Apakdg Aadepog e KapdTo . - . . To Tupi Ba civar ayeAadivo Aeuko N
5 Mapa- Mapyapivn 300 gr. (ouvohikd) ZGVTOU'ETQPSEQKRAZ'TSU%GAG(P“’ KiTpIvo
' oKeun MappeAada Tupi 60gr Eva ( 1“) d>p7oUToparroxr’|g
‘Eva (1) ®pouto Etroxnig
6 S&BRaTo Xupog (aTOMIKA pEPIDQ) Mtrpidu 300 gr ®akopulo n Pakég 300 gr
' Kpouaaodv 75 - 85 gr Tupi 60gr Tupi 60 gr
‘Eva (1) ®pouto ETroxng
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AAA: 69P26-XYB

A/A | HMEPA MPQINO FEYMA AEINNO NAP/ZEIZ
Tod (uepida)
AprTidio ppéako 100 gr Mooyxdpi Kokkiviotd 200-250 gr MAyoupr pe otagideg 300 gr
7. Kupiakn Mapyapivn pe kpiBapdki 250 gr MaoupT 100 gr
MapueAada >aAara Etroxnig 150-200gr ‘Eva (1) ®polto ETroxAg
‘Eva (1) ®pourto Emroxnig
2" EBAOMAAA
Tod (uepida)
ApTidlo gpéoko 100 gr ) . ) Makapovia 250 gr e KOKKIVN OAATOO
8. Aeutépa Mapyapivn q)GKOPU.CI% ni (ggKiQ 300 gr Tupi Tpipuévo 30 gr
MappeAdda P 9 ‘Eva (1) ®polto ETroxAg
‘Eva (1) ®polto ETToxAg
XUpOC (QTOpIKF HEPIBa) KotdtrouAo 250-300gr ®acoAdkia Aadepd
9. Tpitn Kuoaaodv“75n-u8‘5) N pe MAiyoupr 150gr 300 gr. (ouvoAikd)
P 9 SaAéra Eroxric 150-200gr Tupi 60gr
‘Eva (1) ®poulto ETroxAg
Todi (uepida) Bpaotd pefuBia cuvBAiyuéva pe . . V.
ApTidio ppéako 100 gr Tayivi, ok6pdo, AadI, Aeudvi, OpsAsTar(IgTzEza 1K 505 arTopo) HE
10. | TetdpTtn Mapyapivn KUMIVO,aAdTI OAa O€ popen Eva (1) ® Ogl'JTO E?-ro .
MappeAada xoupoug 300gr P xns
‘Eva (1) ®pouTto Emroxnig ‘Eva (1) ®pouTto Emroxnig
Makapdvia 250 gr MAyoupl pe otagideg 300 gr
11 NéuTTT Xupég (aToUIKN PEPIdA) ME KIa pooy. 100gr MNaoupti 100 gr
' KT Kpouaodv 75 - 85 gr Tupi Tpippévo 30 gr ‘Eva (1) ®polto ETroxAg
Tod (uepida)
AprTidio ppéoko 100 gr . g )
12 Mapa- Mapyapivn Mrtrpidu 300 gr ZGVTOUILQTQSSF(;KRAEESU%GMQEA’
' OKeun MapueAada Tupi 60 gr Eva (1) (")L'JTO ETTOVT
‘Eva (1) ®pouto Emroxnig ep xns
Matdreg Poupvou 250 gr
. . . . Tupi 60 gr
13. | SapRaro Xupog (aTopIKN HEPIdQ) dacoAada 300 gr EAiéc

Kpouaadv 75 - 85 gr

ENég

‘Eva (1) ®pouto Etroxng
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A/A | HMEPA NPQINO FrEYMA AEITINO NAP/ZEIZ

Todi (uepida)
ApTidio ppéoko 100 gr Mooyxdpi Kokkiviatd 200-250 gr
14. | Kupiakn Mapyapivn Me Puli 150gr

Mapuehdda >aAara Etroxng 150-200gr
‘Eva (1) ®pouto ETroxng

2 auyd BpaoTd
>aAara Etroxng 150-200gr
100gr yiaoUpT
‘Eva (1) ®pouto ETroxnig

MAPATHPH2EI>

1. To ouooitio yia Taidid 1 £€wg 12 eTwv Ba gival 1o id10 Ye TO yeVIKO OUOTITIO, PE TN dlagopd OTI OTO TTPWIVO Kal Bpadivo Ba dideTal
yaAa epatropé 1 pakpdag diapkelag 240 ml 1,5% TmepiekTikOTATA O AITTOG (QvTi TOAI 1} XUPO) Kal OTO peonuepiavo Ba didetal  eTTITTAEOV
QATOMIKOG XUMOG 250 m.

2. To ouaoaiTio yia diaBnTikoug Ba gival To 610, pe TN dlaopd OTI 010 TTPWIVO Ba dideTal yaAa eBatropé 1 yakpdg didpkeiag 240 ml
1,5% TTePIEKTIKOTNTA 0€ AiTTo¢ (avTi TodI 1 XUPO) Kal apTidlo @péoko 100 gr, papyapivn, MappeAada. Meonuepiavo idlo PE TO YEVIKO
ouoaiTIo hE TN dlagopd 611 Ba dideTal kaBnuepiva éva (1) TTpaoivo uriAo 100-120 gr. 210 Bpadivo de Ba dideTal ppouTo.

2xNns (TO) HAiag KwoTtdkng
AkKpIBEG AvTiypago Etxng

Nyog (EM) XpioTiva Nikou
Bon6og 4°° El/II
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AAA: 69P26-XYB

XX TO MEPAPXIA
«MEPAPXIA IMMIKOY —

MAKEAONIA»
4° EMITEAIKO FPADEIO/2
30 Map 17
MAPAPTHMA «B» 2TO
$.604/21/11672/%.621
2Y22ITIO 'lA BPE®H (0-6 MHNQN)
A/A HMEPA MAP/ZEIZ

a. Me pépiuva Tou avadoxou va TotroBeTnOei
UTTOB0M YIa TNV TTAPOXT TOU YAAAKTOG (KOUTIA
OUOKEUOOIag -BpacTrpeg) VTGS TOU XWPOU TNG

4 yeupata Twv 240ml (120 ml okévn dioAupévn ata 120 ml vepd) €kaoTo pe MaAa 1ng Yrmpeaiac

ONEZ TIZ

1 HMEPEZ Bregikng nAikiag (0-6 unviv) £roiuo mmpog méan B. Na tnpeital ToodtnTa 100 @akeA. xauounAl o€
améBeua yia Ta Bpén.
Y. 2T0 ouooiTio TrepIAapBAveTal kal yia @idAn 1,5
AiTpou avd &touo eu@IoAwPEVOU vePOU
2xNn¢ (TO) HAiag KwoTdkng
AkpIBéC AvTiypago Emxng

Ayog (EM) XpioTtiva Nikou
BonBdg 4 El/II
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AAA: 69P26-XYB

XX TO MEPAPXIA
«MEPAPXIA ITMIKOY —
MAKEAONIA»

4° EMITEAIKO TPADEIO/2

30 Map 17
MAPAPTHMA «I™» 2TO
$.604/21/11672/5.621
2Y22ITIO A BPE®H (6-12 MHNQN)
MPQINO FEYMA AEITINO MAP/ZEIT

‘Oupolo pe 10 YyeVIKO CUOTITIO E
TTPOooBnKnN YaAAaKTog efatropé i
Makpdg didpkelag 240 ml TTAApeG
3,5% TTEPIEKTIKOTNTA O€ AiTTOG O€
KGO yeUPa aQAIPOUUEVOU TOU

XUuou

Ouolo pe 10 yevikd
OUOGTITIO AAEOUEVO IE
TTPooOnkn YAAaKTOg
eBatropé fj HaKPAg
didpkelag 240 ml TTANpEG
3,5% TTEPIEKTIKOTNTA O€
AiTrog o€ KGBe yeupa

Opoio pe 10 yeVIKO OUOGITIO AAEOHEVO PE TTIPOCONKN
YAAaKTOG £BatTopé ) Hakpdg didpkeiag 240 ml TTARpEg
3,5% TrepiekTIKOTATA O€ AiTTOG O€ KABE yeupa

a. To yeUpa kai 1o deitrvo va ouvodeueTal
o110 2 apafikég iteg 60 gr - 70 gr €kaoTn.
B. To ppouTo emmoxng Ba TTpETTel va gival
100-120 gr

y. Kata TIg nuépeg TTPOPRAEWNG OUEAETAC O€
yeuua/ Oeitrvo, va aAéBeTal To €Tepo yelua
TG idlag nuépag.

8. OAeg o1 TToodTNTEG UTTOAOYICOVTAI GTO
[V]lefo]

€. Hueprioio airnpéaoio civai mrepitrou 1300
(+/-100Kcal).

OT. £T0 OUCCITIO TTEPIAAPBAVETAI KAl PIa
@IaAN 1,5 Aitpou avé dropo ep@IoAwpévou
vEPOU

AkpIBEG AvTiypag@o

Nyog (EM) XpioTiva Nikou

BonBog 4°° El/II

2xNs (TO) HAiog KwoTtdkng

Etxng
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AAA: 69P26-XYB

XX TO MEPAPXIA
«MEPAPXIA IMNIKOY —

MAKEAONIA»
4° EMITEAIKO TPA®EIO/2
30 Map 17
NAPAPTHMA «A» 2TO
$.604/21/11672/2.621
JYIZIITIO A EYAAQTEY OMAAEX
MPQINO F’EYMA AEITINO MAP/ZEIZ

‘Opolo JE TO YEVIKO GUOGITIO, E
TTPOOBNKN YAAOKTOG £BATTOPE N
Makpdg diapkeiag 240 ml TTAApES
3,5% TrEPIEKTIKOTNTA G€ AiTTOG O€ KABE
yeuua

‘Opolo pE TO YEVIKO GUOGTITIO, UE
TTPOOBNKN YAAOKTOG £RaTTOPE i
pHakpdg diapkeiag 240 ml TTAApES
3,5% TTEPIEKTIKOTNTA G€ AiTTOG O¢€
KAO¢g yeupa

‘Ouolo pe 10 YEVIKO OUOGTITIO, HE
TTPOCBNKN YAAQKTOG £BATTOPE 1
Makpdg diapkeiag 240 ml TAApES
3,5% TrepIeKTIKOTATA € AiTTOG O€¢ KABE
yeuua

a. To yeupa kai To &€itTvo va ouvodeueTtal atmo 2
apapikég miteg 60 gr - 70 gr ékaoTn

B. To gpouTo €TTOoXAG Ba TrpéTrel va eival 100-120 gr
y. Huepriolo airnpéaoio civai epitmou 2600 (+/-
100Kcal.

0. Z10 ouooiTio TrepIAapBaveTal Kal pia @idAn 1,5
AiTpou avd ATouo EUPIaAWPEVOU VEPOU

AKpIBEG AvTiypago

Ayog (EM) XpioTtiva Nikou

BonBdg 4°° El/II

2xNs (T®) HAiag KwoTdkng
Emrxng
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