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| ENOTHTA 1: Ztowycia ouciog/mopaockevdopatog/snixeipnong

1.1. AvayvwploTikog KwLKOG PoiovTog
Ovopaocia npoidvrog COOKED MEAT MEDIUM
Kwdwkag mpoiovrog 070037

1.2. Tuvadeic npoodlopl{OEVEG XPHOELG TG OUGLAG ) TOU UEIYLOTOG KOL OV EVOEIKVUOUEVEG XPROELG

Nepypadn SU3 BLOMNXOVLKEG XPNOELG: XPAOELG ouoLwv o€ kKaBapn popdn 1 0 OPOOKEUACHATA O
BLOUNXOVIKEG EYKATAOTACELG
SU22 Emayye\LOTIKESG XPAOELS: Anpootog topéag (Sloiknon, ekmaidevon, Yuxaywyia,
UTNPEaCieg, TexViteg)
SU20 Ymnpeoieg uyeiag
SU24 EMLOTNMOVLKY €pEUVA KOL AVATTTUEN

Xprion tou VAKoU / tng In-vitro Stayvwon. Napackevaopa
ouvOeong

1.3. Ztowyeia tou npopnBeutr) Tou SeAtiou Sedopévwv achaAeLag

Etaupeia/Napaywyoc/npounBeutiic | Bioprepare I'. MAMANIKOAAOY & SIA E.E
AwevBuvon Motapol 5 BIO. NA. KEPATEAS - ATTIKH T.0. 4893 - TK 19001
TnAépwvo +302299 066113
Dag +302299 066112
Email info@bioprepare.gr
bioprepl@otenet.gr
lotooeAisa www.bioprepare.gr
Napoxn nAnpodopLwv lewpylog MamnavikoAdaou, 2odia Zodpol
ApLBpag tnAedpwvou eneiyouvoag +30 6948571821
QVAYKNG

| ENOTHTA 2: Mpoc8Loplopog emiKvéuvotnTog

2.1. Ta§wvépunon tng ovoiag A Tou peiypatog- Tavounon cupudwva pe tov kavoviopo (EK) aptd. 1272/2008:
Kupuot kivéuvol H ouola &gv taflvopeital, cupudwva pe Tov Kavoviopod CLP

Tagwopnon cuppwva He | To MPoidV aUTO Sev MEPLEXEL EMLKIVOUVA CUCTATIKA, I N CUYKEVTPWON OAWV TWV XNILKWY
v odnyia 67/548/EOK | | cucTOTIKWVY Eivol KATW OO TO OPLO TWV PUBULOTIKWY 0piwv TTou TtepLypddovTal oto
odnyia 1999/45/EK: Mpotumno Emkowvwvioag Kivduvwy tng Aloiknong Yylewvng kat Aodalelag tng Epyaociog twv
HIMA, i ue T Evpwnaikég O8nyieg 67/548/EOK kat 1999/45/EK

Exrtinrel.

2.2. Ztolxeia emonpovong

Ermworjpavon cOpdwva pe tov Kavoviopo (EK) apto. EKTTITTEL
1272/2008

Elkovoypappata Kivduvou eKTITEL
Nposidomnotntikn Aé§n eKTITEL
AnAWoELG KLVSUVOU eKTITEL



mailto:info@bioprepare.gr
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2.3. AN\ot kivéuvol - AntoteAéopata thg a§loAoynong ABT kot aAaB
ABT Mn XpNOLUOMOLOLUO
AAoB Mn XpNOLUOTOLOLUO

ENOTHTA 3: 20vBeon/mAnpodopieg yLa Ta GUCTATIKA

3.1. Meiypata
XnUKOG KaBopLoHOG | Ouoleg

ENOTHTA 4: Métpa npwtwv Bonbstwv

4.1. Neprypad TWV HETPWV TPWTWV BondeLwv

Fevikég 08nyieg Agv amattolvtal ELSKA PETPaL

Metd ano swonvon Y€ nepintwon evoxAnoswv emiBAAAeTOL LOTPLKNA Bepaneia.

Metd and enadH LE To ZemAuBeite ap£owg e vePO Kal oamoUvL Kot TIoAU KaAo EEmAupa.

8éppa

Metd ano enadn pe ta Na TAUVETE TO LATLA KATW oo TPEXOUKEVO VEPO QPKETH WA KaL avolxTd Ta BAedpapa. Av
patia ouveyilovtal oL eVOXANOELG OUBOUAEUTELTE TOV yLOTPO.

Metd and katamnoon Eav Slapkouv ol evoyAnoelg cupBouleuteite ylatpo.

ENOTHTA 5: Métpa yLa TNV KATAnoA£Noh TG TUPKOYLAG

5.1. KatdAAnAa nupooBeotikd péoa:

CO2, mupoaBeotikr) okovn A ektivaén vepol uPnAnic mieong. KatamoAéunon mupkayLag
peyaAwv Slaotdoewv Ue ektivaén vepol unAng ieong n Le adpod avOeKTIKO oTo
OLVOTIVEU LLQL.

5.2. JUOTAOELG YL TOUG TUPOCPBECTES
EL81KOG MPOOTATEUTLKOG Agv amnattovvtal Wolaitepa PETPA.
€EOMALONOG

| ENOTHTA 6: Métpa yLo TRV QVILUETWITLON TUXOLaG EKAUONG

6.1. MNpoowrnikég MPodUAAEELG, TPOCTATEVUTIKOG EEOTMALOUOG Kl SLASIKOOIEG EKTAKTNG OLVAYKNG
| Doparte navra yavria AGtet.

6.2. M€Bo&oL Kot UALKA Lo TTEPLOPLOO Kal KO apLopo
| Agv amnatteital va AdPete Slaitepa pétpa.

| ENOTHTA 7: XelpLopd¢ Kat arobrjkeuon

7.1. Npoduldasels yia achalr XELPLONO
| Dopdarte navra yavria Adtes.

7.2. 2uvOnkeg ywa tnv acdalrn ¢pUAagn, cupnepdappavouévwy Tuxov acuupifactwv
Evano®nkeuon | 2-8°C
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ENOTHTA 8: ‘EAcyxog tng €k0song / atopikn mpootacia

8.1. Napapetpol eAéyxou

ZUCTOTLKA CTOLXELO LE OPOOETIKEG TIMEG eKTITEL

adopoUCEG TOV TOMO EPYAOLAG KAl TTOU
odeilouv va enttnpolvtol
ZUMMANPWHATIKEG UTLOSELEELG:

Jav Baon xpnowomnot)Bnkav ot LoXUOVTEG KATAAOYOL TTOPOOKEUACHLATOG,.

8.2. AToLKOG £§0TALOOG TpooTaciog

FEVIKA HETPO TPOOTACIOG KO UYLELVAG

Mpootaocia yia tTnv avamnvon

MNpootacia yia ta xépLa
Mpootaocia yia ta patio

Mpootaocia yia o cwpa

XNULKWV TTPOLOVTWVY.

Mpocoxn oTa UTIOAOLTIO TPOCTATEUTIKA PETpA doov adopd TO UETAXELPLOUO

Aev gival amapaitnto
MPOCTATEUTIKA yavVTLA

MPOCTATEUTIKA YUOALA.

MpootateuTikA evupacio epyaociag.

ENOTHTA 9: DUOLKEG KoL XNILLKEG LBLOTNTEG

9.1. Zroikeia yia TG BaokéG GUOLKEG KO XNULKEG LBLOTNTEG

Oyn

Mopény

Xpwpa

Oopny

pH

Znueio téewg / opLa
peuctonoinong

Znueio L€oswg / 6pLa

{éocwg

Inueio avadpAégewg

Kivéuvog ekpn&ewg

Mukvétnta

AL0AUTOTNTO GTO VEPOD

SlauyEg
uypo
AXupOXpWHO
eA\axLotn
7,2+0.2
0°C

100 °C

UN XPNOULOTIOL) OO
bev vpliotatal kivduvoc ekpnéswe Tou mMPoiovrog

bev eivat mpoobloplouévo
apKeTa kaAn atoug 100 °C

ENOTHTA 10: ZtaBepdtnta Kol §pacTtikoTntTa

10.1. Ogppkh anoclvOeon / Opol nou nipénel va atodpelyovtat

| Agv amoouvtiBeTal av n XpnoLUooinor) Tou YiVETAL KOVOVIKA.

10.2. MBavoTnTa EMKIVOUVWV QVTIEpACEWV

| Agv gival yvwoTtn Kapio emikivbuvn avtidpaon.
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10.3. Emkivéuva npoidvta anocuvOeong
| Aev glvat yvwata emnikivéuva mpoiovta amoouvIEcEwg

ENOTHTA 11: To§ikoAoyikég mAnpodopieg

11.1 NAnpodopieg yLa TG TOELKOAOYLKEG EMUTWOELG
Kivéuvog apeong to§itkotntag:
ApPXLKN EPEOLOTIKN EVEPYELAL:

- oTo S€pHaL: Aev npokalel epeioud
* OTO paTL: Aev mpokalei epediouo
- EvawoOntonoinon: Aev glvat yvwotn kauio evaltodntonoinon
SUMIANP WHOATLKEG TOELKOAOYLKEG To npoiov cuuwva pe tov YmoAoylouo twv levikwy Mpoauuwv Katataéng yia
evéeielc: napaockevacuata ¢ EK, onwc otn teAevtaia toyvovoa ekdoan, Sev
emBaretat v
kaGoplotel.

Me kataAAnAo YeLpLoUo Ko OKOTILUOTNTA XPHOEWS TO TTPOIOV amo Sikn Uag
Telpat KA Ao T

nAnpoopiec mou Exouue bev npoéevel kauia BAaBn otnv vyeia.

To npoiov bev emiBaAAetal va kaBoploTel CUUPWVA UE TOUC LOYUOVTEC
kataAoyoug tne EK.

| ENOTHTA 12: OwoAoykéG TAnpodopieg

12.1. To§kéTnTOL

| Aev SlatiBevral oxeTIKEG TANPOdOpLEG.

12.2. ANAegg evbeigerg

OL OLKOAOYIKEG OUVETIELEG eV €XOUV gpeuvnBel MANPwWC, AAAG TTPOC TO TAPOV KAVEVA
TPOPANUa Sev €XEL EVIOTLOTEL.
l'evika Sev eival emikivduvo.

12.3. AnoteAéopata tng afloAdynong ABT kat aAaB
ABT | Mn XpnoLLOTIOLH OO
AAaB | Mn XpnOLUOTOLA GO

ENOTHTA 13: Stolxeiot OXETLKA LLE TV amoppudn

13.1. M£€0o6oL SLayeipiong anofARTwY
MKpOTEPEG MOCOTNTEG UImopo UV va armotebolv PHEca oTa KoLva amoppippata
AdoU AaPete urt' 6PN TG VOULKEG SLaTAgeLg yia el8IKO Xelplopd emBarAetal va Slateel.

13.2. AKABaPTEG CUOKEVAOLEG
Zvotaon | H evandBeon yivetal cbpdwva pe tn vopobeoia KYA HP 37591/2003.
JuvioTtatol we pEcov | Nepo, evdexouévwg npooBitete éva pécov kabaplopou.
KaBapicpatog
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ENOTHTA 14: NAnpodopieg OXETIKA ME Th pHeTadOPA

14.1. ADR/RID

| Mn emkivéuvo yia petadopd.
14.2. IMDG

| Mn emkivéuvo yla petadopd
14.3. IATA

| Mn emkivbuvo yla petadopd

ENOTHTA 15: Ztowxeia OXETIKA HE TN VOpoBeoia

IXETKA ME TRV aodaleLa,
TNV UYEia KAt To
neptBAaAiov yia thv
oucia 1 To pelypa
Emworjpavon cOudwva pe
ToV Kawvoviopo (EK) apt.
1272/2008:
Elkovoypapporto
KwvéUvou:
MNposidomnotntiki A&€n:
AnAWoELG KvSUVOU:
Emivéuvo yia to
védartwvo neptBaiiov -
KAdon:

A§loA6ynon XnpikAg
aodaAelag:

EKTTTTTEL

EKTTTTTEL
EKTTTTTEL

EKTTITTTEL
levika Sev givarl emtkivduvo yia to vbdativo neptBaAiov.

H aétoAdynon ynuiknc ao@diciag Sev mpayuatonolydnke

ENOTHTA 16: AAAeg nAnpodopieg

Anorntoinon gvOuVNG:

AgAtio otoeiwv, ekbidov
QTG [TGE

Ma nAnpodopieg
anevbuvbeite:

ZUVTHAOELG KOl
OPKTLKOAESQL:

ATO 6oa eiuaote o 9€on va yvwpiloule, ol TANPOQOoPIEC TOU TAPEXOVTAL OTO TTAPOV Elval
akpLBeic.

Ouwg, n etatpeia . MMAMANIKOAAQY & SIA E.E. bev pépel omotadmote euduvn yia tnv
akpiBela 1) TNV MANPOTNTA TWV TANPOPOPLWY TTOU TTUPEXOVTAL OTO TTOPOV.

O teAik6¢ mpoadLoploudc ¢ kataAAnAoAntag onotoudrmote npoiovtog amoteAsi
armokAeLOTIKY €UBUVN TOU Xprotn.

OAa ta vuAika givat mdavov va napouatalouv dyvwaotoug KLvOUVOUG Kal TIPETTEL VO
XPNOLUOTIOLOUVTAL UE TIPOTOXH].

MeptBaAdovrog, Yyietvnc kat Aopaldeiag Tunua
lewpytog MarmavikoAdaou

2299066113
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ADR: Accord européensur le transport des marchandises dangereuses par Route (European
Agreement

concerning the International Carriage of Dangerous Goods by Road)

RID: Reglement international concernant le transport des marchandises dangereuses par
chemin de fer

(Regulations Concerning the International Transport of Dangerous Goods by Rail)

IMDG: International Maritime Code for Dangerous Goods

IATA: International Air Transport Association

IATA-DGR: Dangerous Goods Regulations by the "International Air Transport Association"
(IATA)

ICAO: International Civil Aviation Organization

ICAO-TI: Technical Instructions by the "International Civil Aviation Organization" (ICAO)
GHS: Globally Harmonized System of Classification and Labelling of Chemicals

CAS: Chemical Abstracts Service (division of the American Chemical Society)




