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CAC/RCP 1-1969, (Rev. 5-2020) - General Principles of Food Hygiene,
Hazard Analysis and Critical Control Point (HACCP) System and

Guidelines for its Application
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Mpoun3BoaCcTBO U THProBUA Ha KaNMOpUpaH cnbHYornen u
6eneHu CNbLHYOrNea0BU AOKMN.

MocpeacTBom oguT BeLle yCTaHOBEHO, Y€ N3NCKBaHMATA Ha
CAC/RCP 1-1969, (Rev. 5-2020), Bknto4BaLLy NpuiaraHeTo Ha
HACCP npuHuunute, ca usanbJIHEHW.
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Precisely Right.
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