AR % h ® 20 R

& e PTPR I £ 5%
P E A RIAE 12

R E AR TE =
R I 1N R S I N A Ak A

B3 1, 046
T (T E (30 =) 521
kT E () 1
5 sk ($40) 212
%303 (3 50) T
- R 4
AN R % 3
B AR HED ($5) o
TR EREO) 4
BH e EL B 3 (5) 247
HACCP & =3 83
- B Em 30
BE L EN 13
B A Em 89
s (i H wR) _

G aeac Al
" 6 G 27
BB ATES m -
IR -2 1
Rt A S A 4

TH AR D A htRsRkirezr L0 5 o

_22_



¥ o (7 PRI 3

o %
e

¢ R114£127 i
e | PR R ATE | S | fe | B
N 5,&%’ N B B A o By
% feee e 2 () o
AR/ /H T R B (45 30
T nal & & (34 =) i
8RRy !
Wk 2 (0) P
BAR/PE/E R B () %
}:“?ﬁ\" Flﬁ (#L "‘> .
gu:%;’% ]" 56
P FE_h 3 PRI 2t
EATIR R K 1
e ’
BEARRY R K
i i ]
HACCP i
EU i
g higiE ’
MR S !
Bk A -
SIS
e
B EE SR s 13
SIS
e
[ 17
16

_27_




PR E114#127 H iz A=
L
A v w3t
B B
% %
T - - - -
T 3 100. 00 - 0,00

FTRXE A plekires Lok e

_26_




