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SUMMARY

This project has the overall objective to continue the awareness of support institution and

food industry staff of Beregovo District regarding food safety and laboratory practices.

- ,

- ,

A lecture was held at the Seminar on Nutrition and Cereal Technology on 9 October in

Usghorod, about the Hungarian experiences of application of GHP codes by an expert of

Campden & Chorleywood.

A number of 8-15 food laboratory experts from llAP and other food laboratories from
- j

Beregovo District have received a Laboratory Accreditation training based on the
- "

International standard ISO 17025 organised by Campden & Chorleywood Food

Development Institute Hungary.
- .

Food Development Institute Hungary.
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INTRODUCTION

The overall objective of the project was to strengthen the capacity of the identified support
institution that is lIAP, in particular through training of national staff and laboratory
facilities upgrading. llAP was selected as the main counterpart and support institution of
the project, and this will be enabling to create foundations for further development of the
food processing industries in the region concerned. At the enterprise level the project will
provide integrated assistance to seven selected small and medium-scale food enterprises
through the above mentioned support institution. These seven selected pilot enterprises
will serve for demonstration and training purposes for other entrepreneurs.

The objective of the contract is to provide the following services, which are described in
the Terms of Reference dated on 29 September 2003. The Terms of Reference is
enclosed in appendix 1.

1.

i

.~
2.
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A lecture at the Seminar on Nutrition and Cereal Technology on 9 October in
Usghorod on the Hungarian experience regarding the improvement of the hygienic
standard of the food industry.

A three days Laboratory Accreditation Training course based on the ISO 17025 for
staff members of llAP and other regional food laboratories.
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PROGRAM OF WORK UNDERTAKEN

The programme of work undertaken within this project was the following:
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1.

2.

The expert of Campden & Chorleywood Food Development Institute Hungary
(Csaba Saar) held a lecture on the Seminar on Nutrition and Cereal Technology on
9 October in Usghorod. The programme of the seminar is enclosed in appendix 2.

The title of the lecture was: "Industrial experiences of GHP codes in Hungarian
Food Industry". The main content of the lecture was based on the concept of the EU
hygiene requirement regarding the application of GHP codes as a prerequisite of
HACCP. The expert presented the Hungarian experiences related to the application
of these codes, he presented the main difficulties of implementation and the
advantages of its applications. The overheads of the presentation are attached in
the appendix 3.

It was an important feature of this project that a number of personnel should receive
training in laboratory accreditation. They would be capable to develop their own
systems.

A number of 8-15 delegates from ZIAP and other regional laboratories attended a
three days training course at Beregovo .

The language of the training course was Hungarian according to the Terms of
Reference of the project. The project coordinator from ZIAP translated to other who
does not understand Hungarian and one of the tutors speaks Russian language,
which offered help in translation.

The training course is based on the international standard ISO 17025 which has two
main parts:

The first part contains general management requirements
The second part of the standard contains the clear technical requirements .

The tutors tried to give to the participants an overall understanding of the standard
and there were presented each requirement in detail

- 4-



Conclusions:

The project was successful regarding the interesting of the participant to the Seminar and
to the Laboratory Accreditation training course. The feed-back's received from participants
showed us that the Laboratory Accreditation training course served as a very good base to
know what they have to develop before the accreditation.

They were interested in many details and they had a lot of questions at the end of the
course. E.g.

What should to contain a Quality Policy
How should organise a small laboratory organisation in that way to comply with
the requirements regarding the responsibilities
Which is the most useful form of he non conformances
Which are the requirements of the sampling

The main conclusion after the discussion is that there is a big difference between the ISO
17025 Standard and the Ukrainian regulations. The laboratories in Ukraine are under a

• j very strong centralised monitoring system, which caused that it was very difficult to explain
the validation of methods.
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United Nations Industrial Development Organization

Terms of Reference for

Sub-Contract

Within the framework of projects
US/UKR/02/029

Strengthening capacity of support institutions and food
processing industries in Ukraine
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I. Background and iustification

1. Background

The Trans-Carpathian Region is one of the most promising regions in Ukraine in terms of
agricultural production. In the Beregovo District (one of the 15 Trans-Carpathian Region's
Districts and one of the four most important districts with respect to agricultural and food
processing industries production) there are some 250 companies involved in the food industry
(small, medium and large scale). The main sub-sectors are; a) cereal processing, including
milling and bakery products / bread manufacturing; b) wine-making - this activity represents
38 % of the total food processing capacity); c) fruits and vegetables processing.

Though the food industry in this region, is of high importance there is no support institution
that is specifically active for the food processing industry.

The "Zakarpatsky Institute of Agro-industrial Production" of the Ukrainian Academy of
Agrarian Sciences (ZIAP) is a scientific centre for activities related to agro-industrial
production. It is one of the biggest institutes in the Trans-Carpathian Region and the only one
specialized in areas close to food processing.

The active involvement of ZIAP as counterpart and support institution in project activities
would enable this institution to use its actual scientific/technical capacities in terms of
technical staff, buildings, laboratory facilities & equipment as well as its farming activities.
Moreover it will strengthen its capacity of one of its departments in food processing
technologies .

The companies should be made aware of the possible hazards and encouraged to implement
appropriate safety measures.

The Government of Ukraine has recognized the importance of food safety and the benefits of
food safety and quality systems in the food industry as well as the importance of a highly skilled
and well-equipped support organisation. The food industry in the region has to become aware of
and comply with the international requirements regarding the safety in food processing and
quality management.

The industry and the future support institution is in need of training and technical support in
this regard.
Safety and consistency of quality of food products is becoming a matter of ever-increasing
importance for the Ukrainian food industry. This is true in the case of exports both to the
major western European markets and to the neighbouring countries but in time it can also be
expected that the domestic Ukrainian buyers will become equally discerning, as the market
becomes increasingly consumer driven.

Paying attention to food safety is critical to safeguard public health. Since large segments of
the population can be affected by possible hazards caused by food borne diseases,
governments have to playa particularly important role to ensure a safe supply of a wide
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variety of food products. Food safety assurance during production, processing and marketing,
therefore, is made mandatory by legislation. To meet these requirements food safety assurance
systems based on the HACCP (Hazard Analysis Critical Control Points) principles are to be
implemented at all levels of the food production chain and in particular within the food
factories.

A sub-contractor in cooperation with ONIDO will take part in UNIDO's activities toward
development and strengthening of the food industrial sector and the support institution in the Trans-
Carpathian Region, Ukraine, through conducting training seminars, study tours as well as working
out methodological guidance and providing assistance in upgrading food laboratory facilities
in the identified national counterpart institution in accordance with the international
standards.

The sub-contractor will provide professional knowledge and experience to the support
institution and industrialists and make sure that participants will have enhanced their skills,
knowledge and practical experience to be introduced for the efficient management of the food
processing sector of the region and that the laboratory equipment has been improved.

The sub-contractor will assure that the experience gained in Trans-Carpathian Region,
Ukraine is applicable in other regions of Ukraine .

II. Objectives and results

1. Objectives

The project has the overall objective to strengthen the capacity of the identified support
institution that is ZIAP, in particular through training of national staff and laboratory
facilities upgrading. ZIAP is selected as the main counterpart and support institution of the
project and this will enable to create foundations for further development of the food
processing industries in the region concerned; At the enterprise level the project will provide
integrated assistance to seven selected small and medium-scale food enterprises through the
above mentioned support institution. These seven selected pilot enterprises will serve for
demonstration and training purposes for other entrepreneurs

The development objective of the project is to upgrade the food processing industry in
Trans-Carpathian Region of Ukraine and to strengthen the capacity and capabilities of ZIAP
in order to be capable to provide support services in upgraded food processing technologies
and equipment as well as the introduction of GMP and HACCP in the seven selected food
factories .

" I 2. Results:

- .
- I

a. The capacity and capabilities of ZIAP strengthened and capable of providing support
services in upgraded food processing technologies and food safety assurance.

b. GMP and HACCP introduced in the selected food factories



, ,

• I

. ,

. I

• l

..

, I

, J

. ,

•

III. Terms of Reference for the sub-contract

3.1 Contract objectives

The objective of the contract is to provide the services described below in paragraph 3.2.

3.2 Scope of services

The sub-contractor shall provide the following services:

)- A lecture at the Seminar on Nutrition and Cereal Technology to be held on 9 October in
Usghorod on the Hungarian experience regarding the improvement of the hygienic
standard of the food industry.

)- A three-day Good Laboratory Practices training course for staff members of ZIAP and
other local food laboratories. The training course will cover the following topics:

• Benefits of good laboratory practices and laboratory accreditation

• Quality system overview and document control

• Organisation and personnel

• Contract review and service to client

• Sample receipt and handling

• Methods: general requirements and validation requirements

• Technical records and test reports

• Accommodation, environment and security

• Control of equipment

• Calibration and monitoring of equipment

• Control of non-conforming work, corrective actions, internal audits and management
review

• Purchase of supplies and services, handling of complaints

• Existing schemes for GHP and their accreditation.

3.3 Reporting

The evaluation and reporting will be conducted taking into account UNIDO's rules and
regulations.
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3.4 Requirements
The subcontractor should possess:

a) A high level of technical and academic experience as well as practical experience in
implementation of international projects;

Knowledge of the food sector in Trans-Carpathian Region and Ukraine as a whole;

Training of staff with the above-mentioned pre-conditions as well as experience in
conducting of international training events.

In order to achieve a complete implementation of all activities to obtain the results specified
in this document and to fulfil the project's objective, the sub-contractor should perform all
works as required .

The sub-contractor should allocate the followin2 resources:

- Human resources:

Qualified technical staff experts - food engineers/food technologists with experience in
improving of the hygienic standard of the food industry of Hungary and GLP for rendering a
lecture in the international seminar on Nutrition and Cereal Technology and a three-day
seminar in 2 split missions totalling 4 work days (Mission 1 - 9 October 2003, mission 2 after
total supply of laboratory equipment (preferably mid-November 2003) .

- Other resources:
a) Preparation of visual presentation aids and written technical documents with a

summary of all training subjects to be distributed to the participants after the training
courses;

b) Generally, all expenses necessary to achieve the objectives of the projects.
c) Working language of the Seminars: English, Hungarian

. I 3.5 Duration of contract and contract implementation..
, I

The contract shall start beginning in October 2003 and expire without prior notice after
satisfactory performance and acceptance of the above-mentioned services, but not later than
31 December 2003.

, I

- I

a) General conditions of contract

... )

• I

, )

See Annex A

b) Instructions for preparine: invitee's analvsis of cost proposal

See Appendix 3
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Programme of Seminar
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Time: Title: Speaker: Responsibilities /
Remarks:

09.00h Welcome Address Gov. Adm. ofTranskarpatia Mrs. Choma
Language: Ukrainian

09.l0h The UNIDO- Project in Mr. K. Schebesta, UNIDO-project manager Dr. Häberli /
Transcarpathia Language: English Mr. Schebesta

09.25h Seminar information Mrs. Choma Mrs. Choma
Language: Ukrainian

Bloc I,Hygiene
09.30h Hygienic Situation of Food in Institute ofEcohygiene and Toxicology, Mrs. Choma

the Ukraine and in Kiev
Transkarpatia Language: Ukrainian

09.50h Improvement of the Hygienic Mr. Csaba Baar, business manager c/o Dr. Häberli /
Standard of the Food Industry Campden & Chorleywood, Budapest Mr. Schebesta
- the Example of Hungary Language: Hungarian

10.10h Discussion of bloc I.. . .
Bloc II, Nutrition

10.20h Nutritional state in the Institute of Ecohygiene and Toxicology, Mrs. Choma
Ukraine and in Transcarpathia Kiev
- Food Fortification Language: Ukrainian

10.40h Negative Components in Food Institute of Ecohygiene and Toxicology, Mrs. Choma
Kiev
Language: Ukrainian

..

l1.00h Food Regulations and Quality Institute of Ecohygiene and Toxicology, Mrs. Choma
Control in the Ukraine Kiev

Language: Ukrainian
.. , . ""'_""'.

.-.....
..'.'

11.20h Discussion of Bloc II, Coffee break
. . . ,'.'", ., .' - ... ' '.... " " .. ..., -." ~.... - ... ....

"','" '" """"'.: .. "' " 'e ','" ~."" :' , ",.,,', :,. ,

Bloc III, New Trends in Milling Technology
12.00h Topics in Flour Milling Mr. Rainer Friedrich, Area Manager c/o Dr. Häberli

Technology Buhler Group of Companies, Moscow:
Language: Russian

," ..•.... . , .. .. ....
.. """,." ..

12.30h Experiences with a Vacuum Production manager of the VLAD mill in Mrs. Choma
Dampening System Ushgorod

Language: Ukrainian
', ... ',.:' , .

" 'co"~

12.50h Filtration and Separation in Mr. Robert Plaumann, sales and application Dr. Häberli
the Wheat Milling Process engineer, Sefar Group, Switzerland

Language: Russian
-,", .. ,.,.,- ....• " -, .,~, .. ,. ,"dO" .,,,. ",',_1, ••

. ,-,-" .....
,"._,', " .... ,',' " ....... - ...,.,.-." , ..•• ,'h' .." _,.~"'," "t.'

13.20h Discussion of Bloc III, Lunch
,,' .., -",'.-.~' .. " "',.,. -.'

,."'"'"'.,,,,,.;",,'''0'''"'I""" • • '-"'V' 0< ",.
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APPENDIX 3

Overheads of the lecture



Industrial Experiences of GHP
codes

in Hungarian Food Industry
Csaba Baar

Campden & Chorleywood
Magyarorszag Kht.
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Hungarian Food Industry

Over 8000 registered manufacturers
Approx.:. 200 "large"
Approx. 300 "medium" size manufacturers
represent more than 90% of the production

Presence of multinationals
Majority ofleading brands in Europe are

present

\...' ..- - - ...-.'-M----.C~~---------
.c......., c--.,.- KIlt. ~-

Food Retail in Hungary
Presence of multinational retailer chains
Share of hypennarkets is increasing, now over

25%.
Manufacturer branded and retailers owned

label products - own label is increasing .
On the base of "Due diligence" retailer chains

develop their own supplier systems

".I'.2tOJ~I ...
oc•....,..... c_~KM .
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Food safety, quality assurance '\
in Hungary

Food legislation is hannonised with EU - (hygiene, labelling,
contaminants, composition standards, etc.)

HACCP is mandatory for manufacturers, mandatory
(transition period) for retailers but major players already
have it.

Quality management systems are widely used (most of the
significant manufacturers have some system)

11 sector specific GHP guides are published
BRCfEFSIS certification:

• Increasing, currently 19 sites (17 companies), at
least 9 companies in preparation

'-."-".-~-,,,,-...-.-----ci:DC -------'"
OC&nopd.""C~KhL

EU hygiene requirements

Concept:

Legislative requirements + GHP +
HACCP should ensure safety of food

GHP is a prerequisite ofHACCP

'-.,,-.,,-_-_-_-----Ci~.C -------'"
OCMopdoe"lC-,.._KIL ~ .... ---...

Food Safety Management Systems:
Good Hygiene Practice

.GHP I GMP is not a system (in itself), it is a set of
practices, essential to support HACCP programme.

'GHP is an integral part of food safety system .

•Product I risk based information on correct food
handling practices (hair covering, traceability, etc.) are
widely known, but not consistently defined.

n.1ullOSUlo. .......
CICI,"",,'" to CNrM,- K~L

2
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Good Hygienic Practice

Good Hygienic Practice is the implementation of all those
measures during the manufacture, storage and distribution
of foods that ensure the minimisation or prevention of
contamination of the food from external sources.

-~-."-.,,,-,-"....-~------Cl~.,C-----------
oc.rnpMil"C_yw"",KIoI

Requirements

GHP's must be visibly implemented
within food manufacturing companies in
order to provide necessary assurance to
customers that all possible measures are
being taken to prevent product
contamination.

n.1Cl.JOOSlARh ..
a C*"'Pcl'"'' o-Ie.,.._ KN.

Level of voluntary GHP guides

- Plant / factory

- Group of companies

- Trade associations / national

- Trade associations / EU

It is easier to follow written, formalised guidance, rules.

-"-.,,-."'-,-"""-...------.Q~~t._.----------
oc ...... c-toe'f'WO'll'lllU'lt. --.-
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Sector specific GHP guides in Hungary

, ,

1996 GMP to the Hungarian Food Industry
1998 OHP in the Canning Industry
1998 OHP in the Bakery Industry
200 I GHP for pickle production
200 I OHP for confectionery production
200 I GHP for fruit drinks production
2001 OHP in the milling industry
2001 OHP for dry pasta production
2001 Guidelines for design and construction buildings

of Food Industry
2001 Water Quality in Food Industry
2002 OHP for fresh fruit and vegetable processing
2002 OHP for deep frozen processing
2002 OHP for retailing of food products

UNIDO
OMFB
OMFB
ClAA
ClAA
ClAA
ClAA
ClAA

FVM

FVM
ClAA
ClAA
CIAA

. .
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Good Hygienic Practice

The main areas of GHP
- HAecp system

- Quality management systems

- Factory environment

- Product control

- Process control

- Personnel

~"--,-~-.,------c~c--------
oc:__ c_~ltllt.

Background for experiences of GHP's in
Hungary: food safety systems developed and

audits carried out by C & C Hungary

More than 450 HACCP systems in different areas of
Hungarian Food Industry are developed and audited.

More than 200 supplier audits for Tesco are carried out.

~":-.-".c:_=..-~,-_------- d~{C--------..-'
• c....... & C,*,-pooecllOll. ,-....-:,.~ ....... -
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Difficulties in the implementation ofGHP
in Hungary

Limited number of new establishments

More investment into processing and packaging than into
factory environment

Cost of improvements

Pressure on sales prices

Where to start

,- 1

, ,

ot.lo.zonUllf._
OC ....... R.~KN.

c~c.-- ....

..

General experiences in the implementation
ofGHP in Hungary (1)

Less differences in the processing technologies than in the
external conditions

It is easier to create high hygiene standards in new plants
than to refurbish the old ones

System approach of hygiene of production environment is
limitedly used

Duties, responsibilities for hygiene are not always clearly
specified

General experiences in the implementation
ofGHP in Hungary (2)

Attention for preventing foreign bodies and cross-
contamination is variable

Fonnal documentation is not complete

• Availability and use ofGHP codes is variable

ot.1I~UIlf.I ...
oc ........ c_.,.....1OII.
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The typical non-compliances of GHP
(HACCP system)

There is not a verification plan, or it is not
operated
The Hazard analysis is not correct

• The CCP-s are not properly identified
Critical limits are not kept
The monitoring system is not suitable (frequency,
responsibility)

- ,

. ,
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The typical non-compliances ofGHP
(QM management system)

There is not any product recall system or it has serious
deficiencies

The specifications of raw material, packaging material,
and other incoming material are missing, insufficient, or
inaccurate

The existing specifications are not reviewed regularly

Duties and responsibilities and lor deputisation of key
personnel are not correctly specified

The corrective actions are not recorded

' ..-.,-,,-.........-~------ O%lC --------~
oc ......... 'C~I(IIl •

The typical non-compliances of GHP
(Factory environment (I))

The glass windows are not protected against breakage

There is no procedure for handling glass breakage

The glass and breakable surfaces are not registered

Use of glass windows is not avoided (most of the
windows are made from glass)

The insect traps are missing, or not working continuously

The changing rooms are in a separate building

11
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The typical non-compliances ofGHP
(Factory environment (2))

External doors are not protected properly against the pest

The wall damages are not repaired, wall and floor
junctions are not rounded

The high and low risk preparation areas are not separated
clearly

The lights are not protected with shatterproof cover

Pest control inspections are not properly documented and
recorded

H.lO.200:Juv.I ...
• carnpd..... e_W"*_KhL

C!f,\C
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The typical non-compliances ofGHP
(Product control)

Regular audits have not been carried out to identify
potential sources of foreign body contamination

The foreign material control is not suitable

The metal detector is not applied where it would be
necessary

Non conforming products are not properly handled and
controlled

ft.IlJOl1JIlU-.'-
OC ...... "'.C~Kht.

The typical non-compliances of GHP
(Process control)

The measuring equipments, instruments are not calibrated
regularly, or with an appropriate frequency

Automatic recording of temperature control is not applied

The overstepping of the critical limits of time / temperature
is not linked to an alarm system

The value of critical time / temperature is not recorded

~":-:.,,-=-=...-._-----.C_"~.)C._.-----_.-'
.C t~1UIl --
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The typical non-compliances of GHP
(Personnel)

There is no medical screening of visitors and
subcontractors (they are not requested to declare their
health statement)

Wearing of watches and jewellery is not prohibited

Cleaning of protective clothing is made by workers

The used plaster is not blue and metal detectable

The training of the personnel hygiene is not properly
controlled and documented

-"-.'-'."'-'-~---------'~4{fL~~----------
Oe.mpl ... &C_...,.._KN.. ~

What was improved from the start ofGHP
work

HACCP was introduced,
General housekeeping was improved,
General improvement in tidiness,
Staff facilities were developed to minimise the potential
contamination of food

• toilets and hand washing facilities,
• protective clothing without pockets and bottoms,

Decrease of foreign body contamination
• elimination of wood from working areas,
remole and secure chemical's storage,

• better designed working areas.

---.•--"'--,-_-'--------Ci~-.C--------".c ".C~IUoI. .'-~ ..... ~-

These important tasks have to be improved

• Quick tests for checking the cleanness

Foreign material detection and removal

Hygiene of the factory environment, indoor and outdoor

Cleaning and sanitising systems

Water supply

Changing rooms and social facilities

Storage facilities

Transport facilities

n.''''')lAno ...
oc ........... c~)'WOOIlII( ....
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Programme of the training course
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Programme of the Laboratory Accreditation training course

18-20 November 2003.

Day 1.

9.00-9.30 Registration

Management requirements

9.30-10.30 Main aspects of the quality management systems

10.30-11.30 The background of the laboratory accreditation, advantages

11.30-11.45 Break

11.45-12.30 Organisational structure

12.30-13.15 Document control and record keeping

13.15 14.15 Lunch

14.15-15.0 Quotation, contracts, sub-contractors

15.00-15.45 Ordering the services and delivery

15.45-16.30 Complaints handling, corrective and preventative actions

16.30-17.30 Internal audit, management review

Day2 .
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Day 3.

Technical requirements (continuation)

9.30-10.15 Quality assurance of results

10.15-11.15 Presentation of the results

11.15-11.30 Break

11.30-13.00 Audit (presentation of the method)

13.00-14.00 Lunch

14.00-15.00 Questions, conclusions
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APPENDIX 5

List of participants
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APPENDIX 6.

Feed back's of participants
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CAMPDEN &- CHORLEYWOOD MAGYARORSZAG Kht.
BLELMISZERIP AR] FEJLESZTBSI INTEZET

1107 Budapest, Szä11äsu. 21.

UNIDO altai tamogatott
Minösegiranyitasi rendszer es felügyelet a vizsgalO laboratOriumokban

Project No.: US1UKRI02/029

Tanfolyam

Annak erdekeben, hogy toväbbi tanfolyamainkat tök61etesithessük es az Önök erdekei es
kivansagai szerint alakithassuk; kerjük, hogy sZlveskedjen a tanfolyarnmal kapcsolatos
eszreveteleit erre a lapra feljegyezni es a tanfolyam oktat6inak visszajuttatni. _
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CAMPDEN &- CHORLEYWOOD MAGYARORSZAG Kht.
ELELMISZERIP AR! FEJLESZTESIINTEZET

1107 Budapest, Szallas u. 21.

UNIDO altai tamogatott
Minösegiranyitasi rendszer es felügyelet a vizsgaLOlaboratOriumokban

Project No.: US1UKRJ02/029

Tanfolyam

Annale erdekeben, hogy toväbbi tanfolyamainkat tökeletesithessük es az Önök erdekei es
kivansagai szerint alakithassuk, kerjük, hogy sziveskedjen a tanfolyammal kapcsolatos
eszreveteleit erre a lapra feljegyezni es a tanfolyam oktatoinak visszajuttatni.
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CAMPDEN & CHORLEYWOOD MAGYARORSZAG Kht. .
- ELELMISZERIP AR! FEJLESZTESI INTEZET

1107 Budapest, Szallas u. 21.

UN/DO dltal tdmogatott
Minösegiranyitasi rendszer es felügyelet a vizsgalO laboratoriumokban

Project No.: US1UK.R/02/029

Tanfolyam

Annak erdekeben, hogy tov:ibbi tanfolyamainkat tökeletesithessük es az Önök erdekei es
kivansagaiszerint alakithassuk, kerjük, hogy sziveskedjen a tanJolyammal kapcsolatos
eszreveteleit erre a lapra feljegyezni es a tanfolyam oktat6inak visszajuttatni .
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CAMPDEN &- CHORLEYWOOD MAGYARORSZAG Kht.
. ELELMISZERIP AR! FEJLESZTESI iNTEZET

1107 Budapest, Szä11äsu. 21.

UNIDO altal tamogatott
Minösegiranyltasi rendszer es felügyelet a vizsgalO laboratoriumokban

Project No.: US1UKRI02/029

Tanfolyam

Annak erdekeben, h6gy toväbbi tanfolyamainkat tökeletesithessük es az Önök erdekei es
kivansagai szerint alakithassuk, k6rjük, hogy sziveskedjen a tanfolyammal kapcsolatos
eszreveteleit erre a lapra feljegyezni es a tanfolyam oktat6inak visszajuttatni .
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CAMPDEN &- CHORLEYWOOD MAGYARORSZAG Kht.
ELELMISZERIP AR! FEJLESZTESI INTEZET

1107 Budapest, Szälläs u. 21.

UNIDO altaI tamogatott
Minösegiranyitasi rendszer es felügyelet a vizsgalO laboratOriumokban

Project No.: USlUKR/02/029

Tanfolyam

Annak erdekeben, hogy toväbbi tanfolyamainkat tökeletesithessük es az Önök erdekei es
kivänsagai szerint alakithassuk, kerjük, hogy sziveskedjen a tanfolyammal kapcsolatos
eszreveteleit erre a lapra feljegyezni es a tanfolyam oktat6inak visszajuttatni .
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