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PEODEPEHIIUSA

Om ,,ACTPO TPEHT” 001, 2p. Tvpzosuiue

LACTPO TPEWJI” OO]J] mu3pmaBa mactosmara npenopska Ha ,,ATE Koncynr” EOOJ]
B yBEPCHHE Ha TOBa, 4€ (QupMara e pazpaboTuna W chAeicTBaIa IpPH BHEAPSIBAHE HA
Cucremara 3a ympaBJIeHHE Ha KagecTBOTO W G€30MacHOCTTa U ceprrdumumpanero i mo BJIC
ISO 9001:2000 u HACCP, xakTo M 32 pa3paboTBaHe W BBHBEXKIAHC HA JIOKYMEHTUDPAHA
cHCTEMA 3a yupaslicHHe Ha jabopatopus, chriaacio bJIC EN ISO 17025:2006 u noaroroska
38 aKpEeIUTUPAHETO H.

"ATE Koncynr" EOO]| cwaeiictBa mnpu H3roTBsHe Ha HeoOXoauMmara HHU
JOKYMCHTAllUsA, CIa3BalKW CTPUKTHO BCHYKH HAIM W3UCKBAHWA W JIOTOBOPEHU CPOKOBE.
bBrnaropgapenue Ha IpPenM3HOCTTa M KPEaTHBHOCTTA Ha €KHWIIA WM, HHE MOJIYYHXME
cepruduKaTd ¢ MEXKIYHapOIHO 3HAYCHHE, KOCTO € H3KIIOUHTENHO BAaXHO 33 HAIIKUTE
MapTHBOPH.

VI3kmrounTEIHO CM€E JOBOJHHM U OT Ohbp3ara M pe3ysiTaTHa 00paTHa BPb3Ka C CKHIa Ha
"ATE Koncynrt" EOOJ/l. C mnpodecHoHaqTHOTO CH OTHOINCHHE, KOMIICTCHTHOCT U
BUCOKOKBanuunupan mnepconan, exunsT Ha "ATE Komcynr" EOOJ cwaefictBa 3a
nono0psABaHe OpraHU3aIyaTa Ha paboTa B KoMmaHusITa Ha. KOHCYITaHTHTEe HAaBIsI30Xa MHOTO
O6Bp30 B TEMATUKATa Ha IIPOCKTA U B IIPOIeca Ha M3MBIHCHUCTO Aa710Xa KOHCTPYKTHBHY HICH,
KOUTO HAMEpHXa IIPUIIOKEHUE U PCaTT3alks.

®upma ,,ACTPO TPEI]I” OOJI orrosopuo npenopsura ,,ATE Koucynt” EOO]T
KaTo HaJEeKIECH U KOPEKTEH ITapTHHOP.
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