O Hac

YBaxaeMble Konneru,

Mbl paabl npeacTasuTh Bam Hauwy komnanmio «MMBEP 9NIEKTPOHUK » , koTopas senseTcs
OOHVM 13 KPYMHbIX MPON3BOANTENEN CAHUTAPHO-TUTMEHNYECKOTO0 060y A0BaHUS.

Ha npoTtsixxeHun 6onee 26 net, C NPUMEHEHNEM HOBEWLIMX TEXHONOMUIA KOHCTPYUPOBAHNS B
obnacTun caHNMTapHOro-rMrMeHnYeckoro obopynoBaHms, Hawa KoOMNaHus Tak Xe Kak v B
npoLw/bie roabl

3aHMMaeT nuaupytolwme nos3nunm B aToM oTpacnu.

«MNBEP NNEKTPOHUK » nonyunn CepTtudomkatsl kadectsa ISO 9001:2008, ISO
14001:2004,

ISO

13485:2003, yTo noaTeepx.paet

BbICOKOE Ka4yeCTBO M3roTOBIEHUS HAWeR NPOAYKLUUA U COOTBETCTBME BCEM COBPEMEHHbIM
TpeboBaHWsAM 1 cTaHaapTaM.

MyTém pa3paboTky HOBbIX

HACCP

CUCTEM TMIMEHDI, C KX AbIM OHEM Mbl PA3BMBAEM aCCOPTUMEHT NPOAYKLMM, HEOOX0AMMOI B
NPON3BOACTBEHHOM 1 MEONLIMHCKOM CEKTOPE.

«UMBEP 9NNIEKTPOHUK» sBnsieTca NaepoM NPOoM3BOACTBA AAHHON NPOAYKLMM HE TONbKO
B Typuwun, HO 1 B cTpaHax EBponbl. Haw cnvcok pekomMmeHpaunii BKNOYaeT B ce6s M3BECTHbIE
6p3Habl NATN3BE3AHOYHbIX TOCTUHMYHbBIX ceTel. Mbl COTPyLHUYAEM C KPYMHbIMU Aunepamn B
epmanum 1 Monnanomm B 06nacTn OCHaLWEHUS KOMMNAEKCHBIM CaHNTaPHO-TUrMEHNYECKM
obopynoBaHneM OTenei, PECTOPaHOB M NPON3BOACTBEHHbLIX MOMELLEHWIA.




O Hac

Lnpokuir accoptumerT npoaykunn «MMBEP 9NIEKTPOHUK » no3sonnT Bam OCyLWECTBNTb
KOMMNEeKCHOe OCHaLleHMe NoMeLLEHWI CaHUTapHO-TUrMEHNYecKoro Ha3HavyeHms. Bea Hawa
NPOAYKLMS N3roTOBNEHa N3 BbICOKOKaYeCTBEHHOW CKaHAMHABCKOW HepXXasetoLwwen ctann A
304.

Mbl Haneemcs Bac sanHTepecyeT npoaykums komnandun «MUBEP IEKTPOHUK» 1 Mbi
Oynoem paabl cOTpyoHM4ecTBy ¢ Bamu!

MpumeyaHue:

HACCP - Cuctema ynpaBneHusi 6e3o0nacHOCTbIO nuLeBbix npoayktoB (aHrn. HACCP -
Hazard Analysis and Critical Control Points - aHann3 puckoB U Kputu4eckume TOYKU
KOHTpONS).
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