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HSE IMAnpogopiako Purrdadio
MpoTepaIdTNTEG OCUVTAPNONG OTNV TPOYPOdOTia
Tpogodoaia, Ap. MAnpogopiakou ®UAAou 12

HSE - EkteAeoTikn AiebBuvon Yyeiog kai AG@AAgiag

Eicaywyn

H avetmrapkig ouvtpnan atroTeAel T onUAvTIKOTEPN AITIO ATUXNUATWY OTOV TOPEQ TNG TPOPODOTIaG.
AapBavopévwy uttéwn Kal atuxnudTwy TTou TTPOKUTITOUV KATA TIG iBIEG TIG EpYATieg auvTipnong Kai
TNV KaBapIdTNTA, TTEPITTOU TA SUO TPITA TWV ATUXNHATWY TTOU EPEUVWVTAI OTIG ETTIXEIPATEIG

Tpo@odoaciag TTNyafouv atrd Tn CUVTHPNON, KJE TOV €va i} TOV AAANO TPOTTO. Z€ OPICHUEVEG TTEPITITWOEIG

TO TTPORANUA gival n TTAAPNG EAAEIYN oUVTAPNONG.

OAa autd Ta aTUXKOTA UTTOPET VO KOOTICOUV TTOAAd, TOCO aTTd OIKOVOUIKK dtTown 600 Kal aTTd Thv

dmroyn TNG 0dUvng Kai Tou TTévou.

Ta TePIcTdTEPA ATUXAUATA TTOU TTPOEPXOVTAI ATTO KOKK OUVTAPNON £€X0UV OXE0N PE TOV £COTTAICUO,

aAAG €TTiONG KAl YE TN CUVTAPNON TNG KATOOKEUAG TWV KTIPIOKWY EYKATAOTACEWV.

H kaAr ouvtrpnon até apuodio TTPOCWTTIKG diac@alifel TN owaoTh Kal agIdTTIoTn AsIToupyia Tou
€€oTTAIoOU Kal BonBd oTnv TTPOANYWN Twv atuxnuaTwy. H idia n epyaacia Tng cuvTpnong TTPETTEl va

yivetal ge ac@dAcia.

To mapdv TAnpogopiakd UAAGDIO atTeuBuveTal o€ 6ooug gival uTrelBuvol yia Tn dlaxeipion NG
ouvTAPNONG TOU £EOTTAICHOU KAl TWV KTIPIOKWY EYKATOOTACEWYV OTIG ETTIXEIPACEIS TPOPODOTiag, Kal

TOViC€l TIG TTEPIOXEG TTPOTEPAIOTNTAG PE BAON TNV TIEipa TTOU £XOUUE O€ ATUXNUATA.
Atuxfuara

YTdpyxouv TTévTe KUpPIOI TUTTOI ATUXNMATWY TTOU TTPOKAAOUVTAI aTTd TNV KAKA OUVTHPNCN GTOV TOPEQ

TNG TPOPOdOUiag:

* oMNOBAuarta

e £€kBeaon o€ (eOTEG N ETMIKIVOUVEG OUTIES
*  QTUXNMOTO YE NAEKTPICHO

*  QWTIA KaI EKPAEEIG, Kal

*  HNXOQVIKA aTtuxnpaTa
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ZUPBOoUAeUTEITE TOV 10 TTiVAKQ YIa KABOBNYNTIKEG GNUEIWCEIG OXETIKA PE TNV TTPOANWN aTUXNUATWY

TWV TTOPATIAVW KATAYOPIWV.

Mivakag 1 MpdAnyn atuxnudaTwyv

Kartnyopia ZXETIKOI TTAPAYOVTEG MpéAnyn
ATUXAHATOG
OAicBAuata Ta TepioadTepa oAigbruaTa MNa TNV TPOANWN atuxnudTwy, dlopBwveTe

oeilovTal o€ dIAPPOES KAl
TTOINioPaTa TTou dev £XOuV
KaBapioTei, o€ Un ao@aAeig
uypég peBddoug kabapiapou
Kal 0TO OTI BEV OTEYVWVETAI TO

TTATWPA JETA TO KABApIoUA.

TOV €€OTTAIGNO TTOU TTOPOUGIALEl DIOPPOEG,
XPNOIUOTTOIEITE KATTAKIA 0€ DOXEIN TTOU
XPNOIUOTTOIoUVTAI VIO Th HETAPOPE UYPWY,
KaBapileTe auéowg TUXOV TTITGINiouATA,
OTEYVWVETE TA TTATWUOTA APEOWG PETA TO
KaBdpiopa Kai eTSIOPOWVETE TOUG XWPOUG
TToU £X0ouV UTToOoTEl {nuIEG. ToTToBETEITE
TMVaKida ac@aAgiag pe Tnv Evoeign «Yypo
MaTwpoa» TNV TTEPITTTWON UYPOU XWPOU TTOU

Ogv UTTOPE va KAEITEI GTNV KUKAOQOpIa.

ZeoTéG N O1 Mo KoIVEG aITieg
emBAaBeic ouaieg | atuxnudTwy givail n Kakn
ouvTAPNOoN Tou £€0TTAIGUOU
(TTou odnyei o€ dIappoLg), N
¢€kBean ae emkivouva
KaBapIoTIKA TTPOIOVTA Kal O€
CeaTd AGdI KaTd To KABApIoua

OKEUWV TNYQVIOPATOG.

KaBiepwoTe ao@aAeic diadikaoieg
KaBapiopou kal atrooTpdyyiong Tou Aadiou.
JUYKEKPIYEVA, OUVTNPEITE Kal ETTIOEWPEITE TIG

OUOKEUEG OTPOU Kal T TTAUVTAPIA TTIATWV.

HAekTpoAoyikoi BAdBeg o€ 1rpileg 1 KaAwdia
TPAUUATIOOI KOl KOKA ouvTripnon Twv
Bepuaivopevwy TPOAET
@aynTou gival ol TTIO KOIVOi
TTaPAYOVTEG TTOU 0dnyouV O¢

aTtuxAudoTa.

TakTIKOG £AeyXOG KAl €TTIBEWPNON
(BA. NMivaka 2)
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Kartnyopia ZXETIKOI TTAPAYOVTEG MpéAnyn

ATUXAHATOG
ATuxnuaTa PE Ta epioadTepa atuxiuarta pe | EKTTaideveTe ToUg XEIPIOTEG OTOV KABAPIOUO,
MNXavAuoTa MNXavAPaTa TTpoKaAouvTal Tn ouvapuoAdynaon Kai oTig dIadIKaoieg

atrd €0QaApévo kaBapiopo kal | dokiung. MNpétrel va yiveTal EAeyX0g TOKTIKA
ETTAVOCUVAPHOASYNON TwV (yia TTapadelyua, €mBewpEiTe KABNUEPIVA TA
MNXAvVNPATWY KOTTAG Kal TNV TIPOCTATEUTIKA) KAl VO TTPAYUATOTTOI0UVTAl

KQKr ouvtipnon Twv TUXOV €TTIOIOPOWOEIG.

TTPOCTATEUTIKWV.

Aiaxegipion Tng cuvTipnong

OT1av ol KTIPIAKES EYKATACTACEIG Kal 0 EEOTTAICUOG BEV AVAKOUV OTNV ETTIXEIPNON TPOPOBOTiag, yia
TTApAdEIyUa OTNV TTEPITITWON CUMNBATIKNG TPOPOdOCiag evog oX0Agiou, TTPETTEI VO CUPQWVEITAI PNTWG

METOEU TWV CUPPBAAAGUEVWY O KATOUEPIOUOG £UBUVNG YIa TN CUVTAPNON.

2.€ OPIOPEVEG TTEPITITWOEIG, OTTWG EiVal Ol EPYATIEG O CUCTAMATA NAEKTPIKG ) agpiou, UTTAPYXOUV
OUYKEKPIPEVESG VOUIKEG ATTAITHOEIG OO0V aOpPA TNV EKTTAIOEUCN Kal TRV KATOAANASTNTA TWV OTOPWY
TTOU €KTEAOUV TIG EPYATIEG.

Kartd 116 epyacieg ouvtripnong, 1600 o TpopoddTnG 600 Kal 0 EPYOAdBOG OUVTAPNONG €XOUV EUBUVEG
yla Tnv ac@aAeia. O 1po@oddTng Ba TTpéTrel va eEac@aliel 0TI 0 eEOTTAICNOG PTTOPET va

Xpnoigotroieital ye ao@daAcia, yia Tapddelyua, diatnpwvTtag kabapd Tov TepIBAAAOVTA XWPO.

O epyoAdpog Ba pétel va e€ac@alilel 611 ol UTTAAANAOI eQapudlouv aoPaA] CUCTAUATA EPYOTIag

Kal OTI aQrjvouv Tov €EOTTAIGUO Kal TO KTipIO £TOIMA VIO aG@AAr] AsIToupyia.

Otav opyavwvouv £Eva TTPOYPaPNa ouvTHpnonG, ol TPOQoBOTEG Ba TTPETTEI va TTPOOBIOPICOUV TOV
€EOTTAIOUO 1] T OTOIXEIO TNG KTIPIAKAG KATAOKEUARG TTou Ba ouvTnpouvTal, TIG akpIREIG epyaaieg Tou
arrairouvTal, Tn ouxvoTNTA TNG GUVTAPNONG KAl TIG IKAVOTNTEG TWV avOpWTTWY TToU Ba ekTEAETOUV

QUTEG TIG EPYOTIEG.

H TrpogToiyagia Tou TTpoypduuaTog 6a ATav Xproiho va GuvduaaTel JE TNV GTTOTIMNGN TWV KIVOUVWY

yIa TNV UyEia Kal TV ao@AAEia OAWY TWV EPYACIOKWY OPACTNPIOTATWYV.

Eidn ocuvtipnong

YTrapyxouv TTEVTE €idn cuvTrpnong TTou TTPETTEl va AapBdavovTal utréywn:

e KaBapiouodg
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e £Agyxol pouTivag yia TNV avixveuan cuvnBiouévng Bopdg xprnoewg f BAARNS
e TIPOYPOUMOTIONEVN GUVTAPNON
e OuvTApnon o€ TTEPITITWOoN PAGRNG, Kai

e €mMOeWPAOEIS Kal DOKIUEG.

KaBapioudég

O kaBapiopdg cival éva atrapaitnTo Kabrkov ae OAES TIG ETTIXEIPATEIG Tpo@odoaiag. Odnyieg éTrwg Or
KaBodnynTikéS ONUEIWTEIS YIA TNV KAAR TTPAKTIKY TS UYIEIVHS OTOV Touéa ThS Tpopodooiac (Industry
guidance for good hygiene practice) (BA. Tnv evOTNTA TTOU APOPA KETTITTAEOV TTOPATTOPTIEG» OTO TEAOG
TOU QUAAadIou), Bivouv GUUBOUAEG OXETIKA UE TNV UYIEIVA TWV TPOPiNWYV. Ta TTapakdTw BrApaTta givai

TA MO GNPAVTIKA YIA TNV TTPOANYWN aTuXNUATWY Kal a0BEVEIWY TOU TTPOCWTTIKOU:

*  KaBigpwoTe ao@aheic pebddoug kabapiopou

e OwaoTe 1I01aiTEPN onuUaacia aTnv ac@aAr XPrRon Twv UAIKWY KabBapiouou

e eKTTQIOEUETE KAl ETTIBAETTETE TO TIPOCWTTIKO

*  KaBapileTe apéowg TUXOV TNITOIANICPATa aTTd TA TTATWHOTA

e ePyalete T ATTOPPUTTAVTIKA OTTO TA TTOTWHATA, KAl

e OTEYVWVETE TA TTATWHOTA APECWG PETA TO UYPO KABApIoUa A-Kal, €AV auTd dev gival EQIKTO,

ToTTo0ETEITE TNIVAKI®A PE TNV £vOeItn «Yypod MNAaTwua».

‘EAsyyxol pourivag

EAEyxeTe KaBNUePIVA yIa eu@avh ouvnBiouévn eBopd XpHoewg Kai BAGREG:

e TO TTPOCTATEUTIKA TWV PNXAVNHATWY
e Ta Opyava EAEYXOU CUCKEUWY agpiou
e TIG NAEKTPIKEG TTPICEG KAl KAAWDIO

* Ta oUCTAMATA €EAEPITHUOU Kal

e TOV £LOTTAIONO TTOU TTPOKOAET SIOPPOEG OTA TTATWUATA.

To TPOCWTTIKG TTPETTEI VA EKTTAIOLUETAI VIO TO TI TIPETTEI Vva avalnTd, TI XPEIAZeTal ETMIOEWPNAN Kal TO

TTWG va ava@épel TuxOV TTpoBARuara.

lpoypauuariouévn ocuvripnon

O1 ouokeugg TTPETTEl va ouvTnpoUVTal WG BEua pouTivag yia va dlac@alileTal N cuvexns aoPaing

Aeiroupyia Toug. Autd TTpETTEl va yiveTal atrd KatdAANAO TTpOCOoVTOUXO TTPOCWTTIKG 6TTWG apuddIoug

MNXOVIKOUG OUVTHPNONG.
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2uvrrjpnon os mepimrwon BAapng

EmdiopBwaoeig TTou gival Kpioiung onuaciag yia Tnv ac@aAgia Ba TpETTEl va yivovTal Jovo atrd
TIPOCOVTOUXO TTPOCWTIO TO OTTOI0 XPNaIJoTIolEl Ta KATAAANAa e€apTtrpaTta. Eival onuavtikd va

yivovTal dokIuEG AsIToupyiag Kal ac@AAeiag TTpoToU o eE0TTAICUOG TeBET £k vEou ae AeiToupyia.

Agv TTPETTEI VA yivovTal UTTOTUTTWOEIG TTPOCWPIVEG ETTIBIOPOWUOEIG, VIO VA CUVEXIOEl 0 ECOTTAIONOS Va
AeiIToupyei, BIOTI PTTOPEI va TTPOKAAECOUV ATUXNMOTA Kal €ival avTiBETEG TTPOG Tn VouoBeaia Trepi uyeiag

KAl aoQAAEIag.

Em6swpnosic kai SOKINES

Mepiodikoi O1E€0BIKOI EAeyXOl aTTAITOUVTAI OTTO TO VOUO YIa £EOTTAIOUO OTTWG GUOKEUEG aTUOU Kal

TMEONG 1l AVUYWTAPEG.

MNa Ta diacTtrpata d1E0dIKOU EAEyYOU, ETTIBEWPNOEWS KAl OOKIYWY Yia Ta TTpoava@epBEvTa Kal GAAa
eCaptipaTa kai eE0TTAIOUS, BAETTeTe TOV Mivaka 2. O1 éAeyyol Kal ol okIPEG Ba TTpétrel va dieEdyovTal
atd KatdAANAa apuodia atopa Or eTaipeieg PNXAVOAOYIKOU EAEYXOU XpNOIUOTTOIOUVTAl GUVABWG yia
€EOTTAIOUO OTPOU Kal TTiEONG, AVUWPWTAPEG, KATT, Kal ol eoualodoTtnuévol ammd Tnv CORGI unxavikoi

yla Tov €€0TTAIOHS agpiou, TTAPOAO TTOU YIa EpyooTadiakn xprion n e€ouaioddétnon CORGI, wg

amodeiEn TN appodIdTNTAG, OEV aTTAITEITAI ATTO T VOoBeaia.

O1 Kavoviopuoi trepi MNpopnBeiag kai Xpriong E¢omAiopou Epyaciag, 1998 (Provision and Use
Equipment Regulations 1998) TTpoAETTOUV PO CUYKEKPIYEVN OTTAITNON OXETIKA PE TRV ETIBEWPNON
e€OTTAIOUOU O€ OPIOUEVEG TTEPITITWOEIS. [evIKd, o1 vEeg auTég aTTauTrioelg ev IoXUoUV yid Ta

TEPIOOOTEPQ €idN €EOTTAIGUOU TPOPODOTIiAg, YIa TA OTTOIa APKEI £va IKAVOTTOINTIKO KABECTWG

ouvTAPNONG.

Ac@dAgia TWV TPOQPINWYV

Oa TTPETTEI TIAVTA VA £XETE UTTOWN TIG ETTITITWOEIG OTNV ACQAAEIN TWV TPOPIUWYV OTAV ETTIAEYETE,
eYKABIOTATE, XPNOIUOTIOIEITE, CUVTNPEITE KAl KABaPileTe OTTOI0BNATTOTE EEOTTAIOUO TpoYodoaiag. O

TOTTIKOG UTTEUBUVOG TTEPIBaAAoVTIKAG uyieivig (Environment Health Officer - EHO) ptropei va oag

OWOEl OXETIKEG TUHUPBOUAEG.
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Mivakag 2 AlaoTApaTta HeTagU Twv dIEE0dIKWV eEETACEWY, ETIBEWPNOEWY KAl SOKIUWV.

ESotrAiopog

MpoTeivopevo didoTna emifewpnong

2UOKEUEG agpiou

12 prjveg

XU0Tpeg TTieong, GPITECEG TTiEON,
okeun atpou, aTUOOWAAVEG, AEPNTEG
VEPOU KaI AAAEG OUOKEUEG E UWNAR

Tieon

2UPewva Pe 1o YpatTo TTPOYpAPpa eEETAOEWY TTOU

TIPORAETTETE ATTO TO APPODIO ATOUO.

HAeKTPIKEG OUOKEUEG (O€ Eevodoxeia,
€KTOG aTTO TTEPIOXES UYNAOU
KivdUvou, 6TTwG Koudiveg)

HAekTpIKEG OUOKEUEG (O0€ KOudliveg)

®opnréc:

1. "EAegyxog xpAoTtn Trpiv atrd Tn Xpron, yia BAGReg aTto
eEWTEPIKO TOU £EOTTAICHOU Kail Ta KAAWSIA KAl TIG TTPICES
Tutikr oTITIKY €MBewpnon, 6-12 prveg

3. Zuvduaopévn emBewpnon Kal dokiur, 1-5 €1

21a0€p€C:
EmOewpnaon kai dokiunA KABe 4 £Tn OTTWG CUCTHVETAI ATTO TO
IvaTitouto HAekTpoAdywv Mnxavikwy (Institution of

Electrical Engineers - IEE).

Abéyw Tou TTI0 aTraITnTIKOU TrEPIBAAANOVTOG, TO IEE ouoTAvel
OUXVOTEPEG ETTIBEWPAOEIG YIa TOV £EOTTAICHS TPOPOdOTiag

OTIG KOUGIVEG.

MNa mapddeiyua, av givalr gopntog:
1. Tumkn oTmik €mBewpnaon, 1 uAvag

2. Zuvduaopuévn €mBewpnon Kai EAeyX0g, 6 JNVEG.

MepioocdTepeg AetrTopépEleg &V EVIATOOVTAl OTO TTAQICIO
TOU TTAPOVTOG TTEPIANTITIKOU TTivaKa, Kal Ba TTpETTEl va
ouppouAeuTeite Evav apuddio nAekTpoAdyo. OAgg ol
EYKATOOTACEIG OIaQEPOUV PETAEU TOUG KAl PTTOPE va ival
duvard va PeiwBbei n ouxvoTNTa TWV ETTIBEWPACEWY, UE

Baon Ta apxikd ammoTeAéGUATA.

HAEKTPIKO KUKAWPO

2UPQwva PE TIG CUPPBOUAEG evOG apuddIou NAEKTPOAGYOU.
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ESotrAiop6g MpoTeivopevo didoTnua £TIBeWPNONG

AvuypwTiKOG €EOTTAIONOG, TT.X. MeTa TNV EyKOTAOTACH KOl OTN CUVEXEIQ, HETA aTTO
avuywTthpeg (Kavoviopoi trepi TOUAAXIOTOV 6 PAVEG, €AV TTPOKEITAI VIO JETAPOPA ATOPWY,
AvuygwTiKwVY AEITOUPYIWV KOl Kal 12 pAveg yia GAAn TTepiTTwon, f cUuPwva Pe éva
AvuywTikou Eg¢ottAiopol 1998 - TTPOYPAUA EAEYXOU TTOU KATAPTICETAI ATTO apuddIo

Lifting Operations and Lifting TPOOWTTO.

Equipment Regulations 1998)

ZuvayePMoi QWTIAS - EEOTTAIONOG 2UUQWVA JE TIG CUCTACEIG TWV TTUPOCORECTIKWY apXwv. Ol
Tupdofeong ouvnBeIg TTepiodol €ival: ETACIO GUVTPENON TWV
TTUPOORBECTHPWY Kal Tou eEOTTAICOU ouvayepuouU, YE

eBdopadiaieg SOKIYEG TOU CUCTAUATOG CUVAYEPHOU.

EmimTAéov TapaTrouTrég

Yméuvnua pe kKaBodnyntikéS onNUEIWOEIS yia Tous Kavoviouous mepi HAekTpikoU Peduarog otnv
Epyacia, 1989 (Memorandum of guidance on the Electricity at Work Regulations 1989) HSR25 HSE
Books 1989 ISBN 0 7176 1602 9

Ao@dAcia oTnv eyKaraoTacn Kai xpnon CUCTNUATWY Kal OUCKEUWV agpiou. Kavoviouoi mepi AopaAsiag
otn Xpnon Aegpiou (Eykardoraon kai Xprion), 1989 (Safety in the installation and use of gas systems
and appliances. Gas safety (Installation and Use) Regulations 1998) Eykekpiuévos Kwdikag
lMpakTtiknhc kai KaBodnyntikwv Znueiwoewv (Approved Code of Practice and Guidance) L56 HSE
Books 1998 ISBN 0 7176 1635 5

Ao@alnc xprion eéomAiouou epyaaiag. Kavoviouoi mepi MNpounbeiag kai Xpriong EéomAiouou
Epyaaiag, 1998 (Safe use of work equipment. Provision and Use of Work Equipment Regulations
1998) Eykekpiuévos Kwoikag MNpaktikng kar Kabodnyntikwv Znuesiwoswv (Approved Code of Practice
and Guidance) L22 HSE Books 1998 ISBN 0 7176 1626 6

2uvripnaon eopntou Kai ueTabeTol nAekTpikoU e€otrAiouou (Maintaining portable and transportable
electrical equipment) HSG 107 HSE Books 1994 ISBN 0 7176 0715 1

Biounxavikég odnyog yia v KaAn TPAkKTIKA TS uyievng: Odnyog tpopodoaiag (Industry guide to
good hygiene practice: Catering guide) 1998 ISBN 0 900 103 00 0 TiyoAoynuéveg ekddoeig diatiBevral
atoé Tnv Chadwick House Group Ltd. Chadwick Court, 15 Hatfields, London SE1 8DJ, TnA. 020 7827
5882
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Ao@dAcia Twy ouoTnuatwy mieong. Kavoviouoi mepi AopdAsiag Suotnudrwy licong, 2000 (Safety of
pressure systems. Pressure Systems Safety Regulations 2000) Eykekpiuévo¢ Kwoikag MNpakTikng
(Approved Code of Practice) L122 HSE Books 2000 ISBN 0 7176 1767 X (Ba €kdoBei To Mdio Tou
2000)

AcpaAng xprion avupwrikou e€ommAiouou. Kavoviauoi Tepi AvUuwwrikwy AEIToupyiwv Kar AvUpwTikou
EéomrAiouou, 1998 (Safe use of lifting equipment. Lifting Operations and Lifting Equipment
Regulations 1998) Eykekpiuévo¢ Kwoikag MNpakTikn¢ kar KaBodnyntikwy ZnUeiwoswy (Approved
Code of Practice and Guidance) L 113 HSE Books 1998 ISBN 0 7176 1628 2

Awpedv @UAAGSIa Tng HSE

2uvrnpnan eopntou nAekTpikoU eE0TTAIOLIOU O¢ EsvodoxeEia Kal TOUPIOTIKG karaAuuara (Maintaining
portable electrical equipment in hotels and tourist accommodation) INDG 237 HSE Books 1996

OAioBnuara kai mapammarnuara: 2UVoTITiKES KaBodnynTIKES ONUEIWOEIS Ya TOV TOUED TNS TPOPOOOTiag
(Slips and trips: Summary guidance for the catering industry) CAIS6 HSE Books 1996

Evoikiaon kai xpnuarodortikn pyicbwaon unxavnudrwv: Epapuoyn twv Kavoviouwy mrepi MNpounbeiac
ka1 Xpnong EéomAiouoU Epyaadiag 98, kavoviouoi 26 kai 27 (Hiring and leasing out of plant:
Application of PUWER 98, regulations 26 and 27) MISC156 HSE Books 1998

‘Exel kaTapAnBei kaBe TpooTrddeia yia va dilaag@alioTei n akpiBeia Tng PiBAIoypagiag TTou avagEpeTal

oT1o TTapoV QUAAGDIO, WOTOCO0, deV UTTOPOUNE va eyyunBoUue Tn JEAAOVTIKR d1aBeaiudTnTa.

O1 dwpedv kal TipoAoynuéves ekdooelg TNG HSE eival S1a8éo1ueg péow Taxudpopikhg TTapayyeAiag,
ammé v HSE Books, PO Box 1999, Sudbury, Suffolk CO10 2WA, HB, TnA.: 01787 881165, Fax:
01787 313995. loTooeAideg: www.hsebooks.co.uk

O1 miyoAoynpuéveg ekdodoeig TG HSE civail etriong d1aBéoiueg ammo didgopa BiBAIoTTwAEIQ.
MNa emmmAéov TTANpo@opieg TNAEQWVACTE aToV apIBud yia TTAnpogopieg TG HSE, TnA: 08701 545500,

N ypawte otn d1ieuBuvon HSE Information Centre, Broad Lane, Sheffield S3 7HQ. IotooeAideg:

www.hse.gov.uk

To mAnpo@opIakd QUAAGDIO TTEPIAAUBAVEI CNUEIWTEIS TTOU AQOPOUV TNV KAAF TTPAKTIKI, Ol OTTOiEG OV
gival UTTOXPEWTIKEG AAAG PTTOPET va TIG BPEITE XPHOIPEG VW PEAETATE TO HETPA TTOU Ba TTPETTEI VA

TTAPETE.
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To @uAAGDIO uTTopEi va avattapdyetal EAeUBepQ, EKTOG yia SIOQNUICTIKOUG ] EUTTOPIKOUG GKOTTOUG
oKOTTOUG eTTIKUpwang. O1 TTANpogopicg TTou TTEPIEXE! gival ol Tpéxouaeg kaTd Tov 03/00. MNapakaAoUpe
va avagépete TNV HSE wg tTnyn.

ExTutroveTal kai ekdideTal atrd Tnv EkTeAeaTiki AicuBuvon Yyeiag kal ACQAAEiag.
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