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CbabprxaHue

3aKOHO4ATEeNCTBO

buonorna, cuMnNToMU
NHCnekunn, B3eMaHe Ha npobu
JlabopaTopHO U3cnenBaHe
OunTOCaHUTAPHU MEpPKU
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Clavibacter
michiganensis ssp.
sepedonicus (Cms)

EAVH OT BaXHUTE
BpeauTenu no
KapTopuTe,
NPUYNHUTENAT Ha
bonectta
NPpbCTEHOBUAHO rHMNEHe
no Kaptopurte
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OAupexktusa 93/85 / EBHa CbBerta oT
4/10/1993 r. OTHOCHO KOHTpPOJI1a Ha
nPbLCTEHOBMAHOTO rHMeHe no Kapropure

Onpenens nogpobHM MepKn B paMKUTE Ha
ObpXXaBUTE YNEHKN CpeLly BpeauTens c uen:

- JTOKanu3unpaHe n onpeaensaHe Ha HeroBoTo
Pa3MpPOCTPaHEHNE;

- NpefoTBpaTaABaHe nosdBaTa U
Pa3NpoOCTPaHEHUETO MY;

- aKo 6bae OTKpUT, Aa ce NpenoTBpaTu
pPa3npoCcTpaHEeHMETOo N Aa ce KOHTponupa C uen
NbJIHOTO MY YHULLOXKaBaHe.

Food safety




OnpekTnBa Ha Komucusata 2006/56/EC

HeobxoanMo e aa ce npepasrnenaTt v akTyanusupar
MEpKUTE, MeToanTE 3a OTKPpMUBAHE U
MOEHTUNDUKAUNSA, BKIIOYEHU B NMPUNOXKEHNATA KbM
OupekTtnea 93/85 / ENO.

OvpekTuBa 2006/56 / EO Ha KoMmucusarta
oTr 12/06/2006

3a UBSMEHEHWE Ha NMPUNoXeHNAaTa KbM nupeKkTmnBa
93/85 / EMNO Ha CbBeTa




bunosnorma, CMMNTOMM
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buonorna v pasnpocrpaHeHue

Cnep 3acakgaHeTo Ha 3apa3eHun knybeHun bakTepuunte
ce pa3MHOXaBaT MHOro 6bLp30 U NpeMnHaBaT B
cTbbnata n ApbXKUTE.

OTTaM — OTHOBO KbM KOpPEHUTE U KNybeHuTe.
[laTOreHbT He ouensBa B No4vBaTa npes3 3mMMmaTa.

Bbnpekn ToBa, BpeaUTENAT MOXe Aa ce 3ana3un B
loTeHNTE TOp6U,B CKNAA0BM NOMELLIEHMS, 3apa3eH!
KOHTEMHEPU, MALLUHWN N ApYyro obopyaBaHe.

Food safety




buonorma um
pa3npocTpaHeHue

European
Commission

[laToreHbT MOXXe Aa ce 3aAbpXXu AbJIIo
Bpeme (roBeye ot 2 roAgnHu) BbpXy
MOBBbPXHOCTU OT pa3/iIndHU Matepuasiu,
BKJTIOYNTEJIHO XKEJISA30, AbPBO, KAay4dyK,
rsacrmaca.

OCHOBEH M3TOYHMUK Ha 3apasa ca
3apa3eHusIT nocagb4yeH matepumarl,
3aMbPCEHNTE KOHTENHepu, obopyaBaHETO
M MOMELLEHNSTA.

Ho>XbT, n3nos13BaH 3a pa3ps3BaHe Ha
KJ1lybeHnTe 3a CeEMENpPon3BoLACTBO, €
OCHOBHO Cpe/iCTBO 3a rpeHacsiHe Ha
3apasa: c/es pas3psi3aBaHeTo Ha 3apa3eH
K1ybeH, morat ga 6wgart 3apazeHun 20-30
34paBun KiybeHa.

Food safety
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buonorna v pasnpocrpaHeHue

PasnpocTtpaHeHMeTo Ha noseTo (OT pacTeHue
Ha pacTeHue) e MHoro csiabo, HO UMa
eKcnepmMeHTasIHM A0oKa3aTesICTBa, Ye HAKOU
HaCEeKOMU, BKIIOYUTETHO KOTOPAACKHU
6pbMbap, uMkaan n NUCTHU BbLUKK, Ca
Bb3MOXeH Ha4yunH 3a npeaaBaHe Ha 3apa3aTa.

Food safety
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CuMmnTOoMM no pacrteHumsaTa (Solanum
tuberosum)

B eBponenckmuTe KIMMAaTUYHN YyCIOBUS
CUMMTOMM Ha 6bonecTtra psaKo ce OTKpMBAT Ha
NOJIETO N YECTO CaMo B Kpas Ha BeretauundaTta.

CMMOTOMUTE YECTO Ca MaCKuUpaHu n/mnun fiecHo
ce 6bpKaT C Te3n Ha HAKOU MbbHU bonecTu
(Phytophthora infestans, Verticillium albo-
atrum, Rizoctonia solani), ectecTtBeHO CcTapeeHe
NN MEXAHUYHUN YBpPEXAAHUS.

Food safety
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CvMnTOMM NO
KnybeHure

- PaHHU MHpekunn morat
- na 6baaTt HabntoaaBaHy,
KOoraTo cpexete knybeHa
No WMpuHa (Ha Kpbrye)-
3abena3BaT ce TeCHU
KpeMaBO->Xb/ITU 30HUN B
NpoOBOASLWMNTE TbKaHMU,
621130 00 ,,0KOTO".
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CvMmnTOMM NO
KnybeHure

XapakTepHo e, Yye npu
NPUTUCKAHE, TbKaHTa OT
NpoBOASALLMA NPBCTEH JIECHO Ce
OTAens OoT BbTPELWHUTE TbKaHU U
n3nus3a KpemoobpasHa matepus

(ekcygoar).

Food safety
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OcHoBeH npobnem e
Ha/IMYNETO Ha NTATEHTHMU
MHPEKLUNN, KOUTO He
nokassaT CUMMNTOMU MNpwU
BM3yaJiHa UHCNeKuuns.
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MHCneKLuun, B3eMaHe Ha
npoém




NMHCcnekumm

Clavibacter

michiganensis ssp.

' Sepedonicus - 3a NbpBYU

NbT OTKPUTA B JlaTBUA npes

4 1997 r., koraTo 3ano4saT
odpnumnanHmuTe HabnoaeHns

- % N NpOYy4YBaHUA.
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Clavibacter michiganensis subsp. sepedonicus
CutyaumaTta B JlatBuAa

2012 2013 2014 2015
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PernctrpumpaHe um
ceptudpumumpaHe

[pon3BoauTennTE Ha KapTodu, KOUTO
oTrnexaaTt Kaptodun Ha noeeye oT 1 xeKTap
NAOL, KaKTO 1 NMpou3BoauUTENIN Ha KapTodu,
npeAgHa3sHa4YeHn 3a TbproBus, CbLUO Taka M
cobcTBeHMUM Ha cknagose U npepaborearenu,
TpsibBa Aa 6baaT BNMUCaHM BbB (pUTOCAHUTAPEH
PEerncTbp, a 3a NOCeB Aa Ce M3MN0J13BaT KapTodu
OT cepTudunumpaH noceBeH Mmatepuarn.

Food safety
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Cuncrema 3a KOHTPOJZ1 Ha KapTodpure

Bcsika roamHa npounsBoanTesiute Ha KapTtopu
TpsibBa Aa NoAMEHST NMoceBHUSA MaTepuan
CbC cepTudunumnpaHmn cemeHa 3a 10% ot

naoLwWmTe, NpeaHa3HauYeHn 3a KapTodeHu
NOCEBMU.
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O6wn eneMmeHT™ Ha opmumanHa
npoBepka

Mpeawn npucTtmMraHe Ha MACTOTO Ha NPOU3BOACTBO:
- nogpobHa npoBepkKa Ha AOKYMEHTUTE;
- NOAroTOBKA 3a MHCNeKuudTa.

Mpuv NnpucTUraHe Ha MSACTOTO Ha NPOU3BOACTBO:

- NpoBeXxaaHe Ha pas3roBop C onepaTtop (npoussBoauTeENn WK
YNbJIHOMOLLEHO Nnue);

- NMpoBepKa Ha AOKyMeHTU ((aKTypu, eTUKeTU 3a Kaptodpu 3a
CeMernpoun3BoaCcTBO U Ap.);

- BU3yasiHa npoBepka Ha knybeHun, B3eMaHe Ha npobu.

N3rotesaHe Ha AOKJlIa4 3@ MHCNeKuuaTa.

Food safety




ba3a oaHHM 3a perucrpupaHe Ha
MHCNeKuuuTe

CneumnanHa 6a3a gaHHun ‘KUVIS';

Bpb3ka c nabopatopus ype3 cbllaTa 6a3a AaHHW.
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depMu 3a NpomM3BOACTBO Ha
KapTtodu 3a noces

OT BCUMUYKM NapTnamn Kaptodpu ce
B3eMaT npobu n ce nposepsaBaTt
BM3YaslHO.

PasMepbT Ha n3BagkaTta oT
KapTodute 3a noces e 200 knybeHa
Ha Bcekn 50 ToHa.

21

Food safety




Commission

MeTtoauka 3a B3eMaHe Ha npobu ot kapTtodum 3a
noceseH Mmarepuvan

Pa3mMmep Ha NMpoBepsaBaHU NMpob6a 3a
naprumaara KapTocpm TecTBaHe
(onakoBbYHM
eaAnHuUM,
cesieKTUpaHM Ha
pa3/ZInyHN MecTa)
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MeToaA Ha B3eMaHe Ha
npo6bu oT NakeTupaHum
KaptTopwn

AKO e Bb3MOXXHO, OTBOpeTe
BCSIKa@ OT MHCMNEKTUpPaHUTE
OMaKOBBbYHM MALUMNHN 33
KapTodun n B3emete 40
KnybeHa oT BCsKa.
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MeToa 3a B3eMaHe Ha Npo6u 3a HACUNHU
Kaptodu

KnybeHu 3a npoba ce B3emat noHe oT 11 MecTa,
3a AJa NOKPUAT USAI0TO KOJIMYECTBO; B3eMaT ce OT 2

cnos - ropHmna n gonunsa (10-20 cm abnboymnHa), oT
BCEKWN C/NON ce B3eMaT Mexay 8-12 knybeHa.
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CxemMa 3a B3eMaHe
Ha npobu 3a
KapTodun B HACUNHO

CbCTOAHUNE
X X

X X X
X X

Food safety
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KnybeHunte Ha kapTtoduTe 3a noceBeH
MaTepuan ce nposepsBaT 3a

1
2
3
4.
5.
6.
/.

. Clavibacter michiganensis subsp. Sepedonicus;
. Ralstonia solanacearum;

. Meloidogyne chitwoodi;

Meloidogyne fallax;

Synchytrium endobioticum,;

Ditylenchus destructor;

Epitrix sp..

Food safety
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depmMu 3a NPOU3BOACTBO HA KapTodu
3a noces

[MpobuTe OT NouBaTa ce B3eMaT BCSAKa roamHa oT
BCUYKM NOJSETA, Npean 3acaxkiaHe, npu Haamuyme Ha

KapTodeHun uncrtoobpasysawm Hematoam Globodera
rostochiensis n G. Pallida.
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depmMmu 3a kapTodpum 3a KOHCyMmauusa/
Apyru

NpunbnusntenHo 25% oT perncrpupaHnte pepmm
3a KapTodu 3a KOHCyMauund/ apyru ce
MHCMeKTUpaT BCAKa rognHa.

Hepermnctpmpanute depMm CbLLO CE NpoBepsBaT.
[Mpobute ce B3eMaT OT BCUYKM NapTUAN KapTodu.

JOKyMeHTa/ITHU NMpPOBEPKMW. 2

Food safety




depmMu 3a kapTodm 3a KOHCyMmauuma /
Apyru

KapTtodeHunrte knybeHm ce nacneaBar 3a:

1. Clavibacter michiganensis subsp. Sepedonicus;

2. Ralstonia solanacearum;

3. Epitrix sp..

Pa3sMepbT Ha n3Bagkata e 200 knybeHa Ha Bcekn 200 ToHa.
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MeTtoanka 3a B3eMaHe Ha nNpobu ot kaptodpm 3a
KOHCcyMauuma/apyrm

Pa3Mep Ha NMpoBepsaBaHU NMpo6a 3a TtecTBaHe
naprumpaarta KapTogpm
(onakoBbYHM
eanHnLUMm,
cesieKTUpaHu Ha
pa3JZiIM4yHU MecTa)
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B3eMaHe Ha Npo6bu B NyHKTOBETE 3a TbpPproBus

[la3apu, Aena 3a TbproBna Ha eapo, MarasvHu u
Ap.,

[JOKYMeHTanHU NPOBEPKMU;

PasMepbT Ha M3BaakaTa 3aBUCK OT pa3Mepa Ha
napTunaarta Kaptodu;

AKO pa3MepbT Ha napTuaarta Kaptodu e manbk (500
Kr.), MUHUMANHUAT pa3mep pobaTta e 30
KnybeHa.

Food safety
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Kaptodurte ot EC n Tpetun
CTPaHU Cce NpoBepsABaT U
ce B3eMmaTt npobwm 3a:

1. Clavibacter michiganensis subsp.
sepedonicus

. Ralstonia solanacearum

. Meloidogyne chitwoodi

. Meloidogyne fallax

. Synchytrium endobioticum
. Ditylenchus destructor

. Epitrix sp.

. Globodera rostochiensis

. Globodera pallida

Food safety
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JlTabopaTopHM nscneaBsaHusn




* X K
* *
* *
* *

* i Kk

European

Commission

HauunoHanHa ®utocaHuTapHa Jlabopartopus
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NMNoarortoBka 3a
B3eMaHe Ha npobu

KnybeHuTe ca
N3MUTU

i
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C 4ynCT HOX/CcKannen ce
OTCTpaHsBa KOXaTa B
Kpas Ha BCekun KnybeH un
ce n3ps3Ba Masnka
CbpLEBUHA.
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IF TecTt KaToO OCHOBEH
CKPUHUWHIOB TECT
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# = Korato IF TecTtbT
[==" e nonoxwureneH,

\ PCR TpsibBa na ce

\J| _ Hanpasu KaTo
/ - . BTOPU
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NOSUWTS [ Valits augu mmrd:lwp'glj:r:nl:
201 #g s 0/ VALSTS AUGU AIZSARDZIBAS DIENESTS R
HBQ‘FUI _,é AUGU KARANTINAS DEPARTAMENTS,
sk NACIONALA FITOSANITARA LABORATORIJA
Lielvirdes iela 36/38, Riga LV-1006, Fakss 67543201, 1alr, 67543138, 67550950
P' \{?31 Testésanas parskats
Nr. 103-1-v Datums 09.01.2017,
Klienta uzviirds (nosaukums), adrese un fakss Aigars Gibza, Bauskas nov.., [slices pag.
1. Parauga:
1.1. Sapemsanas datums, laiks: 20.10.2016. plkst. 13:45
13:45:00
1.2, Nr.: §9—AKA 2§§-16fl§§M
1.3, Apraksts: Partikas kartupeli, kartupelis, . '"Laura'daudzums: 171, platiba: 4ha. a lielums
200gab., Bumbuli

1.4. ldcntiﬁkﬁcijas Nr. laboratorija: 4146-16
2. Atsauce uz paraugu pem3anas plinu un procediirim Instrukcija nr. 14, 27.03.2015.

3. Testedanas vezultiti:
Nr. Testtianas Nosakama
p.| veildanas Nosakiimais raditajs< riditaja Te"a'm:‘m"“’ Rezultits
k.| datums statuss
i h9.12.20] 6—0503) Clavibacter michiganensis subsp, ME.B.0O0T.2004 3w (2}
1.1 OI' 2017 kepedonicus {Spieckermann & Kotthoff)  Karantinas <]r konstatéts >
Davis & al.
06.01 ‘201?—06(]3) Clavibacter michiganensis subsp, ME.B.OOT.2004.3v (3)~
2 o a07  pepedonicus (Spicckermann & Kotthoff)  [Karantias r konstatéts >
IDavis & al.
B) Clavibacter michiganensis subsp, ME.B.OOL2004 3v (4) =
3 sepedonicus (Spieckermann & Kotthoff)  Karantinas i =
Davis & al. i
29.12.2016-09(B) Ralstonia solanacearum (Smith) ME.B.002.2014.3v (5)**
4 .01.2017  [Yabuuchi & al. e onstatéts
29.12.2016-29 - - ME.E.001.2003.4v Nav
5. 122016 K) Epitrix sp. NekarantTnas konstatéts
12, ) . WEN.O0Z,2004
6.f° léégllfgzgm Ditylenchus destructor Thorne Karantinas S It konstatéts

*K -kukaii; E-8rees; N-nematodes; S-s@nes; B-hakiBrijas; F-fitoplazmas, V-vTrusi un tiem lidzigie organismi; NEZ-neziles
*# - Metode ir akreditéta LATAK atbilstodi LVS EN ISOTEC 17025 standarta prasThiim

B Piezimes: .
Nacionilds fitosanitaris Iaboralmuas vaditijs: p.i. i B. levina
a ""4234 AParaksis! SParakste atdifiEums/
£ ot
TestEanas Iidnas pérskath minéajiom paraugiem, Macionala fiwsanitard laboratorija
ggmiany un transponEianu. Laboratorija athild parpmsu
PEe para n e t ijas vaditijn rakstiskas at]aujas nav pie| & pérakata
<) pavairosana nepilnd apjomi.

&
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Food safety

OTuMTaHEe Ha
NbpBUA TEeCT

NHCNeKToOpbT NOAroTBS
oknaa 3a nHcnekuus
OTHOCHO TEKYLLOTO CbCTOSAHUE.

3abpaHeHo e ABUXEHMETO Ha
BCUYKM NapTuam, oT KOUTO ca
B3eTn npobute, npeaun
N3/IM3aHe Ha KpanHus
pe3ynTaT OT TecTa.

B3emaT ce MepKku 3a
npocneasiBaHe Ha npomsxoaa

(oTKbAe uasaT KaptodpuTe 3a
noces).
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Scl&neider - Magelis

Electric




TecT 3a 6Mo0aHanu3 B
opaH)XepusaTa

BakCMHUpaHe
Ha 3apoaULLIHK
pacTeHuns
,Black beauty”
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buoaHaNn3 TeCcToBe B OpaHXXepusaTa
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YBAXBaHe Ha JIMCTa
YBexHaJsiaTa TbKaH ctaBa no-6nepna
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CenekTnBHO NOKpuBaHe

Food safety



2, pielikums
e
VALSTS AUGU AIZSARDZIBAS DIENESTS eda 3. quigorm
201 ’}g L3,0% AUGU KARANTINAS DEPARTAMENTS e
“PiA NACIONALA FITOSANITARA LABORATORIJA
N2 ardes iela 36, Riga LV-1006, Fakss 67543201, talr. 67543138, 67550950
P ush <\ TesteSanas parskats
-T-295
Nr. 103-2-v Datums 03.03.2017.

Klienta uzvirds (nosaukums), adrese un fakss Aigars _Gibza, Bauskas nov., Islices pag.
1. Parauga:
1.1. Sanemsanas datums, laiks: 20.10.2016. plkst. 13:45
13:45:00
1.2. Nr.: 159-AKA-238- 16/183M
1.3. Apraksts: Parti

200gab., Bumbuli
1.4. Identifikdcijas Nr. laboratorija: 4146-16'
2. Atsauce uz paraugu nemsanas pliinu un procedirim Instrukeija nr. 14, 27.03.2015.

3. Testlanas rezultati:
~ Nr, Testé$anas Nosakama
.| veikSanas Nosakamais raditajs* raditaja T"‘a‘m‘“‘""“ Rezultats
k.| datums statuss
06.01.2017-03 (B) Clavibacter michiganensis subsp. ME.B.001.2014.3v (4) 4~
1, '03' 2017 sepedonicus (Spieckermann & Kotthoff)  [Karantinas <Ir konstatéts >
2R Davis & al. I~
*K-kukaipi; E-grces; N des; S-sénes; B-baktérijas; F-fitopl V-virusi un tiem lidzigie organismi; NEZ-neziiles
Piezimes:
Nacionalsis Stosanitarés laboratorijas vadiiis: Pwccrc G. Bokuma
fPavaksts! [Paraksta atdifréjums/
ZN.
TesteSanas rezul @iHli  Jesianas parskatd mintajiem parsugiem. Naciondls fitosanitard laboratorija
odtbilparpe y un transport&tany. [ ija athild par paraugu
Pl parauga sap, ijas vaditdja rakstiskas atjaujas nav piejaujama test@Sanas pirskata
> pavumsann nepilng apjomi.
;
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Cnepn nocnegHuTe
pe3yJiITaTu OT TecTa

AKO He e No3nTunBEH
npemMaxBa ce
OrpaHuN4yeHmneTo 3a
ABUXeHue.

AKO € No3nTUBEH
npeanpueMar ce
dUTOCaHNTAPHN MEPKMU.

Food safety




OUTOCaAaHUTAPHU MEPKMN
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PbkoBOAUTENAT Ha permMoHasIHOTO 3BEHO, Bb3 OCHOBA Ha
MHCNEKUMNOHHNA A0K/1ad, B3€EMa peLUEHNE.

- 0603HayaBaT ce KaTo UHDEKTUPAHN: KNybeHu,
MallMHW, CKIaaoBe, ONakoBbYHM MaTepuann u ap., oT
KOUTO e B3eTa npobata n KbAETO € YMECTHO Ce
o603Ha4aBa nosieTo, OT KOeTo ca 6unun B3eTn KnybeHuTe;

- onpenensiHe CTeNeHTa Ha BEPOSATHOTO MH(EKTUPAHE;
- '3AMEpPBAHe Ha 30HaTa.
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dPUToCaHUTapHMN MepKu c/y NpbCTEHOBUAHOTO
rHneHe no kaprtocpwurte

3apa3eHu KiybeHu:

- He cnieaBa aa 6baat 3dCa>X1aHH,

- YHULLOXaBaHE UJTIN U3XBBbPJIAHE, HAlIPUMEP -
N3MoJi3BaHN KaToO XpPaHaA 3a XNBOTHW CJiead TOMNJIMHHA

obpaboTka, Taka 4ye Aa He CbllecTByBa PUCK OT
ouensiBaHe Ha naToreHa.

MalwwnHW, marasmHu n ap. foymncrteaHe u
nesnHdekums

Food safety

51



European

Commission

dUutoCaHUTapHN Mepku c/y
NPbLCTEHOBMUAHOTO rHUEeHe no Kaprtodpurte

3a Nnoces ce U3nosi3BaT KapTodu, KOUTO OTroBapAT Ha
M3NCKBAHUSATA 3a GUTOCAHUTApPEH KOHTPOJ U
Npou3nn3aT ANPEKTHO OT cepTudunumMpaH rnoceBeH
MaTepuasi, B KOUTO He ca OTKPUTK cliean OoT BpeauTens
cnen nicneaBaHus;

[Mpe3 NbpBUS CE30H Ha OoTrnexaaHe Ha KapTodpu ce
Aonycka eAnHCTBEHO NPoOn3BOACTBOTO Ha KapTodwu, a
CbbpaHuTe KnybeHun ce nposepsBar.

52
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dUutoCaHUTapHN Mepku c/y
NPbLCTEHOBMUAHOTO rHUEeHe no Kaprtodpurte

B apyrmn obnacru:

TpsibBa Aoa ce B3eMaT MepKM 3a NpeMaxBaHe Ha caMopaciunTe
pacTeHunsa oT ceM. Solanaceae!

[MbpBa roanHa Ha oTrneXxaaHe — 3a NPOU3BEXAAHETO Ha KapTodu
3@ KOHCYMauus ce U3nckBa M3Mon3BaHe Ha cepTuduumpaHm
KapTodu 3a noces.

BTopaTta rognHa - n3non3BaHe Ha cepTudpnunpaHmn Kaptodpm 3a
noceB WM KapTodun, KOUTO Ca TECTBAHU N BPeAUTENAT He e
OTKPWUT, cnef KaTto ca Heobxoanmm nabopaTopHM nacneaBaHus 3a
KapTodu 1 3a Noces.

TpeTaTa roamMHa - U3Nnoa3BaHETO Ha cepTUdULMpPAH nocagbyeH

MaTepuan nnn Kaptodu 3a noces, NosyyYeH oT cepTudmnumpanHmn
nocagbyeH mMaTtepuan 3a KapTo KOHCYMauus
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aKnrnyeHme

- MHCTpYKLUMK 3a NpoBepKa

- CbbupaHe Ha nHpopmauusa npeam
NHCMEeKUMnS

- ONUTHN MHCNEKTOPU "
nabopaTtopHM ekcnepTun

- BAnM3Ko CbTPYAHMUYECTBOTO MEXAY
ornepaTopa U MHCNeKTopa

- OTYnTaHE Cc/ien BCsSIKa nNpoBepKa

- I3Nb/IHEHUE N KOHTPOJ Ha
dunToCaHNTapHUTE MEepKKn

Food safety
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