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ASOAAEIAS TPODIMON MPOAIATPA®EZ NMPOIONTQON

BRC V.8, FSSC 22000

Mepiypaen Mpoidvrog: MTEpI Aeukd aAeouévo.

Product description : White pepper ground.

MpoéAeuon/ Origin: Exktég E.E./non EU

ZuoKeuaoia: AguTEPOYEVIC CUOKEUATIa XOPTOKIBWTIO KATAAANAO yia atroBrikeuon
Tpo@iuwy. lMNMpwToyevig ouokeuagia TTAACTIKA cakoUAa PE (katdAAnAn yia dueon
ETTAPN ME TPOQPIUOL) CUOKEUAOUEVO OE KAVOVIKEG TUVONKES TTEPIBAAAOVTOG.
Packaging: Secondary packaging paper carton suitable for food storage. Primary
packaging transparent plastic bag PE (appropriate for direct food contact!) packed in

normal ambient conditions.

1 ZUpgwva pe TNV EBvikr kai Kovotikr vopoBeoia / In accordance with the National and EU Regulations:

EU “Framework” Regulation (EC) No. 1935/2004 (Article 3,11(5),15 and 17)

EU Plastics Regulation No. 10/2011 and its amendments

Regulation (EC) No. 2023/2006 on good manufacturing practice

Regulation (EC) No 1907/2006 — REACH and its amendments

Directive 94/62/EC (Heavy Metals)

If colored: AP (89) 1 on colorants in plastic materials, BfR Recommendation IX for

colorants for Plastics and other Polymers Used in Commodities, FDA CFR 178.3297 (Colorants for polymers).

Aidpkeia {wWNAG: 2 xpdvia atrd TNV nUEPOMNVIa TTapaywyng yia TNV atmmAfl CUoKEUaaia
N OTTWG opideTal aTTd ToV TTPOUNBEUTH

Shelf life: 2 years from production date for normal ambient packaging or as defined
by the producer.
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2YZTHMA AIAXEIPIZHZ MOIOTHTAZX & MPOAIAFPAGES MPOIONTON

AZDPANEIAZ TPODIMQON
BRC V.8, FSSC 22000

2uvOnkeg atrolikeuong: AlQTNPEITAI O KAVOVIKEG OUVONRKeS TTEPIBAAAOVTOG, OF
MEPOG OpooePd Kal okiEPO (MEyIoTn Beppokpacia ouviApnong 21°C & OXETIKNA
uypacia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max
preservation temperature 21°C & relatively humidity 65%).

2uvOnkeg diavoung: Metagépetal oe Bepuokpaaia TTEPIBAAOVTOC PE OXAMOTA TTOU
METAPEPOUV POVO TPOYPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpikr o€ £TAIPEIEG TTAPAYWYNS TPOPIUWY, KATOOTAUATA TPOYPIHwWY, super
markets, o€ mini markets K.4.
Sale: wholesale to food produced companies, food stores, super markets, mini

markets etc.

MoloTikA XapakTnEIoTIKA TTpoidvTog / Product’s quality characteristics

ZUOTOTIKA: MiTépr Aeuko.
Ingredients: White pepper
DuoIKA XOPAKTNPIOTIKA: Fevon/ Ocopnly/ Epgdvion: Tutmikf Tou TIPOIGVTOG XWPIg

&éveg oouég
=éveg UAeg: max 0,25%

ATToucia evtopwy
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Physical characteristics:

Taste/ Odor / Appearance: Typical of the product without
foreign odors.
Extraneous matter: max 0,25%

Free from infestation

MikpoBi1oAoyIKa XOPAKTNPICTIKG/
Microbiological characteristics:

MUKNTEG-Z0ueG / Moulds-Yeasts /: max 102 cfulg

E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 259 - absent/ 25g
*GUPQWVA UE TIC ECWTEPIKEG TTPOBIAYPAPES TTOU EXEI
Béael n eTaipeia/ according to internal specification of

our company

XNMIKA XOPAKTNPIOTIKA/

Chemical characteristics/:

Yypacoia / moisture: max 15%

Téppa/ ash: max 5,5%

Téppa adiaAlutn og o&u/ Acid insoluble ash: max 1%
AopAaTtogiveg B1/ aflatoxin B1: max 5ug/kg
AgpAatotiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg
Qxpartoivn A/ Ochratoxin A: max 15 pg/Kg
MoAukukAikoi ApwpaTikoi YdpoyovdBpakeg (MAY) /
Polycyclic Aromatic Hydrogonocarbons (PAY): ZO0powva
pe Ta 6pia Tou KavoviopoUu EK/2015/1933 / In accordance
with the EC Regulation EK/2015/1933

Bapéa pétalha/ Heavy metals: Z0p@wva pe 1a épia Tou
Kavoviopou EK/1881/2006 kai OAwv TwV OXETIKWV
TpoTToTToIRoEwWV auTou / In accordance with the EC
Regulation EC/1881/2005 and all the amendments
YTmoAgippara guto@apudkwv/ Pesticides residues:
2Uppwva Pe Ta 6pia Tou Kavoviopou EK/396/2005 kai Tig

TPOTTOTTOINCEIG aUTWYV. In accordance with the Regulation
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MPOAIATPA®ES MPOIONTQN

EC/396/2005 and all the relevant amendments.

Emonuavon:

EtTrwvupia  €Taipiog,  Teplypa@r  TTPOIOVTOG,  Xwpd
TpoéAeuong, kabBapd Pdapog, lot, oluvBeon TPOIGVTOG,
nuepounvia AAgNG, ouvbAkeg diatipnong, OIATPOYIKNA
€Monuavaon, dnAwaon aAAepyioyovwy.

Labeling:

Customer’s company, product description, origin, net
weight, lot number, ingredients, shelf life, storage

conditions, nutritional value, allergens’ declaration.

MpofAemrépevn xpRon:

To poidv XPNOIUOTTOIEITAI WG TUCTATIKO yia TNV
TTOPACKEUR TPOQPIHWY.

To TTpoIdV va Pnv KaTavaAwveTal ammd ATopa TTou £XOUV
alAepyia oTIG apayideg, Enpoug KapTroUg pe KEAUPOG,
YAoutévn, AakTéln, odyla, cIvamréoTopo, oEAIVO Kal

onodyl.

Product use:

As an ingredient in food preparation.

Must not be by allergy suffers in peanuts, shellnuts,
Gluten, lactose, soy, mustard seeds, celery and
sesame seeds

Mn YEVETIKA TPOTTOTTOINUEVO TPOPINO CUPPWVA UE TOUG Kavoviopoug EK 1829/2003 ko EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To mpoidv dev £xel uTTOOTEI AKTIVOBOANON cUp@wva pe Tig Eupwiraikég Odnyieg 1999/2 kai
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 kau 1999/3/EC.
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AilaBperrTiKA €mIoApavon avda 100 g mrpoidévrog/ Nutritional value per 100 g product

Evépyeia/ Energy

MpwrTeiveg/ Protein

YdartdavBpakeg/ Carbohydrates

Zdakyapa/ Sugars
Mirapd/ Lipids
EK Twv omoiwv kKopeouéva/ of which

saturates

AlaitnTikég iveg/ Dietary fibers

Ndrpio/ Sodium

1238KJ  /
296 kcal
10,4 g

68,6 g

0,0g

21 g

0,69

26,29
5 mg

MoTomroINTIKA — evOedEIYMEVO TTPOIOV VIO CUYKEKPIMEVN SiaTpo@n/

Certificates - suitability for particular diets

MoTtotmoinmikd / Certificates Nai/ Yes Oxi1/ No
BRC v
HALAL v
Aiarpo@ry/ Diet Nai/ Yes Ox1/ No
Vegeterian 4
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Vegan 4

AHAQZH AAAEPIIOIONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergy and Food Intolerance Information Present as Traces
according to European legislation ingredient (Ixvn)
(rapoveio ®g (No trace < detection
GUGTUTIKO) limit)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, N Y
kamut and products thereof / Zitnpd mov nepiéyovv
yAouTévn (OnAadT| ortdpt, cikodn, kpBdapt, Bpodun, citog
onélta, oitnpd Kamut 1} ot vPp1dIkéEg TOVG TOIKIMEG Ko
poidvta pe Pdon ta crtnpd avtd)
Crustaceans and products thereof / Kopkivogidn kot N NO
TpoiovTa pe Ao o KOPKIVOELDT|
Eggs and product thereof / Avyd ko Tpoidvta pe Baon ta N NO
avya
Fish and products thereof / Wépio kot Tpoiovta pe Bdon N NO
o yaplo
Peanuts and products thereof/ Apayidec kot Tpoiovta. pe N Y
Baon tic apayideg
Soybeans and products thereof / 6y kot Tpoidvta pe N Y
Bdon ™ ooy
Milk and products thereof (including lactose) / T'éAa. kot N Y
npoiovta pe Paomn to yora (copmeptiapPavopuévng g
Aaxtolnc)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil N Y
nut, pistachio, macadamia) and products thereof /Kapmoi
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SYETHMA AIAXEIPIZHE MOIOTHTAS & RO AL AGES KGO
AIOANEIAZ TPOSGIMON
BRC V.8, FSSC 22000
pe k€APog, OnAadn apdydaia, EOLVTOVKLA, KopHOLL
KapOOLoL oVOKAPI®WODV, KOpOILo TEKAY, KOPOILO
Bpaliiag, puotikia keAve®Td, Kapmol pokadopiog Kot
Kkapvoo Kovivolavt kot mpoidvta pe Baon ta aveotépm
Celery and products thereof / ZéAwvo kot Ttpoiovra. pe N Y
Béon to cElvo
Mustard and products thereof / Movotdpda kot Tpoiovta N Y
ue Baomn tn povotapda
Sesame and product thereof / Zndpot oncoptod Kot N Y
wpoiovta pe Paon Tovg oTOPOVS GNGAULOD
Sulphur dioxide and sulphites at concentrations of more N NO
than 10 mg/kg expressed as SO2/ A10&gidio Tov Beiov kot
TOPAYOYQ 68 GLYKEVTPWOTN peyolvtepn amd 10 mg/kg
ex@palduevn g SO
Lupine and products thereof/ Aobmwvo kon Tpoidvta e N NO
Béon to Aovmivo
Molluscs and products thereof/ MaAdxio kot Tpoidvta pe N NO
Baon to poidxkio

TeAeuTaia evnuépwon/ Revised: MapTiog 2022/ March 2022




