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AXDANEIAL TPODIMQON MPOAIATPA®ES MPOIONTQN

BRC V.8, FSSC 22000

Mepiypaen Mpoidvrog: Kapu okdvn

Product description : Curry powder

MpoéAeuon/ Origin: Ivdia / India

Tumrog/ Type: AAeopévo peiypa ptrayxapikwyv/ Ground mixed spices

Zuokeuaoia: Acutepoyevic ouokeuaoia XAPTIVO oaki/ TpwToyevh¢ cuokeuaoia
TTAAOTIKA ouokeuaoia (KAaTAAANAN yia dueon emagn Ye TPOPIUAL) CUOKEUAOUEVO O€
KAVOVIKEG ouvOnkeg TTeEPIBAAAOVTOG (25 kg)

Packaging: Secondary packaging carton bag/ Primary packaging plastic bag
(appropriate for direct food contact?) packed in normal ambient conditions (25 kg)

1 Z0ppwva pe Tnv EBvIKA kai KovoTikry vopoBeaia / 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).

Alapkela (wNG: 2 xpdvia atrd TNV NUEPOMPNVIa TTapaywyng yia TNV atrAr) CuoKeuaoia
OUOKEUOOWPEVO OE KOVOVIKEG OUuVONRKeS TTEPIBAAAOVTOG 1 OTTWG opileTal aTrd TOV
TTPOUNOEUTH.

Shelf life: 2 years from production date for normal ambient packaging or as defined

by the producer.
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2uvBnkeg atmroBnkeuong: Aiatnpeital o€ KAvovikEG OUvOAKeg TTEPIBAAAOVTOG, O€
MEPOG OpoOEPO Kal OKIEPO (MEyIoTn Beppokpacia ouviApnong 21°C & OXETIKN
uypacia 65%).

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

2uvlnkeg diavoung: Metagépetal oe Bepuokpaaia TEPIBANAOVTOG PE OXAMUATA TTOU
METAPEPOUV POVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only
foods.

MwAnon: xovopIKr o€ ETAIPEIEG TTAPAYWYNS TPOPIUWY, KATAOTAUATA TPOQPiUwWY, super
markets, o€ mini markets k.4.

Sale: wholesale to food produced companies, food stores, super markets, mini
markets etc.

AvdaAuon XapakTnpIoTIKWYV TTPoidvTog/ Characteristics analysis of food product

20vleon: Kopiavdpog, kitpivépida, ZINAMOZMOPOZ,
0aPVOQUAAQ, YapUPAAo, OKOPDO, aTTOENPAPEVO
KPEUMUSBI, aAdTi, okdvn TaiAl, @UAAQ KApuU, ATTOENPANEVO
MAVYKO.

Ingredients: Coriander, Turmeric, MUSTARD SEED, Bay leaves,
cloves, garlic, dehydrated onion, rock salt, chili powder,

curry leaves, dry mango.
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DuoIKd XaPAKTNPIOTIKA:

Physical characteristics:

BioAoyikd XapaKTNPICTIKA

Microbiological characteristics/:

TUTTIKA TOU TTPOIGVTOG YeUOoT). ATTouCia EEVV CWHATWV.
ATtToucia eviopwv.

KaBapdtnta : min 95%

Typical product taste, a quite salty. Absent of foreign
materials, absence of insects.

Purity: min 95%

MUknTeg-ZUpeg/ Moulds-Yeasts: max 10% cful/g
OMX/TPC: max 10*cfu cfu/g
E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 25g - absent/ 259

*oUPQWVA HE TIG EOWTEPIKEG TTPOdIAYPAPESG TTou €xel Béoel n eTaipeia pag/ according to

internal specification of our company

XNUIKA XapOKTNPICTIKA

Chemical characteristics/:

Yypacoia / moisture: max 8%

Evepydtnta vepou/ water activity: max 0,70
Téppa/Total ash: <12%

Téppa adidAuTn o€ o&u/ Acid insoluble ash: max 3%
AgAatoéiveg B1/ aflatoxin B1: max 5 pyg/Kg
AopAarogiveg/Aflatoxins B1+B2+G1+G2: max 10 pg/Kg
Bapéa pyétaAda/ Heavy metals: ZUppwva e Ta 6pia Tou

Kavoviouou EK/1881/2006 kal OAWV TwV OXETIKWV
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Emonuavon:

Labeling:

MpoBAerépevn Xpnon:

Product use:

TpoTTOTTOINCEWY auToU / In accordance with the EC
Regulation EC/1881/2006 and all the relevant

YtoAciypata  @uTtopapudkwy/ Pesticides residues:
ZUJQwva Pe Ta Opia Tou kavoviopou EK/396/2005 kai
OAWV TWwV OXETIKWV TPOTTIOTTOINCEWY auTtou. In
accordance with the EC Regulation EC/396/2005 and all

the relevant amendments.

EtTtwvupia etaipiag, [llepiypagry TpoiovTog,  Xwpa
TpoéAeuong, kabapd Bdapog, lot, ouvBeon TpoidvTOog,

nu/via Anéng, ouvonkeg diaTrpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.

To TTPOIOV KATAVOAWVETAI WG £XEl 1} XPNOIMOTTOIEITAlI WG
OUCTATIKO YIQ TNV TTAPACKEUA TPOPIUWV.

To Tpoidv TrepiExel aheopévoug ZMOPOYZ ZINAMIOY.
Direct human consumption or as an ingredient in food
production.

Contain ground MUSTARD SEEDS.
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Mn YEVETIKA TPOTTOTTOINHEVO TPOPINO CUNPWVA PE TOUG Kavoviopoug EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003

Tpo@igo TTou dev éxel utrooTEl eTegepyaoia pe 1oviouoa aktTivofoAia/ The product is

not processed with ionizing radiation.

Aila@pemrTiKA €mioAuavon avda 100 g poidvrog/ Nutritional value per 100 g product:

Evépyeia/ Energy 311 kcal
MpwrTeiveg/ Protein 14,29 g
YdardvBpakeg/ Carbohydrates 68,47 g
Zdakyapa/ Sugars 2,76 ¢
Mirapad/ Lipids 14019
Ek Twv omoiwv kopeouéva/ of which

saturates 1,648 g
AiaitnTikég iveg/ Dietary fibers 53,29

Ndrpio/ sodium 52 mg
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AHAQZH AAAEPIIOITONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.
When purchased in quantities that need re-packaging, our allergen policy will apply.

Component Manufacturer Nuts in Bulk
{ Applies when bought in small
quantities that need re-packaging )
In Product |Processedin |Handled on In Product |Processed |Handled
Same Site in Same on Site
Equipment Equipment

Cereals containing GLUTEN and products thereof NO NO MNO NO YES YES

EGGS or its derivatives NO MO MO MNO MO MO

FISH or its derivatives NO MO MO MNO MO MO

CRUSTACEANS / SHELLFISH NO MO MO MNO MO MO

MOLLUSCS NO MO MO MNO MO MO

PEANUTS or derivatives NO MO MO MNO YES YES

SOYA BEANS or derivatives NO MO MO MNO YES YES

MILK (LACTOSE) or its derivatives NO MO MO MNO YES YES

MUTS , tree nuts: NO MO MO MNO YES YES

CELERY, including celeriac and its derivatives NO NO NO NO YES YES

MUSTARD, referring to all parts of the plant and derivatives YES YES YES YES YES YES
thereof

SESAME SEEDS or derivatives NO MNO MNO NO YES YES

SULPHITES =10ppm —Sulphite gquantity to be given in ppm NO MNO MNO NO YES YES

LUPIN seeds or derivatives MNO MNO MNO MNO MO MO







