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NutsinBulk

Sourced from all corners of the Globe!

EKAOZH: 5
KQA. ENTYTIQY : E-16-02 HM/NIA: I0YNIOX 2023
MPOAIATPA®E X NMPOIONTQN

Mepiypagn Mpoidvrog: Maivravdg atroénpapévog

Product description: Parsley dried

MpoéAeuon/ Origin: Aiyutrtog/ Egypt

Boravikf ovopacia/ Botanical name: Petroselinum crispum

Tomog/Type: Tpiyuévo/ crushed

2uokevaoia: NMpwToyevAg cuokeuaoia TTAACTIKO aaki KATAAANAO yia Apeon €TTAPNA UE
TPOPIUO CUCKEUAOHUEVO OE KAVOVIKEG ouvOnKeg TTepIBAAAovTOC (20 kg)
Packaging: Primary packaging plastic bag appropriate for direct food contact packed

in normal ambient conditions (20 kg)

Aidpkeia {wnNg: 2 xpovia atrd TNV NUEPOUNVIa TTapaywyng yia TNV aTTAr] CUOKEUAaia
OUOKEUOOUEVO O€ KAVOVIKEG OUVOAKES TTEPIBAAAOVTOC 1] OTTWG OpifeTal ATTO TOV
TTpounNBeuT

Self life: 2 years from production date packed in normal ambient conditions or as

defined from the producer.

2uvOnkeg amroBnkeuong: Aiatnpeital o€ KavovikéG ouvlnkeg TrepIBaANovTog, o€
MEpOG Opooepd Kal okiEpd (MEyioTn Bepuokpacia ouviipnong 21°C & OXETIKN
uypaocia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max

preservation temperature 21°C & relatively humidity 65%).

Tehevtaia evnuépwoaon/ Revised: 2023 / JUNE 2023
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MPOAIATPA®E X NMPOIONTQN

2uvlnkeg diavoung: Metagépetal oe Bepuokpaaia TTEPIBAANOVTOC PHE OXAMATA TTOU

METAPEPOUV HOVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovOpIKr o€ ETAIPEIEG TTAPAYWYAS TPOPINWY, KATAOTAUATA TPOQiwY, super

markets, o€ mini markets K.d.

Sale: wholesale to food industries/ manufacturers, food stores, super markets, mini markets

etc

MoloTIKA XapaKTnPIoOTIKA TrpoidvTog / Quality product characteristics
ZUOTOTIKG: Maivtavog ammoénpapévog.
Ingredients: Parsley dried

DuoIKd XapAKTNPIOTIKA:

evon/ Oopr)/ Epeadvion: TUTTK Tou TTPOIOVTOG XWwpig
&éveg oouEg

ATtToucia evTOpWwYv

Physical characteristics:

Taste/ Odor / Appearance: Typical of the product without
foreign odors.

Free from infestation

MikpoBI10AOYIKA XOPOAKTNPICTIKA/
Microbiological characteristics:

MUKnTeG-Z0ueG / Moulds-Yeasts /: max 102 cful/g

e. coli: max 10 cfu/g*

Salmonella spp: amoucia ota 25g - absent/ 25g
*OUUQWVA UE TIGC ECWTEPIKEG TTPODIAYPAPES TTOU EXEI
Béoel n eTaipeia/ according to internal specification of

our company
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XNUIKA XOPOKTNPIOTIKA/

Chemical characteristics/:

Yypacoia/Moisture: max 9%

Evepydtnta vepou/ water activity: max 0,70

Téppa/ ash: max 13%

Ao@AaToéiveg B1/ aflatoxin B1: max 5ug/kg
AopAatoéiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg
Qxpatoéivn A/ Ochratoxin A: max 10 pg/Kg
MoAukukAikoi Apwparikoi YdpoyovaBpakeg (MAY) /
Polycyclic Aromatic Hydrogonocarbons (PAH): Z0uowva
ME Ta Opia Tou kavoviouou EK/2015/1933 / In accordance
with the EC Regulation EK/2015/1933

Bapéa péralda/ Heavy metals: Z0pgwva pe Ta épia Tou
KavoviopoU EK/1881/2006 kal OAWV TwWV OXETIKWYV
TpoTTroTroIfoEwWY autou / In accordance with the EC
Regulation EC/1881/2005 and all the amendments
YTmoAgippara uto@apudkwy/ Pesticides residues:
Z0poewva pe Ta 6pia Tou KavoviouoU EK/396/2005 kai Tig
TpOTTOTTOIRCEIG auTwV. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Emonuavon:

Emmwvupia  eTaipiag,  TTepiypa@r  TTPOIGVTOG,  XWpd
TpoéAeuong, kabBapd PBdpog, lot, olvBeon TIPOIGVTOG,
nuepopnvia AAENG, ouvBnikeg dlathpnong, OIATPOYIKN
eTTIoAMAvVON,

Labeling:

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

conditions, nutritional value,

MpoBAeTépevn xpRon:

To TTpOIGV XPNOIKOTTOIEITAl WG CUOTATIKO YIa TV

TTAPACKEUR TPOQPIUWV.

Product use:

As an ingredient in food preparation.
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Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUNPWVA PE TOUG Kavoviououg EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To 1rpoidv dev éxel UTTOOTEI AKTIVOBOANON ocUp@wva pe TiIG Eupwtraikég Odnyieg 1999/2 kau

1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.

Aila@pemTikA emouavon avd 100 g rpoidvrog/ Nutritional value per 100 g product

Evépyeia/ Energy 1.222 kJ /
292 kcal

Mpwrteiveg/ Protein 26,63 g

YdaravOpakeg/ Carbohydrates 50,64 g

Zakyapa/ Sugars 7,279

Nirapa/ fat 5,48¢g

€K Twv omoiwv kKopeouéva/ of which | 1,378 g

saturates

AilitnTikég iveg/ Dietary fibers 26,70 g

AAari/ salt 0,0113 g
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KQA. ENTYTIQY : E-16-02
MPOAIATPA®E X NMPOIONTQN

EKAOZH: 5
HM/NIA: I0YNIOX 2023

AHAQZH AAAEPIIOTONQN 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)
(rapovsio ®g (No trace < detection
GUGTATIKO) limit)
Yes/ No YES mg/kg NO

Cereals containing gluten (wheat, rye, barley, spelt, N NO
kamut and products thereof / Zutnpd mov wepiéyovv
yhoutévn (dnAadT| ortdpt, oikadn, kpBapt, Bpodun, citog
oméAta, ortnpo kamut 1 o1 vBpdKéG TOVg TOIKIAIES Kot
npoidvta ue fdon to crtnpd ovtd)
Crustaceans and products thereof / Kapkivoeidn ko N NO
TPOIOVTO e BACT TO KOPKIVOELDN
Eggs and product thereof / Avyd kot Tpoiovta pe Baon ta N NO
avya
Fish and products thereof / Wapia kot mpoiovta pe Pdon N NO
o Yaplo
Peanuts and products thereof/ Apayideg kot Tpoidvta pe N NO
Baon Tig apayideg
Soybeans and products thereof / Zoyio kot Tpoidvta pe N NO
Baon ™ ooy
Milk and products thereof (including lactose) / I'dAa ko N NO
poiovta pe faon to yaia (copmepiiapPovopuévng g
AokTone)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil N NO
nut, pistachio, macadamia) and products thereof /Kapmoi
LE KEAVPOG, ONAadN apdydaia, POVVTOUKLM, KOPOOLHL
KapOI0L VOKAPILOIMV, KapHOL TEKAV, KopOdLo
Bpoaliriog, puotikia keAvpwtd, Kapmoi pokadapiog Ko
KkapOOla Kovivehavt kat mpoidvto ue Baon o avoTépm
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KQA. ENTYMOY : E-16-02 HM/NIA: IOYNIOZ 2023
MPOAIATPA®ES MPOIONTQN
Celery and products thereof / Xélwvo kat mpoidvto pe N NO
Baon 1o célvo
Mustard and products thereof / Movotdapda kot poidvto N NO
pe Baomn ) povotdpda
Sesame and product thereof / Zndpot onocapion kot N NO
TpoiodvTa Le BAGT) TOLG GTOPOVS G GAULOD
Sulphur dioxide and sulphites at concentrations of more N NO
than 10 mg/kg expressed as SO2/ Awo&gidio tov Ogiov ko
naphyoyn o€ cuykEvipmon peyaivtepn omd 10 mg/kg
ekopalouevn g SO2
Lupine and products thereof/ Aovmvo ko Tpoidvta pe N NO
Bdon to Aovmvo
Molluscs and products thereof/ Moldkia kot Tpoidvto pe N NO
Baon to poidxio

Alergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.
When purchased in guantities that need re-packaging, our allergen policieis will apply.
Component Muts in Bulk
{ Aapplies when bought in small
gquantities that need re-packaging )
In Product Processed Handled
in Ssame on Site
Equipment

Cereals containing GLUTEM and products thereof MO YES YES

EGGS or its derivatives MO L L

FISH or its deriwvatives MO MO MO

CRUSTACEAMNS / SHELLFISH Ny MY MY

MOLLUSCS N L ] MO

PEAMUTS or derivatives M YES WES

SOvYA BEAMS or derivatives MO wWES wWES

MILKE (LACTOSE) or its derivatives MO YES YES

MUTS | tree nuts: [t ] wWES wES

CELERY, including celeriac and its derivatives MO YES wES

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

SESANE SEEDS or derivatives M YES WES

SULPHITES =10ppm — Sulphite gquantity to be given in ppm MO YES YES

LUPIMN seeds or derivatives MO MO MNO



NIB_Quality
Stamp



