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MPOAIAFPA®ES MPOIONTQN

Mepiypaen Mpoidvrog: Maxdpl amrognpapévo TpINPEVO

Product description: Pimento dehydrated ground

MpoéAeuon/ Origin: Megikd/ Mexico

2uoKevaoia: AsUTEPOYEVNG OUOKEUATIa XAPTIVO KIBWTIO KATAAANAO yIa cuoKeuaaoia
TpoQipwyv/ MpwToyevhg cuokeuaoia TTAACTIKA cakoUAa PE (KatdAAnAn yia daueon
ETTAP ME TPOQPIPAL ) CUOKEUOOUEVO O€ KavoVvIKEG ouvOnikeg TrepiBaAAoviog (Ka®.
Bapog: 1kg, 25kQ).

Packaging: Secondary packaging carton box appropriate for food packaging/Primary
packaging transparent plastic bag PE (appropriate for direct food contact!) packed in
normal ambient conditions (Net weight: 1kg, 25kg).

1 Topewva ye Tnv EBvIkN kai Koivorikr 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, BIR Recommendation 1X for

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

Aidpkela {wNng: 2 xpdvia atmmd TNV nUEPOMNVIa CUOKEUAOIAG, OUOKEUAOMEVO OF
KAVOVIKEG OUuVvONKeg TTEPIBAANOVTOC 1 OTTWG opieTal amd Tov TIPOUNBEUTH OTIC
evOeDEIYUEVEG OUVOAKEG TTOU AVA@EPOVTAI TTOPAKATW.

Shelf life: 2 years from the date of packaging, packed in normal ambient conditions
or as defined by the producer if proper storage provided (see below the storage
conditions).
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2uvOnkeg atroBnkeuong: Aiatnpeital o€ KavovikéG ouvlnkeg TrepIBaANovTog, o€
MEpOG Opooepd Kal okiEpd (MEyIoTn Bepuokpacia ouvtipnong 21°C & OXETIKN
uypacia 65%).

2uvlnkeg atmrobnkeuong: AlaTnpeital o€ KAvoVvIKEG ouvlnkeg TTepIBAAAOVTOG, O€
MEpOG Opooepd Kal okiEpO (MEyioTn Bepuokpacia ouvtipnong 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%).

2uvOnkeg diavoung: Metagépetal o€ Bepuokpacia TTEPIBAAAOVTOG PE OXAUATA TTOU
METAPEPOUV HOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKn o€ €TAIPEIEC TTAPAYWYAS TPOPINWY, KATAOTAUOTA TPOPiwWY, super
markets, o€ mini markets K.d.

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

MoloTikd XapakTnpIoTIKA Trpoidvrog / Quality product characteristics

ZuoTaTIKG: Mrtraxdpr atrognpapévo TpIguévo
Ingredients: Pimento dried ground.
DuoiIkd XapaKTNPIOTIKA: TuTTIKr} YEUON KAl OOWr) TOU TTPOIGVTOG

ATtTouacia evtouwy
=€veG UAeG @uTIKAG TTpoéAeuong: max 0,25%

ATroucia £Evwv CWPATWY PN QUTIKAG TTpoéAEUoNG
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(METAAAO, YUOAI, TTAQCTIKO, TTETPEG).
Physical characteristics: Typical product taste
Free from infestation
Foreign materials of natural origin: max 0,25%
Absence in foreign material of non-natural origin (metal,
glass, plastic, stones).
MikpoBioAoyiKd XapaKTNPIOTIKA/ MUkNTeG-ZUueg/ Moulds-Yeasts: max 10° cfu/g
Microbiological characteristics: E. coli: max 10 cfu/g*
Salmonella spp: atmmoucia ota 259 - absence/ 25¢g
*OUPQWVA JE TIG E0WTEPIKEG TTPOBIOYPAPEG TTOU €xel BEoel n
eTaipeia pag/ according to internal specification of our company
XNUIKA XOpOKTNEICTIKG/ Yypaacia / moisture: max 12%
Chemical characteristics/: EvepyotnTa vepou / Water activity: max 0,70
AgAarogiveg B1/ aflatoxin B1: max 2 pg/Kg
AgAatotiveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
QxpaTtogivn A/Ochratoxin A: max 15 ug/Kg
MoAukukAikoi  ApwparTikoi  YdpoyovavBpakeg (MAY) /
PAH:max 50 ug/Kg
Bapéa pétaAda/ Heavy metals: ZUp@wva pe Ta 6pla Tou
KavoviopoU EK/915/2023 kail 6AwV TwV OXETIKWV
TpoTroTroIRgewv autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YTmoAeippara uto@apudkwy/ Pesticides residues:
Z0pewva pe Ta opia Tou kavoviouoU EK/396/2005 kai Tig
TPOTTOTTOIRCEIG auTwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.
Emonuavon: Emrwvupio eTaipiog TTEAATN, TTEQIYPAPR] TTPOIOVTOG, XwpPa
TpoéAeuong, kabBapd PBdapog, lot, olvBeon TPoIGVTOG,
nuepopnvia AAENG, ouvBnkeg dlaripnong, OIATPOYIKN
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eTTIoAMAvOoN,
Labeling: Customer’s company name, product description, origin,

net weight, lot number, ingredients, shelf life, storage
conditions, nutritional value,

MpoBAeropevn xpRon: To TTpOoIGV XPNOCIYOTIOIEITAI WG CUCTATIKO YO TNV
TTAPAOKEUR TPOPIUWYV (NUIETOINO TTPOIOV).
To TTpoidév va pnv KATavoAwveTal atrd AToua TToU
éxouv aAAepyia oTIc apaxideg, Enpoug Kaptroug,
vyAoutévn, onodui, OIvOTTOooTTopOo, OfAIVO,
AakT6ln & oodyia.

Product use: As an ingredient in food production (semi-finished
product).
Must not be by allergy suffers in peanuts, shellnuts,
gluten, sesame seeds, mustard seeds, celery,

lactose & soya.

Mn YeVvETIKA TPOTTOTTOINUEVO TPOPINO CUM@WVA HE TOUG KavoviopuoUg EK 1829/2003 kai EK

1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To mpoidv dev €xel UTTOOTEI OKTIVOBOANON oUp@wva pe TiG Eupwiraikég Odnyieg 1999/2 kai
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.
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Ai1aBpeTrTIKA €mMIoAPavon avd 100 g Trpoidvrog/ Nutritional value per 100 g product

Evépyeia/ Energy 1100kj/263
kcal
Mpwrteiveg/ Protein 6,19
YdaravOpakeg/ Carbohydrates 72,19
Nirapd/ Lipids 8,79
AiaitnTikég iveg/ Dietary fibers 21649
AAam/Salt 0,199

MoTotroINTIKA — evOedeIYMEVO TTPOIOV YIa OCUYKEKPIMEVN diaTpoen)/

Our supplier Certificates - suitability for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Ox1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoon/ Diet Nai/ Yes Oxi1/ No
Vegetarian v
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AHAQZH AAAEPTIOITONQN 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)
(Trapoucia wg | (No trace < detection limit)
OUOTATIKO)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, N Y
kamut and products thereof / ZiTnpd& 10U TTEPIEXOUV
yAoutévn (dnAadr o1Tdpl, aikaAn, KkpiBapl, Bpwun, oitog
OTTéATA, OITNPO kamut ] o1 UBPIBIKEG TOUG TTOIKIAIEG Kal
TTpoidvTa Ye Bdon Ta oITNEd autd)
Crustaceans and products thereof / Kapkivogidr kai N NO
TTPOIOVTA YE BACN Ta KAPKIVOEION
Eggs and product thereof / Auyd kai TTpoiodvTa pe Baon Ta N NO
auyd
Fish and products thereof / Wépia kai Trpoiévra ye fdon N NO
Ta Wwapia
Peanuts and products thereof/ Apaxideg Kai TTpoidvTa e N Y
Bdaon Tig apayideg
Soybeans and products thereof / Zoyia kal TTpoidvTa e N Y
Bdon tTn cdyia
Milk and products thereof (including lactose) / 'GAa kai N Y
TTpoidvTa pe BAon 10 yaAa (cuptrepIAapBavouévng Tng
AaKTOCNG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil N Y
nut, pistachio, macadamia) and products thereof /Kaptroi
HE KEAUQOG, dNAadA apuydala, gouvToukIid, Kapudia
Kapudia avakapdiwdwyv, Kapudia TTekdv, Kapudia
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Bpadihiag, puoTiKia KEAUPWTA, KOPTTOi JOKOdAMIOG Kl
Kapudia KouivoAavT Kal TTPOIOVTa PE BACT TA QVWTEPW
Celery and products thereof / ZéAivo Kai TTpoidvVTa e N Y
Bdon 10 GéAIvo
Mustard and products thereof / MoucTtdpda Kai TTpoidvTa N Y
Me Bdon Tn pouoTdpda
Sesame and product thereof / Zrépol anoauiol Kai N Y
TTPOIGVTa Pe BACN TOUG GTTOPOUG GNOANIOU
Sulphur dioxide and sulphites at concentrations of more N NO

than 10 mg/kg expressed as SO2/ Aioegidio Tou Bgiou Kai
TTapAywya o€ CUYKEVTPWOT peyaAuTepn atmo 10 mg/kg
ek@palopevn wg SO,

Lupine and products thereof/ Aoutrivo kai TTpoiévTa e N NO
Bdon 1o AouTTivo

Molluscs and products thereof/ MaAdkia kail TTpoidvTa He N NO
Bdon Ta paAdkia
Adlerpens:-Wihen purchased in bulk size original packaging, manufacturer allergen policy vwill apply.
wWuvhen purchased in guantities that need re-packaging, our allergen policieis will applw.
Corm oy e it MMuts imnm Bulk
{ Applies when bought in smmall
guantities thhat need re-packaging )
In Produouct Processed Handled
in Same on Site
Eguiprment
Cerceals containing GLUTEM and products thhereof O wWES wWES
EGGS or its derivatives o o o
FISH or its derivatives ~NO ~NO ~NO
CRUSTACEAMS / SHELLEFISH L L L
AL U SCS L L L
PEAMUTS or derivatives o wES wES
SONA BEAMS or derivatives o WES WES
PAILK (LACTOSE) or its derivatives L ] wES wES
MNUTS | fTree muits: O W ES W ES
CELERY, including celeriac and its deriwvatiwves [t L] wES wES
PAUSTARD, referrimg to all parts of the plamnt and derivatives [t L] wES wES
thereof
SESAMNME SEEDS or derivatives o wES wES
SULPHITES =10ppm — Sulphite gquantity to be given in pprn ™o wES wES
LUPIN seaeds or derivatives L ] L ] L ]
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