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Mepiypaen Mpoidvrog: MiTTépl paupo oTTupi.

Product description : Black pepper whole.

MpoéAeuon/ Origin: Bietvau/ Vietham

Zuokevaoia: NpwToyevig cuokeuaoia XAPTIVO Oaki €TTEVOUNEVO PE TTAAOTIKO PE
(kat@dAANAO yia dueon emagr he TPOPIYAL) o€ KavovikéG ouvOnkes TrepiBaAAovTog (25
kg)

Packaging: Primary packaging paper bag coated with plastic film PE (appropriate for
direct food contact!) packed in normal ambient conditions (25 kg)

1 Z0pewva pe Tnv EBvIkA 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, BfR Recommendation IX for

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

Aidpkeia {wng: 2 xpovia atrd TNV nUEPOUNVia TTapaywyng yia TNV atTAr) cUoKeuaaia
N OTTWG opideTal aTTd TOV TTPOPNOEUTN

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

2uvlnkeg armrobnkeuong: Alatnpeital o€ KAvovikéG ouvlnkeg TTepIBAAAOVTOG, O€
MépOG Opooepd Kal okiEPO (MEyioTn Bepuokpacia ouvthpnong 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%).




S I &) " ENTYMA AEITOYPTIAZ ETAIPIAS Seh. 2 amd 7
— —
SYSTHMA AIAXEIPIZHZ MOIOTHTAZ & EKAOZH: 5
ASDAAEIAS TPODIMON KQA. ENTYNOY : E-16-02 HM/NIA: IOYNIOZ 2023
BRC, FSSC 22000 MPOAIATPADEZ NMPOIONTQN

2uvlnkeg diavoung: Metagépetal o€ Bepuokpaacia TTEPIBAAOVTOC PE OXNAMATA TTOU
METAPEPOUV HOVO TPOPIUA.

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

MwAnon: xovOpIKr O¢ ETAIPEIEC TTAPAYWYAS TPOPINWY, KATAOTANATA TPOYiWYV, super
markets, o€ mini markets K.d.

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

AvdAuon xapakTnploTIKwV TTpoidvrog/ Characteristics analysis of food product

20vleon: Mmépi paupo (0AGKANPO)
Ingredients: Black pepper (whole) .
DuoIKA XOPAKTNPIOTIKA: TuTmKA yeuon Tou TTPOIGVTOG TTIKAVTIKN.

ATtroucia eviouwv.
MukvoétnTa : min 5209/
=éva owpata: max 0.5%
Physical characteristics: Typical product taste, spicy.
Absence of insects.
Density: min 520g/I

Foreign material: max 0.5%

BioAoyiKd XapOaKTNPICTIKA
Microbiological characteristics/: MUknTeg-ZUueg Moulds-Yeasts /: max 10 cfu/g

E. Coli: max 10* cfu/g
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Salmonella spp: atmroucia ota 259 - absent/ 25g
*oUPQWVA HE TIG EOWTEPIKEG TTPpodlaypa@éc TTou éxel B€oel n eTalpeia pag/ according to

internal specification of our company

XNUIKA XapOoKTNPICTIKA

Chemical characteristics/:
Yypaaoia / moisture: max 12.5%
EvepyotnTa vepou/ moisture content: max 0,70
AiBépio €Aaio/ Volatile oil: min 2.0%
Mirepivn/ Piperine: min 4.0%
Téppa /Total ash: max 7%
Téppa adidAuTtn o€ 0&U /Acid insoluble ash: max 1.5%
Ao@Aatogiveg B1/ aflatoxin B1: max 5 ug/Kg
AgpAatoéiveg/ Aflatoxins B1+B2+G1+G2: max 10 pg/Kg
Qxpatogivn A/ Ochratoxin A: max 15 ug/Kg
Bapéa pétala/ Heavy metals: Zopgowva pe Ta 6pia Tou
Kavoviopou EK/915/2023 kal OAwv Twv OXETIKWV
TpoTroTmoIfoewv auTtou / In accordance with the EC
Regulation EC/915/2023 and all the relevant
amendments
MoAukukAikoi  ApwpaTikoi  YdpoyovdBpakeg (MAY) /
Polycyclic ~ Aromatic Hydrogonocarbons (PAY):
ZUuowva pe Ta Opia Tou Kavoviopou EK/2015/1933 / In
accordance with the EC Regulation EK/2015/1933
YmoAeipypata  @uto@apudkwy/ Pesticides residues:
ZUpowva Pe Ta opia Tou kavoviouou EK/396/2005 kai

OAWV  TWV OXETIKWV  TPOTTOTToINCEWY auTtou. In
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Emoiuavon:

Labeling:

MpoBAerépevn Xpnon:

Product use:

accordance with the EC Regulation EC/396/2005 and all

the relevant amendments.

ETtwvupia  etaipiag, Mepiypapry TPOIGVTOG,  Xwpda
TpoéAeuong, kaBapd Bdpog, lot, olvBeon TTpoidvTOoG,

nu/via AfEng, ouvbnikeg diatrpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.

To TTPOIOV KATAVOAWVETAI WG £XEI } XPNOIKMOTIOIEITAI WG
OUCTATIKO YIO TV TTAPACKEUN TPOPIMWV.

Mtropei va Trepi€xel ixvn ammo 1a Tavw aAAepyloyova.
Direct human consumption or as an ingredient in food

production.

Mn YEVETIKA TPOTTOTTOINUEVO TPOPINO CUNPWVA ME TOUG KavoviouoUg EK 1829/2003 kau
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC

1830/2003

Tpog@ipo dev éxel utrooTei eTe§epyacia e 1ovifouoa aktivoBoAia/ The product has not

been processed with ionizing radiation.
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MoTotmroINTIKG — evOedeIyNEVO TTPOIOV YIa CUYKEKPIMEVN SiaTpoen)/

Certificates - suitability for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Ox1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoepny/ Diet Nai/ Yes Ox1/ No
Vegetarian v
Vegan v

AlaBpetrTiKA €mIoApavon avd 100 g mrpoidvrog/ Nutritional value per 100 g product:

Evépyela/ Energy

Mpwrtéiveg/ Protein
YdaravOpakeg/ Carbohydrates
Zdakyapa/ Sugars

Mirapad/ Lipids

251 kcal
10,39 g
63,95 g
0,64 g
3,26 g

&K Twv omoiwv kopeauéva/ of which | 1.392g

saturates
AiaitnTikég iveg/ Dietary fibers

Ndarpio/ Sodium

25,39
20 mg

AHAQZH AAAEPTIOFONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011
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Allergy and Food Intolerance Information Present as Traces
according to European legislation ingredient (Iyxvn)
(rapoveio ©g (No trace < detection
GUGTOTIKO) limit)
Yes/ No YES mg/kg NO

Cereals containing gluten (wheat, rye, barley, spelt, N NO
kamut and products thereof / itnpd mov nepiéyovv
yYAoLTEVT (ONAadN ortdpt, oikaln, KpBdpt, Bpodun, citog
onélta, ortnpd kamut 1 ot vPPIdIKEG TOVE TOIKIATES Kot
mpoidvta ue Baon ta ortnpd avtd)
Crustaceans and products thereof / Kapkivoeidn kot N NO
TPOTOVTO e PACT TO KOPKIVOELDN
Eggs and product thereof / Avyd kot Tpoidvta pe Baon to N NO
avya
Fish and products thereof / Wapia kot mpoidvra pe faon N NO
o Yhplo
Peanuts and products thereof/ Apayideg kot Tpoidvta pe N NO
Baon tic apoyideg
Soybeans and products thereof / Zoyio ko Tpoidvta pe N NO
Bdaon ™ ooy
Milk and products thereof (including lactose) / I'dho ko N NO
poiovta pe faon to yaha (copmepiiapPovopuévng g
Aaxtong)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil N NO
nut, pistachio, macadamia) and products thereof /Kapmoi
pe KEAVPOG, dNAOT apDYOOAN, POVVTOVKLN, KOPVILN
KapHOLXL AVOKOPIMODV, KOOI TEKAY, KapOola
Bpalidiog, puotikia keEAVQ®TE, Kapmol pokadapiog Kot
KkapOOla Kovivehavt kot mpoidvto ue Baon o avotépm
Celery and products thereof / Zélwvo kat mpoidvto pue N NO
Baon 1o cédvo
Mustard and products thereof / Movotdpda kat Tpoidvto N NO
ne Baon t povotapdo
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Sesame and product thereof / Zndpot oncapion kot
TPoiovTa pe fACT TOLS GTOPOLE GNCAULOD

N

NO

Sulphur dioxide and sulphites at concentrations of more
than 10 mg/kg expressed as SO2/ Awo&gidio tov Oeiov kot
naphyoyn 6€ cuykEvipmaon peyaivtepn omd 10 mg/kg
ekopalouevn wg SOz

NO

Lupine and products thereof/ Aobdmvo kot Tpoidvta. pe
Béon to Aovmvo

NO

Molluscs and products thereof/ Moldkio kot Tpoidvta pe
Baon to poidxkio

NO

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

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

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

EGGS or its derivatives NO NO NO NO NO NO

FISH or its derivatives NO NO NO NO NO NO

CRUSTACEANS / SHELLFISH NO NO NO NO NO NO

MOLLUSCS NO NO MNO NO NO MO

PEANUTS or derivatives NO NO NO NO YES YES

SOYA BEANS or derivatives NO NO NO NO YES YES

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

NUTS, tree nuts: NO NO NO NO YES YES

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

MUSTARD, referring to all parts of the plant and derivatives NO NO NO NO YES YES
thereof

SESAME SEEDS or derivatives NO NO NO NO YES YES

SULPHITES >10ppm — Sulphite quantity to be given in ppm NO NO NO NO YES YES

LUPIN seeds or derivatives NO NO NO NO NO NO
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