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Sourced from all corners of the Globe!

EKAOZH:5
KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
MPOAIAFPA®ES MPOIONTQN

Mepiypa@n MpoidvTtog: MNapu@ailo atroénPauéVo Kal AAETUEVO.
Product description: Cloves dehydrated and ground.
MpoéAeuon/ Origin: Madayaokdpn / Madagascar

2uoKevaoia: AcUTEPOYEVIG OUOKEUATIO XOPTOKIBWTIO, KATAAANAO yia aTtToBrikeuon
TPpoYiuwv. MNMpwTtoyevrg cuokeuaoia PeETaANICE PET Alox/PE, katdAAnAn yia dueon
eTTOQN he TPOPIPat, og KavovikéG ouvenkeg TrepIBAAAovToG (1 kg)
Packaging: Secondary packaging carton box suitable for food storage. Primary
packaging metalized PET Alox / PE, appropriate for direct food contact!, packed in
normal ambient conditions (1 kg)

1 Zopewva 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 nNUEPOMNVIa CUOKEUAOIAG, OUOKEUAOMEVO OF
KAVOVIKEG OoUuVvOnKeg TTEPIBAANOVTOC 1 OTTWG opieTal amd Tov TTIPOUNBEUTH OTIC
evOedEIYUEVEC OUVONAKES 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).

ZuvOnkeg amroBnkeuong: Aiatnpeital o€ KavovikéG ouvonkeg TrepIBaAAlovTog, o€
MEpOG Opooepd Kal okigEpd (MEyioTn Bepuokpacia ouvtipnong 21°C & OXETIKN
uypacia 65%).
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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 PUE OXAUATA TTOU

META@EPOUV POVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovOpIKr o€ ETAIPEIEG TTAPAYWYNS TPOPIUWY, KATAOTAUATA TPOPiUwWY, super

markets, o€ mini markets k.d.

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

MoloTikd XapakTnPIoTIKA TTPoidvtog / Product’s quality characteristics

ZUoTATIKA:
Ingredients:

DuUoIKA XOPAKTNPIOTIKA:

Physical characteristics:

MikpoBioAoyiKd XapaKTNPIOTIKA/

rapu@aAro arrognpapévo & aAeopévo.

Cloves dried & ground.

levon/ Ocoun/ Epedvion: TUTTIK TOU TTPOIOVTOG XWpig
&éveg oouég

KaBapdtnTa: 99,98%

ATTougia EVTOUWV.

ATrougia £Evwv CWPATWY PN QUTIKAG TTPOEAEUONG
(METAAAO, YUQAI, TTAQOTIKO, TPIXEG, TTETPEG).

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

Purity: 99,98%

Absence of insects.

Absence of foreign materials of non-natural origin (metal,
glass, plastic, hair, stones).

MUKnTEG-Z0peG Moulds-Yeasts /: max 10* cfu/g
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Microbiological characteristics:

XNUIKA XapaKTNPICTIKA/

Chemical characteristics/:

Emoniuavon:

Labeling:

MpoBAeoépevn xpron:

E. Coli: max 10 cfu/g*

Salmonella spp: arroucia ota 259 - absent/ 25g
*OUN@WVA PE TIG ECWTEPIKES TTPOBIAYPAPEG TTOU £XEI BEDEI
n etaipeia/ according to internal specification of our
company

Yypoaoia / moisture: max 12%

Evepydétnta vepou/Water activity: max 0,70

Ao@AaTtoéiveg B1/ aflatoxin B1: max 2 ug/Kg
AgAaroliveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
MoAukukAIkoi apwpaTikoi udpoyovavBpakeg/PAH: max 50
ppb

Bevlo(a) mupévio/Benzo[a]pyrene: max 10ppb

Qxpatogivn A/Ochratoxin A: max 15 ug/Kg

Bapéa pétalha/ Heavy metals: Z0ppwva pe t1a épia Tou
kavoviguoU EK/915/2023 kai 6AwV TwV OXETIKWV
TpoTToTTOINCEWVY autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YTtoAciypata guto@appdkwy/ Pesticides residues:
Z0pewva pe Ta 6pia Tou kavoviouoUu EK/396/2005 kai Tig
TpoTroTroIRCeIg auTtwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Emmwvupia  etaipiag,  TTEplypa@r)  TPoidvTog,  Xwpd
TpoéAeuong, kabapd PBdapog, lot, olvBeon TpoidvVTOC,
nuepopnvia AAENG, ouvBrnikeg dlartpnong, OIATPOYIKN
emaonuavan, 0nAwaon aAAepyloyévwy.

Customer’s company name, product description, origin,
net weight, lot number, ingredients, shelf life, storage
conditions, nutritional value, allergens’ declaration.

To Tpoidv xpnoiyoTTolEiTal WG ouoTaTiKG yid ThV

TTAPACKEUN TPOPIMWV (NUIETOIPO TTPOIOV). Na unv




ENTYMA AEITOYPTIAZ ETAIPIAX 2eN. 4 ammd 7

EKAOZH:5
KQA. ENTYTOY : E-16-02 HM/NIA:IOYNIOZ 2023
MPOAIAFPA®ES MPOIONTQN

KATavaAwveTal atrd aToua TTou epgavidouv aAAepyia o€
EnPouUg KapTToug pE KEAUPOG, apayideg, yAouTévn,

onodpui, AakTodn, odyia, oivaméomopo & oéAIvo.

Product use: As an ingredient in food production (semi-finished
product). Must not be consumed by allergic people to
shellnuts, peanuts, sesame, gluten, lactose, soy,

mustard seeds & celery.

Mn YeVETIKA TPOTTOTTOINMEVO TPOQPINO 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 mrpoidv 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.
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Aila@pemTik emonuavon avd 100 g rpoidvrog/ Nutritional value per 100 g product

Evépyeia/ Energy 1140 kJ/
274kcal

Mitrapd/ Lipids 13 g

€K TWV OTTOIWV Kopeouéva/ 3,95¢g

of which saturated

YdardavOpakeg/ Carbohydrates 65,59

€K Twv oTroiwv odkyapa/ of which sugars 2,38 g

AiaitnTikég iveg/ Dietary fibers 3399

MpwrT£iveg/ Protein 597g

AAari/Salt 0,69 g

MoTotroInTIKG — evOedeIyUEVO TTPOIOV Yia OCUYKEKPIMEVN dlaTpoen)/

Certificates - suitability for particular diets

MoTotroinTika / Certificates Nai/ Yes Ox1/ No
BRC v
ISO 22000 v
HALAL v
Ailarpoen)/ Diet Nai/ Yes Ox1/ No
Vegetarian v
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Our Supplier / Manufacturer
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergy and Food Intolerance Information Present as
according to European legislation ingredient Traces (1xvn)
(Trapoucia wg | (No trace < detection limit)
ouoTaTIKO)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, NO Y
kamut and products thereof / ZiTnpd 1ToU TTEPIEXOUV YAOUTEVN
(dnAadn armdpi, oikaAn, kp1BApI, Bpwpn, OiTog OTTEATA, OITNPO
kamut ) o1 UBPIBIKEG TOUG TTOIKIAIEG KaI TTPOIOVTA PE BAon Ta
oiItnpd autd)
Crustaceans and products thereof / Kapkivogidr kai Trpoiévta NO NO
ME BAon Ta KAPKIVOEIDN
Eggs and product thereof / Auyd kai TTpoidvTa pe Baon Ta NO NO
auyd
Fish and products thereof / Wépia kai Trpoiévra pe faon 1a NO NO
wapia
Peanuts and products thereof/ Apaxideg kai TTpoidvTa e NO YES
Baon Tig apayideg
Soybeans and products thereof / Zoyia kal TpoidévTa pe Bdon NO YES
TN ooyIa
Milk and products thereof (including lactose) / I'dAa kai NO YES
TTpoiovTa pe Bdon 10 yaAa (cuptrepIAapBavopévng Tng
AOKTOCNG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut, NO YES
pistachio, macadamia) and products thereof /KapTroi pe
KEAUQOG, dNAadN auuydaAd, QouvToukia, Kapudida, Kapudia
avakapdiwdwy, Kapudia TTekav, kapudia Bpadihiag, euoTikia
KEAUQWTA, KOPTTOi pakadapiag kal kapudia KouivoAavT kal
TTPOIOVTA YE BACN TA AVWTEPW
Celery and products thereof / ZéAivo kai TrpoidvTa pe Baon 10 NO YES
oéAivo
Mustard and products thereof / MouoTtdpda kal TTpoiévTa Je NO YES
Bdon tTn pouoTdpda
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Sesame and product thereof / Z1mépolI onocauiou kail TTpoidvTa NO YES
Me Baon Toug oTTépoug onoauiou
Sulphur dioxide and sulphites at concentrations of more than NO NO
10 mg/kg expressed as SO2/ Aio&eidio Tou Beiou kai
TTapAywya o€ ouyKEéVTpwon PeyaAuTtepn atmo 10 mg/kg
ekppalopevn wg SO,
Lupine and products thereof/ Aoutrivo kai TpoidvTa pe Bdaon NO NO
TO AoUTTIvo
Molluscs and products thereof/ MaAdkia kai TTpoiévTa e NO NO
Baon Ta paAdkia

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

Component Muts in Bulk
{ Applies when bought in small
gquantities that need re-packaging )
In Product |Processed Handled
in Same on Site
Equipment

Cereals containing GLUTEM and products thereof MO WES WES

EGGS or its derivatives ™Cy L] M

FISH or its derivatives MOy MO Ny

CRUSTACEAMNS / SHELLFISH MOy MO MO

MOLLSCS ™y MO MO

PEAMNUTS or derivatives My wES wES

SOYA BEAMNS or derivatives ™Cy wWES YES

MILE (LAOCTOSE) or its derivatives O YES YES

MUTS | tree nuts: [t ] wWES wWES

CELERY, imncluding celeriac and its derivatives MO WES YES

MUSTARD, referring to all parts of the plant and derivatives MO wES ES
thereof

SESAME SEEDS or derivatives MOy wES wWES

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

LUPIMN seeds or derivatives MO MO MO

TeAeutaia evnuépwon/ Revised: AEKEMBPIOZ 2024 / DECEMBER 2024
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