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MPOAIATPA®H /
PRODUCT SPECIFICATION
Meprypagn Mpoidvrog: ZKOPAO (TKPANOYAE, PAEIKEZ, 2KONH)
Product description: GARLIC (GRANULES, FLAKES, GROUND).
MpoéAguon/ Origin: KINA /CHINA

Zuokevaoia: [MpwToyevig ocuokeuaoia XAPTIVO KIBWTIO/ OEUTEPOYEVAG TTAACTIKNA
ouokeuaoia PE (KatdAAnAn yia dueon etra@r pe Tpo@Iual) og KavovikEG OUVORKES
TepIBAAAovTOG 25 KG

Packaging: Primary packaging paper box/ secondary packaging bag PE (appropriate

for direct food contact?!) packed in normal ambient conditions 25 KG

1 Z0pgwva pe TNV EBvikn kai Koivotikr vopoBeoia / 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).

Aiapkeia wRg: 2 xpovia ammd TV nueEpPoUNvia TTapaywyng i 0TTwg opiletal amd Tov
TTPONNBeUTH.
Shelf life: 2 years from production date or as defined by the producer.

2uvOnkeg amrolinkeuong: AlaTnpEiTal 0 KAVOVIKEG ouvlnkeg TTePIBAAAOVTOG, O€
MEPOG OpooePO Kal oKIEPO (MEyioTn Beppokpacia ouvtipnong 21°C & OXETIKA
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 dlavoung: Metagépetal oe Bepuokpaaia TTEPIBAANOVTOC E OXAUATA TTOU

METaPEPOUV POVO TPOYPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MoloTIkd XapaKTnPIoTIKA TrpoiovTog / Quality product characteristics

ZUCTOTIKG:

Ingredients:

QuoIKA XaPAKTNPIOTIKA:

Physical characteristics:

Mikpofi1oAoyIKd XaPAKTNPICTIKA/

Microbiological characteristics:

>KOpPOOo apuUOOTWHEVO(PIAE, KapE, OKOVN), TTEPIEXEl iXVNn
ouvtnpnTikoU: AIOZEIAIO TOY OEIOY (max 50 ppm).
Dehydrated Garlic (Sliced, granulated, ground), contains
traces preservative: SULPHUR DIOXIDE (max 50 ppm).
TuTmKr Tou TTPOIdVTOG Yeuon.

Atouacia emKivOuvwy EEvv OwPATWY (YUaAI,

TTETPEG, TTAAOTIKG, NETAANO, TPIXEG). ATTOUTIO

EVTOPWV.

Typical product taste.

Absence of hazardous foreign materials (glass,

stones, plastic, metal materials, hairs).Absence of

Insects.

MuknTeg-Z0ueg/ Moulds-Yeasts: max 10 cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: amoucia ota 25g Tpoiévtog - absence/
25¢g product

*oUPQWVO PE TIG ECWTEPIKEG TTPOBIAYPAPEG TTOU €XEl BEoel n

eTaipeia pag/ according to internal specification of our company
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XNUIKG XapaKTNPIOTIKG/
Chemical characteristics/:

Emonuavon:

Labeling:

MpoBAerépevn xprion:

Product use:

Yypaoia/ moisture content: 8%

EvepydTtnTa vepou/ water activity: max 0,65

AopAaTtoéiveg B1/ aflatoxin B1: max 5ug/kg
AopAaTtoéiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg
Bapéa pétaAda/ Heavy metals: ZUugwva pe Ta 6pia Tou
KavoviopoU EK/1881/2006 kai OAwv TwV OXETIKWV
TpoTroTroIfoewV autou / In accordance with the EC
Regulation EC/1881/2005 and all the amendments
YTmoAeippara guto@apudkwv/ Pesticides residues:
ZUuQWVa Pe Ta 6pla Tou Kavoviouou EK/396/2005 kai Tig
TpoTTOTTOINOEIS auTwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Aloéeidio Tou Beiou/ Sulphur dioxide: max 50mg/kg

Emwvupia eTaipiag meAATN, TEQIYPAPA TTPOIOVTOG, XWpa
mpoéAeuong, kabapd Pdapog, lot, ouvBeon TrpoiIdVTOG,
nuepounvia Anéng, ouvelnkeg diathpnong.

Company name, product description, origin, net weight, lot

number, ingredients, shelf life, storage conditions.

To poidv XpNOIUOTTOIEITAI WG TUCTATIKO YIa TNV
TTAPACKEUA TPOPINWV (NUIETOINO TTPOIGV).

To poidv dev gival KATAAANAO yia GTopa TTOU £XOUV
aMepyia oe B1o&eidio Tou Beiou.

As an ingredient in food production (semi-finished
product). Not suitable for sulphur dioxide allergy

sufferers.

Mn YeVETIKA TPOTTOTTOINUEVO TPOPINO CUHQWVA HE TOug Kavoviopoug EK 1829/2003 kan EK
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1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.
To wpoiodv dev éxel UTTOOTEI AKTIVOBOANON ocUN@wva e TiG Eupwtraikég Odnyieg 1999/2 kai

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

Aila@pemrTiKA €mioAuavon ava 100 g mpoidvrog*/ Nutritional value per 100 g product*

Evépyela/Energy 1419 kJ/ 339 kcal
Nitrapd/ Fat 0,3g
EK TWV OTTOIWV Kopeauéva/
of which saturates 019
YdardvBpakeg/ Carbohydrates

70,99
&K TwV O1TOIWYV odkyapal
of which sugars 2449
Edwdiueg iveg/
Dietary fiber 45¢g
Mpwrteiveg/ Proteins 13,29
ANGTI/ Salt 0,092 g

*mmyn dedouévwvi source of data: USDA Food Central database.
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AHAQZH AAAEPTIOTONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

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
guantities that need re-packaging )
In Processed in  |Handled on Site In Processed in |Handled
Product |Same Product |Same on Site
Equipment Equipment
Cereals containing GLUTEN and praducts thereof NO No No No No YES
EGIES or its derivatives No No No Na Na Na
FISH or its derivatives No No No Na Na Na
CRUSTACEANS / SHELLFISH No No No No No No
MOLLUSCS No No No Na Na Na
PEANUTS or derivatives NO No No NO Na YES
SOYA BEANS or derivatives No NO No Na Na Na
MILK {LACTOSE) or itsderivatives No No No No No YES
NUTS , tree nuts: NO NO NO NO NO YES
CELERY, including celeriac and its derivatives No No No Na Na Na
MUSTARD, referring to all parts of the plant and derivatives thereof NO NO No NO No No
SESAME SEEDS or derivatives No No No Na Na YES
SULPHITES >10ppm - Sulphite guantity to be given in ppm YES No No YES No YES
LUPIN se2eds or derivatives No No No Na Na Na
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