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NMPOAIATPA®H INA NMEAATH /
PRODUCT SPECIFICATION FOR CUSTOMER

MNeprypa@n Mpoidvrog: POYNTOYKOWIXA wnuévn.

Product description: HAZELNUT kernels dry roasted.

MéyeOog/Size: 14-16, 11-13 mm

MpoéAguon/ Origin: Toupkia/Turkey

ZuoKeuaoia: AcUTEPOYEVI] CUCKEUATIO XOPTOKIPWTIO, TTPWTOYEVH TTAQCTIKH OAKOUAQ
KaTdAANAN yia dueon emragn he Tpo@ipal ouokeuaouévo uttd kevo. Kabapo Bdapog 25
kg.

Packaging: Secondary packaging carton box/ Primary packaging plastic bag

appropriate for direct contact with food* packed in vacuum. Net weight 25 kg.

! Yopewva pe v EBvikA kai KovoTikr 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 IX for

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

Aidpkela wnAg: 12 uAveg atmd TNV NUEPOMNVIO TTAPAYWYAS YIA TIG TTPOTEIVOUEVEG

OUVBNKeG ouvTHPNoNng

Shelf life: 12 months from production date for recommended storage conditions

ZuvBnkeg amroBikeuong: Aiatnpeital o€ pépog dpooepd (max Bepuokpacia 15 °C)
Kal Enpd (max oXeTIKNA vypaacia 65%). Mpoteivopevn Beppokpaaia ocuvtripnong 6-12°C
& OXETIKA uypaoia 55-60%.
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Storage conditions: Store in normal ambient conditions, in cool and dry place (max
(temperature 15 °C) kai ¢npd (max RH 65%). Recommended preservation

temperature 6-12°C & relatively humidity 55-60%.

2uvOnkeg diavoung: Metagépetal o€ Bepuokpaaia TTEPIBAAAOVTOG PE OXAUOTA TTOU
METAPEPOUV HOVO TPOPIUQ.
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.

AvdAuon xapakTnploTIKwV TTpoidvrog/ Characteristics analysis of food product

Zovleon: O®OYNTOYKOWIXA wnuévn 100%.
Ingredients: HAZELNUT kernels roasted 100%.

DuoiKd XapaKTNPIOTIKA/

Physical characteristics: TuTTIKr) TOU TTPpoIGVTOG Yeuorn/ Typical product taste.
ATtrouaia evtopwy / Absence of insects.
=éva owpata (keAupn)/Foreign materials (shell parts):

max 7pieces/tn
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Emkivouva Eéva owparta/Dangerous foreign materilas: max 0,5%

BioAoyIKd XOpOKTNPICTIKA
Microbiological characteristics/:

XNUIKA XapOoKTNPICTIKA
Chemical characteristics/:

MuknTeg-ZUpeg/ Moulds-Yeasts: max 5*100 cfu/g
E. coli: max 10 cfu/g*
Salmonella spp: atmroucia ota 259 - absent/ 25g

*oUP@WVA PE TIG EOWTEPIKEG TTPODIAYPAPEG TTOU £XEI BEDEI N eTaIPEia

Mag/ according to internal specification of our company

Yypaaoia/ moisture content: max 2%

Evepydétnta vepou/ water activity: max 0,55

Ap1Bu6g uttepogeldiwv/Peroxide value: max 1meqO2/ kg
FFA: max 1%

AgAarogiveg B1/ aflatoxin B1: max 5 pg/Kg

AgAatotiveg/Aflatoxins B1+B2+G1+G2: max 10 yg/Kg
Bapéa pétaAda/ Heavy metals: ZO0powva e Ta 6pia Tou
Kavoviopou EK/915/2023 kal OAwV Twv OXETIKWV
Tpotrotroifocwy autou / In accordance with the EC
Regulation EC/915/2023 and all the relevant

amendments

YtoAeipypara  Qutopapudkwy/ Pesticides residues:
2UhQwva Pe Ta 6pia Tou Kavoviopou EK/396/2005 kai

TIG TPOTTOTTOINCEIS auTwyv. In accordance with the
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Emioiuavon:

Labeling:

MpoBAeroépevn Xpnon:

Product use:

Regulation EC/396/2005 and all the relevant

amendments.

EtTrwvupia  etaipiag, Mepiypapry  mpOIGVTOG,  Xwpd
TTpoéAeuong, kaBapd PBdpog, lot, ouvBeon TTPoIGVTOC,
nu/via  ARgng, ouvBAkeg diatrpnong, EmMORAPavon

aAAepyloyovwy.

Company name, product description, origin, net weight,
lot number, ingredients, shelf life, storage conditions,

allergens marking.

To TTPOIGV KATAVOAWVETAI WG €XEI 1 XPNOIUOTIOIEITAlI WG
OUOTATIKO YIO TNV TTAPOOKEUR TPOPIWV.

To 1poidv va unv KAatavaAwveTal atmd dropa TTou EXouV
aAAepyia oTOUG KAPTTOUG ME KEAUPOG.

To TTpoidV va pnv KatavaAwvetal atrd PIKPa TTaidid yiarti

UTTApXEl Kivduvog TTVIyuoU.

Direct consumption or as an ingredient in food
production.

Must not be consumed by allergy suffer in shell nuts.
Must not be consumed by young children in order to

avoid a drowning risk.
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Mn YEVETIKA TPOTTOTTOINHEVO TPOPINO CUNPWVA ME TOUG Kavoviououg EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003

Tpogipo dev éxel utrooTei eTegepyacia e 1oviouoa aktivoBoAia/ The product has not

been processed with ionizing radiation.

AlaBpetrTiKA €mioAuavon avd 100 g rpoidvTog/ Nutritional value per 100 g product:

Evépyeia/Energy 646 kcal
NAirrapd/ Fat 62,49
armro 1a omoia kopeopéva Airapd/of which 4,5 g
saturates

YdaravBpakeg/ Carbohydrates 17,6 g
EK TWV OTT0iWV Odkxapa/ 49¢g

of which sugars

Mpwreiveg/ Proteins 159
AAGTI/ Salt 0,002 g
AlaitnTIKEG iveg/ 9,449

Dietary fiber
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MoTotroINTIKA — evOEBEIYMEVO TTPOIOV YIO CUYKEKPIMEVN SiaTpopr)/
Certificates - suitability for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoepn/ Diet Nai/ Yes Ox1/ No
Vegetarian v
Vegan v

AHAQZH AAAEPTIOTONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergy and Food Intolerance Information Present as ingredient Traces
according to European legislation (Trapoucia wg (Txvn)
OUCTATIKO) (No trace < detection limit)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, kamut and
products thereof / ZiTnpd& 1ToU TTEPIEXOUV YAOUTEVN (BNAGDH
o1Tapl, aikaAn, KkpIBAapI, Bpwun, oitog oTréATA, OITNPG kamut n NO NO
o1 UBPIBIKEG TOUG TTOIKIAIEG Kal TTpoidvTa Ye BAon Ta aItned
auTd)
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Crustaceans and products thereof / Kapkivogidn kai rpoiévTa
ME B&on Ta KAPKIVOEIDN

NO

NO

Eggs and product thereof / Auyd kai TrpoidvTa pe Baon Ta auyd

NO

NO

Fish and products thereof / Wapia kai rpoidvTa pe Bdon 1a
wapia

NO

NO

Peanuts and products thereof/ Apayxideg kal TTpoidvTa pe Baon
TIG apaxideg

NO

NO

Soybeans and products thereof / Zéyia ka1 TrpoidvTa pe Bdon
TN ooyIa

NO

NO

Milk and products thereof (including lactose) / F'GAa kai
TTpoidvTa Pe Baon 10 YaAa (cupTTEPIAQUBAvVONEVNG TNG
AaKTOCNG)

NO

NO

Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut,
pistachio, macadamia) and products thereof /KapTroi pe
KEAUQOG, dnAadn auuydaha, ouvToukia, Kapudia

Kapudia avakapdiwdwy, kapudia Tekdv, kapudia Bpadihiag,
QUOTIKIO KEAUQWTA, KapTToi pakadauiag kal kKapudia
KouivoAhavT kal TTpoidvTa e BAon Ta avwTépw

YES

Celery and products thereof / £éAivo kai TTpoidvTa pe Béon 1o
géAivo

NO

NO

Mustard and products thereof / MouoTdpda kal TTpoiévTa e
Baon Tn pouoTdpda

NO

NO

Sesame and product thereof / Z1Tépol onoapiov Kai TTpoidvTa
Me Bdon Toug OTTOPOUG CNCAMIOU

NO

NO

Sulphur dioxide and sulphites at concentrations of more than
10 mg/kg expressed as SO2/ Aio&gidio Tou Beiou Kai
TTapdywya o€ ouykéEvTpwon peyoAlTepn ammd 10 mg/kg
ekppalduevn wg SO2

NO

NO

Lupine and products thereof/ AouTtrivo kai TTpoidvTa pe Bdon 10
AouTTivo

NO

NO

Molluscs and products thereof/ MaAdkia kai TTpoidvTa pe Bdaon
Ta JOAGKIO

NO

NO
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