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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYNOY : E-16-02 HM/NIA:MAPTIOZ 2020
AZOANEIAZ TPOPIMON MPOAIArPA®E X MPOIONTQN

BRC V.8, FSSC 22000

Mepiypaen Mpoidévrog: AMYTAAAOWIXA wun.

Product description: ALMOND KERNELS RAW.

MpoéAeuon/ Origin: HIMA/ USA

MéyeBog/ size: 20/22

MoikiAia/ Variety: Carmel

Grade: SSR

Zuokevaoia: MNMNpwToyevh g cuoKeuaoia XAPTIVO JEYOKIBWTIO KATAAANAO yia dueon TTa@r Pe
TPOPINO CUCKEUOAOHEVO O€ KAVOVIKEG ouvOnkeg TrepIBaAlovTog. Kabapd Bapog: 997,92 kg.
Packaging: Primary packaging carton bigbox/ (appropriate for food packaging and for

direct contact with food) packed in normal ambient conditions Net weight: 997,92 kg.

Aidpkela {wng: 1,5 xpdévo atrd Tnv nuepounvia TTapaywyng yia tTnv ammAi cuokeuaaoia. Shelf

life: 1,5 year from the production date for normal ambient packaging.

2uvOnkeg atroBnkeuong: Alatnpeital o€ HEPOg OpoaePd Kal OKIEPO XWPO (TTPOTEIVOUEVN
MEYIOTN Bepuokpaaia ouvtipnong 21°C & p€yioTn OXETIKA uypacoia TTepIBAAAOvVTa XWwpou
65%).

Storage conditions: Store in cool and dry place (max recommended preservation

temperature 21°C & max relatively humidity 65%).

2uvOnkeg diavoung: MetagEpetal o€ Beppokpaaia TTEPIBAANOVTOG E OXMUATA TTOU
METAPEPOUV PHOVO TPOPIUQ.
Distribution conditions: Transfer in ambient conditions by trucks carrying only foods.
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AZOANEIAZ TPOPIMON MPOAIArPA®E X MPOIONTQN

BRC V.8, FSSC 22000

MwAnon: XovopIikr O¢ €TAIPEIEG TTAPAYWYAS TPOPIPWY, KATACTAPATA TPOYiPwy, super
markets, o€ mini markets K.a@.

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

AvdAuon xapakTnpioTIKWV TTpoidvrog/ Characteristics analysis of food product

Zuvleon: AMYTAANOWIXA wun.

Ingredients: ALMOND kernels raw.

DuoIKA XOPAKTNPIOTIKA: TumkA Tou TTpoidvTog yeuon / Typical product taste.
Physical charasteristics: =Zéva owpata max 0,5% / Foreign materials max 0,5%.

ATtroucia evtépwv/ Absence of insect.

Avopoiopopga/ dissimilar: max 5%

ArrrAoi kapTroi/ Doubles: max 15%

Kaptroi ydapuévol/ chip & scratched: max 20%

®€ta - ommaocpévol kaptroi/ Split & broken: max 5%
Kopudrmia - Zkévn apuyddAou/ particles dust: max 0,1%
MNpooBeBAnuévol kaptroi/ serious defected: max 2%

AMa pelovekTiuata / other defects: max 3%

BioAoyIKd XOpOKTNPICTIKA

Microbiological characteristics/: MuknTeg-ZUueg/ Moulds-Yeasts: max 5X1000 cfu/g
OMX/TPC: max 100 cfu/g
St. aureus: max 10 cfu/g*
E. coli: max 10 cfu/g*

Salmonella spp: armoucia ota 259 - absence/ 259
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MPOAIAFPA®ES MPOIONTQN

Listeria monocytogenes:atroucia ota 25g- absence/ 259

*oUPQWVQ HE TIG ECWTEPIKESG TTPOBIAYPAPES TTOU £xel BEoel N eTaipeia pag/ according to internal

specification of our company

XNMIKA XapOoKTNPIOTIKA

Chemical characteristics/:

Emionuavon:

Labeling:

Yypaaia/ moisture content: max 6%

FFA: max 0,5%

Ap1Bu6g uttepoteldiwv/ Peroxide values:max 2 meq O/ kg
AgAatogiveg B1/ aflatoxin B1: max 5 ug/Kg

AgpAarogiveg/ Aflatoxins B1+B2+G1+G2: max 10 pg/Kg
Bapéa pétaAda/ Heavy metals: ZUpgwva pe Ta 6pia Tou
KavoviopoU EK/1881/2006 kal AWV TwV OXETIKWY
TpoTroTToIfoewy autou / In accordance with the EC

Regulation EC/1881/2005 and all the relevant amendments

YmoAcippata  @utogappdkwyv/  Pesticides  residues:
ZUPQwva pe Ta 6pia Tou Kavoviopou EK/396/2005 kai TIg
TPOTTOTTOINCEIG auTwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Emmwvupia  etaipiag, lNepiypapry  TTPOIGVTOG,  Xwpad
TpoéAeuong, kaBapd Pdapog, lot, ouvBeon TTPOIGVTOG,

nu/via ARENG, cuvbnkeg diatrpnong.

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

number, ingredients, shelf life, storage conditions.
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MpoBAerépevn Xpnon: To TTPOIOV KOTAVOAWVETAI WG €XEl fj XPNOIYOTIOIEITAl WG

OUCTATIKO VIO TNV TTAPACKEUL TPOPiWV.
To mpoidv va pnv KAatavaAwveTal atrd AToua TTou £XOuvV
aAAepyia OTOUG KOPTTOUG HE KEAUPOG.
To 1poIdv va Pnv KaTavaAwveTAl atmd PIKpd TTaidid yiarTi
uTTapxEl Kivduvog TTviyuou.

Product use: Direct human consumption or as an ingredient in food
Production.
Must not be by allergy suffers in shell nuts.
Must not be consumed by young children in order to avoid
a drowning risk.

Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUNPWVA PE TOUG Kavoviopoug EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003

Tpoégipo dev éxel utrooTei emefepyaoia pe 1ovifouoa aktivoBoAia/ The product has not
been processed with ionizing radiation.
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AlaBpeTrrTiKA €mMIoApavon avd 100 g rpoidvrog/ Nutritional value per 100 g product:

Evépyela/ Energy 579 kcal
Mpwreiveg/ Protein 21,15¢g
YdaravOpakeg/ Carbohydrates 2155¢
Zdakyapa/ Sugars 4,35¢g
Mirapd/ Fat 49,93 g

&K TwV otroiwv kopeauéva/ of  which saturates 3,953
AiaitnTikég iveg/ Dietary fibers 1259
AAaTi/ Salt 0,025¢g
MoTommoINTIKA — evOEDEIYUEVO TTPOIOV YIA CUYKEKPIHEVN BlaTpo@r/

Certificates - suitability for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v

ISO 22000 v

HALAL v

Alarpoen)/ Diet Nai/ Yes Ox1/ No
Vegetarian v

Vegan v




AHAQZH AAAEPTIOTONGMM®PQNA ME TOREYPQIMAIKG&KANONIZMNO69/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

When purchased in large quantities which comes in full supplier box, then manfacturer allergen policies apply.

When ordered in quanitites re-packaged by us, Nuts in Bulk allergen policies apply.

Nuts in Bulk
Manufacturer ( Applies when bought in small quantities
Allergens that need re-packaging )
Product contains: | Cross- contamination possible: | Product contains: | Cross- contamination possible:
(as ingredient) (as ingredient)

Milk and products [cow), lactose NO NO NO YES

Egg MO NO NO NO

Soy NO NO NO NO

Gluten (wheat, rye, barley, oat, spelt, kamut) NO NO MO YES

Fish NO NO NO NO

shellfish and crustaceans MO NO MO NO

Muts walnut, pecan, zlmend, cashew, hazelnut, macadamia, brazil ALMONDS YES ALMONDS YES

nut, pistachio, chestnut)

Peanuts and products thereof NO WO MO YES

Sesame NO NO NO YES

Sulphite (E220 to E228) if »10 ppm NO NO NO YES

Celery NO NO NO NO

Lupine NO NO NO NO

Mustard MO NO NO YES

Molluscs NO NO NO NO









