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GOVERNMENT OF INDIA
MINISTRY OF AGRICULTURE & FARMERS WELFARE Reg. Nurober
DEPARTMENT OF AGRICULTURE & FARMERS WELFARE 211807522060218
BIRECTORATE OF PLANT PROTECTION, QUARANTINE & STORAGE Ad4
PHYTOSANITARY CERYIFICATE

TF’I‘\?J :Wd

7. FROM: PLANT PROTECTION ORGANISATION OF 2.70: THE PLANT PROTECTION DRGANISATION OF
, INDIA GREECE
DESCRIPTION OF CONSIGNMENT
‘3. Name & address of exporer |4. Declared name & sddress of consignee
' MENEXOPOULI BROS § A
6T KLM 000U THESSALONIKIS KALOHORIQU, 57002
KALOMORLTHESSALONIK, GREECE VAT NO EL
082150047
5. Deglared means of conveyance 6. Place of origin 7. Declared polint of entry
i By Sea INDIA THESSALONIKI
%, Distinguishing rarks 9. Number & description of packages
AS PER INVOICE 1263 Packages
10, Name of produce/ Botahical name of plants 11, Quantity declared
Onion-Vegetables, DEHY WHITE ONION 23085.000 Ky
MINCED.KIBBLED POWDER
Aflivm cepa

iThis Is to certify that the plants or plant products described above have been inspected according to appropriate

procedures and are considered fo be free from gquarantine pests and practically free from the injurious pests and

that they are considered to conform to the current phytosanitary regulations at the importing country,
DISINFESTATIGN AND/OR DISINFECYION TREATMENT

..............

112, Date: 05/0B/2022 13. Treatrment: Fumigalion
114. Chemical: ALUMINIUM PHOSPHIDE (ALP) 15, Duration & Temperature: 72 Hrs 24.0°C
,16 Concentration: 09 GM?/!\_{I T 17, Additional information: IN-11B/ALP

:18. Additional declaration:
E‘irlvcice no' - 22021 ‘Invaice date’ - 02/06/2022 CONTAINER NO.:MRKUA4B96832
;250 PKGS DEHYDRATED WHITE ONION MINCED 1. 3mim (A GRADE)L.OT NO.;22223
j513 BAGS DEHYDRATED WHITE ONION KIBBLED (A GRADE)LOT NQ.:22125
300 PKGS DEHYDRATED WHITE ONION POWDER {A GRADENQT NQ,:22434.

19, Date: 08 06-2022

‘11 1_1_(153&\

Tih S “*‘

e

RMENDRA PRASAD SINGH
ASSISTANT DIRECTOR(E)

21.Code No, L,’(PPQS (41)

-

................................

Name & Slgnature of authorised oft'cer

[No financial fiabiity with respect to this certlicate shall attach to the Ministry of Agricuiture & Farmiers Welfare (Departrent
aof Agrictitare & Farmers Welfare), Governmant of india or any authorized officer of state/centrat government organizations
notified by the Ministry of AQ[EE}E!FH’a & Farmers Welfare.

Digitally signed Ly HAJENGRA FRAZAD SING |4
€ \BIRETORATE OF RPLANT PROTE( THON
CQUARANTINE AND STORAGE

Date: 2022 08,08 20:14-44
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e PEST MORTEM (INDIA) PRIVATE LIMITED ¥
e &\:\\ LB (Approved by Naiional Phant Protection Qrganization, Government of India) k]
. ’ }.-';\“-‘\a.. 7 85, SI35307 102, Cams Comer PN.Marg Jamnagar - 361 002 (Gujarat) o
.\ﬁ ide? o

¥ FUMIGATION CERTIFICATE 3%

- Ry
W $.Na. . Treatment Certifieate Number: PMIALPI3RIZ-23 2
s o
a Dte, PPQS Regd. No :1i6/ALP/ DATED ; 28.05.2012 Date of issue : 08/06/2022 .l
a4, >
a. L
i This is o certify that the goods describied below were treated in aecardance ith the fiunigation teeatmen FeGUiremens 3
a0 of importing country GREECE and declared that the conignment has been ver ified free af fmpervious surficesy! o
o layers such as plastic weapping or laminated plastic filins, locquered or paimed surfuces. aluminium foil, tarred or waved %
» paper efeshar may adversely effect the penetration of the fumigam, prior (o fumieation, >
b Letatifs of Treatnient &
A d AN
€1 A . "
oS Name of fumiga CALUDMIRIM PEIOSPEINDTE Uate ol {iemigatuon R0/ N7 g
e Place of fumigation ; MAHUVA Pasange of fumigzaot O GHAMS PLR AL e
:. Dtwation ol fwnigationin days/hes) DT HOURS Avernge stithient lmlitg By ::?
I . ) . N X . . . wl
;‘ Fuanigation performed C i contismer tlis. sor emp (e {Cen) 2 0,
»w' : o
X Description of Conds o
a0 Y
-\ " : > Lo o
. Contuiner number/sead sumber V01 X 40 FCL e
a" < Container No: MREU806882 °.
& o
& _ A2
e ' b
) Name and address of exporier : iy
o e
b 3
"o Name and address of consiypee CTO ORDER @
bt ay’
X A
& . " NS
w e aad address of the notilicd party «
L el
0 20,
g ' "
@ Type ang deseription of cargo o 1263 PGS DEHYDRATED WITITE ONION KIBBLED. MINCED 1-3 mm POWDER A GRADE @
@t Ll
b b
o8 : N
W Chrntily (MTsVNo of packnges CTGTAL NET WEIGHITY 22182.000 KG TOTAL GROSS WEIGHT 23085 400 KO a
o' net
ww Description of pucknging material 21263 PRGS DOUBEE POLY DAG WITH CARFOON & POLY BAG ST PAFER 1A s
e, o
5 : 3
L -
", Vessel oome o5
;,.0. v 2 2,
¥ F'art of Joading, ¢ PIPAVAVINDEA -
X Shipping mark of brand : »
2 : ¥
¥ Fort ot ennry VTHESSALONIKEL GRIECE »
. )
& Addttions] decharation (\ &
» o

0 Ivoice No, 22021 Dale: 02,06.2022

>
A

Y Indarsed by Speeitied OMicer of Dee ol Nitkne & Sizeatore ai Aveerdovd Famivatiin o
. TIPS Name : Signienre & Olice Seat Operator witi sen? & (Inluh\u;@g@y}}nﬂégn AN &
PO o g U W
3 _ A fro, a) =
. o o o . -
” P ,‘!:‘_t !3“'”"‘2".” Tdid Bye 1 ig X
[Qzl Gy ’ ' oL, o
& ) RS Larnar, oy pa, hog
IRMRSGA s g e
: . e . A
o Regd. Office : G2 Sunder Tawer, T.4Road, Sewree (West), Mumbai-400 015. Tel.: 2414 7425 { 2412 7335 / 24155248 ‘;
- Fax ; 91.22.24180261 Gram : Pestmort, E-mail | pestmod@boma vanknet.in Web site | www pastmorten,. com o
g No financial liability attaches to oris assumed by the cerlitying company, its Directers or Raprasentatives in respect to this certificate. 0

at’ al)t ay @yt o
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: PEST MORTEM (INDIA) PRIVATE LIMITED
9 § (Approved by National Plant Protection Organization, Governmen( of India)
: 3 ; - 2
a A ,]\;\d&m Qrygs 102, Cams Corner PN Marg Jamnagar - 36) 002 {(Guparal)
s osuin?, as e .
i FUMIGATION CERTIFICATE
H
. %.No. - Treatment Certificate Number ; PMIALPIIS3/22-23
. e, PPQS Regd, No :116/ALP/ DATED : 28.05.20 2 Diste ol issue @ 08/06/2022
(]
) This is 10 certify that the goods deseribed bedow were treated in aceurdance with thy SRt fegt Bt Bagiivmer
. of importing eountry GREECE und declared that the consignment hax heen vor e five af Dnpervious sucfo,
. layers such as plastic wrapping or laminated plastic films, lacquered or painted suefoces, alimitium foil, mucr{m wevee!
. paper «c.that may adversely ¢ffect the penctration of the fumigart, prior 1 funegation
. Details ot Treo et
" Nume of funigant P ALUMIIUM PEOS PHEE Daae of funngarnm CUA 22
h Place of fumigation o MATVA Dosnge of Teangant SRS O R M
?' Dueation of fumigation(in dayshr:) L 72 HOLRS Average dmbient humndity LA,
i Fumngation performed -~ * i container Mumi, e empilicg ooy .2
| ]
. Deseription of Goody
. Container punber/scal nuntber 201 X4 ['CLL
L) : Contasner No: MRKUHR94882
]
L
’- Name and address of exporter
»
g Nanre and acldress o consigaee FTOHORDER
L] .
4
: Nane und addiess of the nouifigd paly
»
P.
' Type and degeription al cargo 263 PRGS DEHYORATED WHITE ONION KICRLETL MINCED -3 mm COW A GR A
»
: Quuantity (MI5)YNo of packages VICOTAL NET WEIGHT 22182000 KG TOTAL GROSS WEIGIHT 23085900 &0
' Reseription Ofpnckilging maderial 11263 PRGS DOUBLE POLY 3AG WITH CARTOUN & POLY BAG WL PAVER BAG
: .
Vessel name
13
. :
, Por( of fonding  IPAVAVINDIA
; Shipping mark or brand :
, :
. Porl of entry PTHESSALONIK], GREBCE -
’ i \
B Addiianal deciaration Yoo
» . K i
' Tavoice No. 22021 Date: 02.06.2022 i N
'~ VAR
) _ RS '
' Endorsed by Speciticd Officer of Die. of N & Signaiure of Aeverdised Fomigagon; i
) PPRS Nome ; Signatore & (ffice Seal Qpeomor with serl & date/ Agired; f1002) N r}‘_i{?hc_r‘

ENPMA c;;1

Kathwe| Pt MEfrstjamant Ageimion
CHM AN L Yur Prstaction

{a

AIEMQTR

ASERN

Regd, Office | G2 Sunder Tower.TJ Road, Sewiee (West), Mumbai-400 015, Tel.; 2414 7425/ 2412 7935 / 24155248
Fax : 91-22-24150261 Gram : Pestmont, E-mail : peslmon@bom3.vsnl.net.in Web site : www.pesimortem.com
. Na financial liability attaches to or is assumed by the certifying company, its Directors or Representatives in respact to this certificats.
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DATE - 15.06.2022

f. COMPANY NAME/ CUSTOMER NAME ~ MENEXOPOULI BROS S A
2. DETAILS OF SAMPLE — Dehydrated White Onion Minced 1-3 mm A Grade

Lot No: 22223

Report Details / Details of Analysis

Physical Properties

Aromatic, Mild to Pungent & Aromatic,Mild 1o Pungent &

Flavor / Taste Medium Spicy 8 Medium Spicyg

Odour Typical Characteristic Typical Characteristic

Colour White Characteristic White Characteristic |

e Kexture e Minced Minced
" ' Chemical Propertles
Moisture 435% Maximum 6 %

TotalAshCont. | 225% Maximum 5 %
Acid Insoluble 045 % Maximum 0.5 %

Microbiological Details

TPC 215000 cfuigm Meximum 10,00,000 cluigm
Coliforms Count 280 cfufarn _ Maximum 1 .000cfu/gm
E.Coli Absent in 26 gm Maximum 10 cfuigm
Yeast 45 cfu/gm Maxirmum 1.000 cfu/gm
) Mould 190 ¢fu/gm Maximum 1.000/ cfu/gm
Clostridium perfringens < 10 cfu/gm Maximum 10 cfu/gm

Staphylococcus aureus

Absent in 1 gm

Absent in 1 gr

Salmonella

Negative in 25 gm

Bacillus cereus

Absent in 25 gm

i Absent in 1 gm

......

.....

Vewerovraveee

Signature

Synthetic Coloring Matter Absent Absent
......... S02 Absent Maximum 10 PPM
Peanut/Ahviiid! <2 PPM Max 5 PPM

Laboratory Techhitiahi/Microbiologist
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DATE - 15.06.2022

1. COMPANY NAME/ CUSTOMER NAME — MENEXOPOULI BROS § A

2. DETAILS OF SAMPLE — Dehydrated White Onion Powder A Grade

Lot No: 22434

Report Details / Details of Analysis

Physical Properties

Flavor / Taste

Aromatic, Mitd to Pungent &
Medjum Spicy

Aromatic,Mild to Pungent &
Medium Spicy

OQdouy Typical Characteristic Typical Characteristic
Colour White Characteristic White Characteristic
Texture Powder Powder
Chemical Properties
Moisture | 4.60 % | Maximum 6 %
_..Total Ash Cont. 2.80 % Maximum 5 %
! Acid Insoluble 0.25% Maximum 0.5 %
‘ Microblotogical Details
r _______ TPC 272000 cfu/gm Maximum 10,00,000 cfu/gm
... Coliforms Count 250 cfuigm _ Maximum 1.000cfufgm
E.Coli Absent in 25 gn Maximum 10 cfu/gm
Yeast 30 cfulgm Maximum 1.000 cfuigm
. Mould 240 cfulgm Maximum 1.000/ cfu/gm
Clostridium perfringens < 10 cfuigm _Maximum 10 cfu/gm

Staphylococcus aureus

Absent in 1 gm

Salmonella

Absentin 1gm

Negative in 25 gﬁf

Absent in 25 gm

Bacillus cereus

......

Absent in 1 gm

Absent in 1 gm

----- Yeusanaae

Signature

Synthetic Coloring Matter : Absent _ Absent
...... So2 | Absent Maximum 10 PPM
JPeanut/Almysd: <2 PPM Maxs PPM

Laboratory Techritidh vticrobiologist
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DATE - 15.06.2022

1. COMPANY NAME/ CUSTOMER NAME — MENEXOPOULI BROS § A
2. DETAILS OF SAMPLE — Dehydyated White Onion Kibbled. A Grade

........................

Report Details / Details of Analysis

Physical Properties

Flavor / Taste

Aramatic, Mild to Pungent &
Medium Spicy

Aromatic,Mil&dto Pungent‘ﬁélww-
Medium Spicy

.....

Staphylococcus aureus

Absentin 1 gm

Odour Typical Characteristic Typical Characteristic
Colour [ White Characteristic o White Characteristic
Texture ' Hard and Crispy - Hard and Crispv
__Chemical Propertios .
. Moisture 5012 % Maximum 6 %
Total Ash Cont. 3.50 % Maximum 5 %
Acid lnsoluble 0.20 % Maximum 0.5 %
vvvv Microbiological Details
| TPC 149000 cfuigm Maximum 10,00,000 cfuigm
Coliforms Count 210 cfulgm Maximum 1.000¢fu/gm
E.Coli Absent in 25 gm Maximum 10 cfu/gm
Yeast S0cfugm Maximum 1.000 cfu/gm
Moud | 200cfulgm Maximum 1.000/ cfulgm
Clostridium perfringens < 10 cfw/gm _Maximum 10 cfu/gm

Absent in 1 gm

Salmenella

Negative in 25 gm

" Absent in 25 gm

Bacillus cereus

Absentin 1 gm

Absent in 1.gm

..........

_Synthetic Coloring Matter Apsent | Absent
S02__ .. Absent Maximum 10 PPM
Peanut/Almond < 2 PPM Max 5 PPM
Signature

Laboratéry.Technician/Microbiologist
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DATE - 15.06.2022

1. COMPANY NAME/ CUSTOMER NAME — MENEXOPOULI BROS § A

2. DETAILS OF SAMPLE — Dehydrated Wi ite Onion Powder A Grade

Report Details / Details of Analysis

Lot No: 22434

Flavor / Taste

Aromatic, Mild to Pungent &
Medium Spicy

Aromatic,Mild to Pungent &

Medium Spicy .
"Odour Typical Characteristic Typical Characteristic h
| Colour White Characteristic White Characteristic
| Texture Powder Powder
Chemical Properties
B Moisture 4.60 % Maximum & %
Total Ash Cont. 2.90 % Maximum 5 %
Acid Insoluble 0.25 % Maximum 0.5 %
Microblological Datails
B _TPC 272000 cfu/gm Maximum 10,00,000 cfu/gm
i Coliferms Count 250 ¢fuigm Maximum 1.000cfu/gm
E.Coli Absent in 25 gm Maximum 10 cfu/am
Yeast 50 cfu/gm Maximum 1.000 cfu/gm
i Mould 240 cfufgm Maximum 1,000/ cfufgm
Clostridium perfringens < 10 cfulgm Maximum 10 cfu/gm

Staphylococcus aureus

Absentin 1 gm

Absentin t gm

Salmonella

Negative in 25 gm

Absent in 25 gm B

Bacillus cereus

Absent in 1 gm

Signature

Absent in 1 gm
Synthetic Coloring Matter Absent Absent
So2 Absent Maximum 10 PPM
Peanut/Ajdigdd <2 PPM Max 5 PPM

Lahoratory Techrligidh/fcrobiologist ™ -
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1. COMPANY NAME/ CUSTOMER NAME ~ MENEXOPOULI BROS § A
2. DETAILS OF SAMPLE — Dehydrated White Onion Kibbled A Grade

DATE - 15.06.2022

¥

Lot No: 22125

Report Details / Details of Analysis

Physical Propertlcs

Aromatic, Mild to Pungent & Aramatic,Mild to Pungent &
Flayor / Taste Medium Spicyg Medium Sp:cyg
Odour Typical Characteristic Typical Characteristic
Colouy White Characteristic White Characteristic ;
A Texture Hard and Crispy Hard and Crispy MJ
Chemical Properties ‘
Moisture " B.012 % Maximum 6 %
Total Ash Cont. 3.50 % Maximum 5 %
Acid Insoluble 0.20 % Maximum 0.5 % B
Microbiotogical Detaits | 77
TR 189000 cfu/gm Maximum 10,00,000 cfu/igm
Coliforms Count © 210 cfu/gm Maximum 1.000cfu/gm
E.Coli Absent in 25 gm Maximum 19 cfulgm
Yeast 50 cfu/gm Maximum 1.000 cfu/gm
Mould 200cfu/gm Maxirmum 1.000/ cfu/gm
_Clostridium perfringens < 10 cfu/gm Maximum 10 cfu/gm

Staphylococcus aurens

Absent in 1 gm

Absent in 1 gm

Salmoneila

Negative in 25 gm

Absent in 25 gm

Bacillus cereus

Absentin 1 gm

Absent in 1 gm

Signa
Labo:; e\nTarhv-’ f%ﬁ/M:crobiologust N

_Synthetic Coloring Matter Absent Absent
So?2 Absent Maximurm 10 PPM
Peanut Abmond <2 PPM Max 5 PPM ;



Certifisate of Aralysic

DATE - 15.06.2022 -

1. COMPANY NAME/ CUSTOMER NAME — MENEXOPOULI BROS S A
2. DETAILS OF SAMPLE - Dehydrated White Onion Minced 1-3 mm A Grade

Lot No: 22223

Report Details / Details of Analysis

S P

at vt

Aromatic, Mild to Pungent &

Aramatic,Mild to Pungent &
Flavor / Taste Medium Spicy Mediurm Spicyg
Odour Typical Characieristic Typical Characteristic
Colour White Characteristic White Characteristic
_____ Fexture Minced “Minced
Chemical Properties
Moisture 435 % Maximum 8 %
Total Ash Cont, 225 % Maximurn 5 %
Acid Insoluble 0.45 % Maximum 0.5 % )
B Microbiclogical Details o
3 TPC 215000 cfu/gm Maximurn 10,00.000 cfu/gen
Coliforms Count 280 cfufgm Maximum 1.000cfulgm
8 E.Coli Absent in 25 gm Maximum 10 cfulgm
Yeast 45 cfu/gm Maximum 1.000 cfu/gm
Mould 190 cfu/gm Maximum 1.000/ ¢fuigm
Clostridium perfringens < 10 cfufgm Maximum 10 cfuigm
Staphylococcus aureuns Absent in 1 g Absent in 1 gm
Salmonella Negative in 25 gm Absent in 25 gm
| Bacillus cereus Absent in 1 gm Absent in 1 gm
Synthetic Coloring Matter Absent Absent
- So2 Absent Maximum 10 PPM
Peanut/Almost: <2 PPM Max § PPM
Signature

Laboratory Techhirian/Microbiologist « . -



fonization statement
Date: 15.06.2022

............

We, the Company certifies that, there is no ionization treatment in production
process of :

Product pame: Dehydrated White Onion Kibbled A Grade (lot : 22125) Dehydrated White Onion
Minced 1-3 mm A Grade (Lot: 22223) and Dehydrated White Ounion Powdex A Grade(lot: 22434).

Container: MRKU4896882

invoice no: 22021 Date: 02.06.2022

Above mentoned products does not require special labelling acc. to Directive 1999/2/EC of the
Zuropean Parliament in the currently relevant version and acc. to Directive 1999/3/EC of the l“uropcan
Parttament in the currently relevant version.



PACKAGE STATEMENT

Date: 15.06.2022

The company

declares that the raw materials;

Product name: Dehvdrated White Onion Kibbled A Grade (lot : 22125) Dehvdrated White Ounion

Minced 1-3 mm A Grade (Lot: 22223) and Debydrated White Onion Powder A Grade(lot: 22434).
Container: MRKU4896382
Invaice no: 22021 Date: 02.06.2022

are packed in packaging approved for contact with food, meeting the following legal requirements:

Regulation 1935/2004 on materials and articles intended for contact with food and its subsequent
amendments,

Regulation 1072011 on materials and plastic products intended for contact with food and its subsequent
amendments,

Regulation 2023/2006 regarding good manufacturing practice (GMP) for materials and products
tended for contact with food and jts subsequent anmendments,

Regulation 28272008 on processed plastic materials and artictes intended for contact with food,
are [ree of phthalates, bisphenol A and MOSH MOAH and its subsequent amendments,

are adapted to the requirements of the HACCP system in order to minimize the risk of contamination of
the raw material (blue foil, blue stitching thread, etc.)

The product and the packaging comply with current foed regulations of the EU in the latest version.

Signature and stamp



TO WHOM IT MAY CONCERN

Date: 15.06.2022

HEAVY METAL & PESTICIDES STATEMENT

We hereby certify that all the products manufactured and supplied by

affected by current legislation.
from any use of pesticides for end product Dehydrated White Onion
Kibbled, Minced and Powder A Grade. Heavy Metals in All Products

Supplied by

are well within the limits.

do not contain any residues of pests and therefore not

does use raw material free

Heavy Metal and Pesticides results for dehydrated white onion products

supplied by

ol Analysiss. s s E L i Viethiod e TR ate i § 1) 17 SR
PrEN 15662:2007(E)
alpha HCH QuEChERS method by GC- BLOY(LOQ; 0.01) mg/kg
MS/MS
PrEN 15662:2007(E}
Reta HCH QuEChERS method by GC- BLQ{LOQ; 0.01) mg/kg
MS/MS
PrEN 15662:2007{E)
Garnma MCH{LIndang) QUEChERS method by GC- BLQ (LOQ: 6.01} mg/kg
MS/MS
PrEN 15662:2007(€}
2,4 00T QuECHERS method by GC- 8LQ (LOQ: 0.01) mg/kg
........... oo o MASINIS
PYEN 15662:2007(E)
4,4 10T QUEChERS method by GC- BLO{LOQ: 0.01) me/kg
MS/M$ _
. Cadmium AOAC 187H EDN: 2006 8DL {BL: 0.7) rge/ke
Lead AQAC 18TH EDN:2006 BDL (DL:0.1} mg/kg i
Mercury AQAC 18%H EDN:2006 BPL (DL: 0.03) mg/kg
9 Arsenlc AQAC 18TH EDN:200E BOL {RL: 0.03) mefke. ..

Authomzet: Signatupe
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