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MPOAIAPA®H NMPOIONTOX / PRODUCT SPECIFICATION

Mepiypapn Mpoidvrog: MITTépI paupo aAeouévo.
Product description: Black pepper ground.

MpoéAeuon/ Origin: Zuokeudletal otnv EAAGBO pe A "YAeg ekT106 E.E. / Packaged in

Greece with non EU raw materials

Zuokevaoia: MNMpwToyevhc ouokeuaaia TTAACTIKI) cakoUAa PE katdAAnAn yia dueon

ETTAPN ME TPOPIUO CUCKEUAOHUEVO O€ KAVOVIKEG OUVONKeG TTEpIBAANovToC (20 kg A 25

kg, 5 kg, 3 kg, 2 kg,1kg, 0,5kg)

Packaging: Primary packaging transparent plastic bag PE (appropriate for food

packaging and for direct contact with food) packed in normal ambient conditions (20

kg i 25 kg, 5 kg, 3 kg, 2 kg,1kg, 0,5kQ)

Aldpkeia {wNG: 2 Xpovia atrd TNV NUEPOUNVIa TTApPAYWYNGS yia TNV aTTAr] CUOKEUATia

1 OTTWG opideTal aTTd TOV TTPOPNOEUTH.

Shelf life: 2 years from production date for normal ambient packaging or as defined

by the producer.

2uvBnkeg amroBnkeuong: Aiatnpeital o€ Kavovikég ouvBnkeg tePIBAAAOVTOG, O€

MEPOG OpooePd Kal OKIEPO (MEyioTn Bepuokpacia ouvtipnong 21°C & OXETIKN

uypacia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max

preservation temperature 21°C & relatively humidity 65%).
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2uvlnkeg diavoung: Metagépetal oe Bepuokpaaia TTEPIBAANOVTOG PE OXNUATA TTOU

META@EPOUV POVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKA O¢€ €TAIPEIEG TTAPAYWYAS TPOPiUWYV, KATAOTHHATA TPOPiUWYV, super

markets, o€ mini markets K.d.

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

AvdAuon xapakTnpIoTIKWV poidvTog/ Characteristics analysis of food product

20vleon:

Ingredients:

DuoiIKd XaPAKTNPICTIKA:

Physical characteristics:

BioAoyiKd XapOaKTNPICTIKA

Microbiological characteristics/:

MTTép1 paUpPo (AAECHEVO).

Black pepper (ground) .

TuTTIKr} yeuon Tou TTPOIGVTOG TTIKAVTIKN. KaBapdTtnTta min
99,5%. ATTougia evTOHWV.
Typical product taste, spicy. Purity min 99,5%, absence

of insects.

MUknNTeC-ZUpeg Moulds-Yeasts /: max 10* cfu/g
E. Coli: max 10* cfu/g
Salmonella spp: atroucia ota 25g - absent/ 25¢g

*oUP@WVA PE TIG EOWTEPIKEG TTPODIAYPAPES TTOU €xel BETEl N eTaipEia

pag/ according to internal specification of our company
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XNUIKA XOpOoKTNPICTIKA
Chemical characteristics/:

Emoiuavon:

Labeling:

Yypaoia / moisture: max 13.5%

AgpAaTogiveg B1/ aflatoxin B1: max 5 pg/Kg
AgpAarogiveg/ Aflatoxins B1+B2+G1+G2: max 10 pg/Kg
QxpaTtogivn A/ Ochratoxin A: max 15 ug/Kg

Bapéa pétala/ Heavy metals: Z0pg@uwva e 1a 6pia Tou
kavoviopoUu EK/2023/915 kai OAwv Twv OXETIKWV
TpotroTmoIfoswyv auTtou / In accordance with the EC
Regulation EC/2023/915 and all the relevant
amendments

YmoAeipypata  @uto@apudkwy/ Pesticides residues:
2UpQwva Pe Ta Opla Tou Kavoviopou EK/396/2005 kai
OAWV  TWV  OXETIKWV  TPOTTOTTOINCEWY  autol. In
accordance with the EC Regulation EC/396/2005 and all

the relevant amendments.

ETTwvupia  eTtaipiag, lMepiypagry TTPOIGVTOG,  XWPO
TTpoéAeuong, kaBapd PBdpog, lot, ouvBeon TTpoIdGVTOC,

nu/via AfEng, ouvbnkeg diatrnpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.
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MpoBAeroépevn Xpnon:

Product use:

To TTPOIOV KATAVOAWVETAl WG £XEI | XPNOIKMOTIOIEITAI WG
OUCTATIKO YIA TNV TTAPACKEUL TPOPiUWV.

To 1poidv va pnv KatavoAwveTal atd ATtoua TTou EXouUV
aAAepyia oTIG apaxideg, Enpoug KapTroug Pe KEAUPOG,
yAoutévn, onodui, civamréomopo & ogéAivo, AakTédn
& ooyia.

Direct human consumption or as an ingredient in food
production.

Not suitable for peanut, shell nut, gluten, sesame,

mustard seeds & celery, lactose & soya.

Mn YEVETIKA TPOTTOTTOINUEVO TPOPINO CUMPWVA ME TOUG Kavoviooug EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC

1830/2003

Tpog@ipo dev éxel utrooTei eme§epyacia e 1ovifouoa aktivoBoAia/ The product has not

been processed with ionizing radiation
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AlaBperrTikA emioApavon avd 100 g rpoidvrog/ Nutritional value per 100 g product:
1050kJ/ 251 kcal

Evépyeia/ Energy

Mpwreiveg/ Protein 10,39 ¢g
YdatavBpakeg/ Carbohydrates 63,959
>dkyapa/ Sugars 0,64 ¢
NAirrapd/ Lipids 3,26 ¢
&K TwV oTToiwVv Kopeouéva/ of which 1,392g
saturates

AlaiTnTIkEG iveg/ Dietary fibers 25,3 ¢
Ndarpio/ Sodium 20 mg
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AHAQZH AAAEPIIOITONQN 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
quantities that need re-packaging )
InProduct |Processedin |Handled on InProduct |Processed |Handled
Same Site inSame  |on Site
Equipment Equipment

Cereals containing GLUTEN and products thereof NO YES YES NO NO YES

EGGS or its derivatives NO NO NO NO ND NO

FISH or its derivatives NO NO NO NO ND NO

CRUSTACEANS / SHELLFISH NO NO NO NO NO NO

MOLLUSCS NO NO NO NO ND NO

PEANUTS or derivatives NO YES YES NO ND YES

SOYA BEANS or derivatives NO YES YES NO NO YES

MILK {LACTOSE] or its derivatives NO YES YES NO ND YES

NUTS, tree nuts: NO YES YES NO ND YES

CELERY, including celeriac and its derivatives NO YES YES NO NO NO

MUSTARD, referring to all parts of the plant and derivatives NO YES YES NO NO YES
thereof

SESAME SEEDS or derivatives NO YES YES NO ND YES

SULPHITES »10ppm - Sulphite quantity to be given in ppm NO NO NO NO NO YES

LUPIN seeds or derivatives NO NO NO NO NO NO

TeAeutaia evnuépwon/ Revised: Mdaiog 2023 / May 2023





