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BRC V.8, FSSC 22000 MNMPOAIATPA®EX MPOIONTQN HM/NIA:MAPTIOZX 2020

NPOAIATPA®H MPOIONTOX / PRODUCT SPECIFICATION

Mepiypaen Mpoidvrog: MiTépl oTTUPI JIE,.

Product description: Mixed peppers whole.

MpoéAeuon/ Origin: Etmegepyddletal kal ouokeuddetal otnv EANGSa a1rd A’ "YAeG €vTOg Kal
EkT6g E.E. / Processed and packaged in Greece from raw materials

originating from within and outside E.U.

2uokevaoia: MNpwtoyevh¢ ouokeuaaoia TTAAOTIKA cakoUAa PE (KatdAAnAn yia dueon

eTTa@n Ye TpOPIual) CUOKEUAOUEVO OE KAVoVIKEG oUVONKES TrEpIBAAAoVTOC (KaBapd

Bapog: 25 kg)

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

contact!) packed in normal ambient conditions (Net weight: 25 kg)

1 ZUpewva pe TNV EBvikA kai KoivotikA 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, BfR Recommendation IX for

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

Aidgpkeia JwNg: 2 xpdvia atrd TNV NUEPOMNVIa TTapaywyng yia TNV aTTA] CUOKEUAaia
1 OTTWG opileTal atrd TOV TTPOUNOEUTH

Shelf life: 2 years from production date for normal ambient packaging or as defined
by the producer.
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2uvOnkeg atroBnkeuong: AlaTNPEITAI 0€ KAVOVIKEG OUVONKEG TTEPIBANANOVTOG, O€ HEPOG
dpooepO Kal oKIEPO (MEYIOTN Bepuokpaaia ouvThpnong 21°C & oxeTikr uypacia 65%).
Storage conditions: Store in normal ambient conditions, in cool and dry place (max

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

2uvlnkeg diavopng: Metagépetal o€ Beppokpaaia TTEPIBANAOVTOG e OXAUATA TTOU
METAPEPOUV PHOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only foods.

MwAnonkovopIKr o€ ETAIPEIEC TTAPAYWYAS TPOPIUWY, KATAOTAUATA TPOYIPWY, super
markets, o€ mini markets K.d.
Sale: wholesale to food produced companies, food stores, super markets, mini

markets etc.

MoloTIKA XapakTNPIoOTIKA TrpoidvTog / Quality product characteristics

ZUOTATIKA: MITépr paupo, TP TTPACIVO, THITTEPI PO, TTITTEPI AEUKO.

Ingredients: Black pepper, green pepper, pink pepper and white
pepper.

DuoiIkd XapaKTNPIOTIKA: euon/ Ooun/ Epgavion: TUTTIKA TOU TTPOIGVTOGXWPIG EEveg
OOMEG
=€éveg UAeg: max 0,5%

ATTougia evTouwv
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Physical characteristics:

Taste/ Odor / Appearance: Typical of the product without
foreign odors.
Extraneous matter: max 0,5%

Free from infestation

MikpofI10AOYIKA XOPOAKTNPICTIKA/

Microbiological characteristics:

MUknTeg-ZUueg / Moulds-Yeasts /: max 102 cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: ammoucia ota 259 - absent/ 25¢g
*OUPQWVA PE TIG EOWTEPIKES TTPODIAYPAPES TTOU EXEI
Béo¢l n eTaipeia/ according to internal specification of our

company

XNUIKA XOPAKTNPICTIKA/

Chemical characteristics/:

Yypacoia / moisture: max 13%

AgpAarogiveg B1/ aflatoxin B1: max 5ug/kg
Ao@AaToéiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg
Qxpatotivn A/ Ochratoxin A: max 15 ug/Kg MNMoAukukAikoi
ApwpaTikoi YopoyovdaBpakeg (MAY) / Polycyclic Aromatic
Hydrogonocarbons (PAY): ZUu@wva pe 10 6pIa ToU
kavoviopou EK/2015/1933 / In accordance with the EC
Regulation EK/2015/1933

Bapéa pétaAla/ Heavy metals: Z0pu@wva e Ta 6pia Tou
Kavoviopou EK/1881/2006 kai OAwWV Twv OXETIKWV
TpoTroTroINoewy autoul / In accordance with the EC
Regulation EC/1881/2005 and all the amendments
YTmoAgipparta gutopapudkwyv/ Pesticides residues: ZUugpwva
ME Ta Opia Tou Kavoviopou EK/396/2005 kai Tig
TPOTTOTTOINCEIG aUTWMN accordance with the Regulation
EC/396/2005 and all the relevant amendments.
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EmoRiuavon:

ETmwvuyia etaipiag, Teplypa®n TTPOIOVTOG, XWPATPOEAEUONG,
kaBapd Bdpog, lot, auvBeon TpoidvTog, nuEpounvia AAENG,
ouvBnkeg dlaTpnaong, dIATPOIKN ETTICHAVAN,

Labeling:

Customer’s company, product description, origin, net
weight, lot number, ingredients, shelf life, storage

conditions, nutritional value,

MpoBAemépuevn xpnon:

To TTPOIGV XPNOIUOTIOIEITAI WG GUCTATIKO YIA TAVITAPACKEUT)
TPOPIUWV.

To TTp0oIdV va unv KAaTtavaAwveTal atrd ATOPA TTOU £X0UV
aAAepyia aTig apaxideg, Enpoug kaptrogAouTtévn, AakToldn,

ooyla, CIVATTOCTTOP0, OEAIVO KOl ONOCAHI.

Product use:

As an ingredient in food preparation.
Must not be by allergy suffers in peanuts, nuts,
gluten, lactose, soy, mustard seeds, celery and

sesame seeds

Mn YyeVETIKA TPOTTOTTOINHEVO TPOPINO CUHPWVA HE TOuG KavoviopolrK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To wpoidv dev éxel utTtooTEl AKTIVOBOANON oUpewva ue TIg Eupwtraikég Odnyieg 1999/2 kai
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 kou 1999/3/EC.
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Aila@pemTik emouavon avd 100 g rpoidvrog/ Nutritional value per 100 g product

Evépyela/ Energy 251 kcal
Mpwreived Protein 10,39 g
YdaravOpakeg/ Carbohydrates 63,959
Zdakyapa/ Sugars 0,64 g
Mirapd/ Lipids 3,26 g

&K Twv otroiwv kopeauéva/ of  which  saturates 0.626g
AiautnTikég iveg/ Dietary fibers 2539
Ndarpio/ Sodium 20 mg
MoTotroINTIKA — evOESEIYHEVO TTPOIOV VIO CUYKEKPIMEVN BlaTpo@n/

Certificates - suitability for particular diets

MoTtomoinTika / Certificates Nai/ Yes Oxi/ No
BRC v

HALAL 4

Aiarpoen/ Diet Nai/ Yes Oxi/ No
Vegeterian v

Vegan v
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AHAQZH AAAEPTIOTONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
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), lactoze NO NO NO YES

Egg NO NO NO NO

Say NO NO NO NO

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

Fish NO NO NO NO

Shellfish and crustaceans NO MO NO NO

Wuts (walnut, pecan, almond, cazhew, hazelnut, macadamis, brazil NO NO NO YES

nut, pistachi, chestnut)

Peanuts and products thereof NO MO NO YES

Sesame WO NO WO YES

Sulphite (E220 to £228) if >10 ppm NO NO NO YES

Celery NO NO NO NO

Lupine NO NO NO NO

Mustard NO NO NO YES

Molluscs NO MO NO NO









