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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYTOY : E-16-02 HM/NIA: I0YNIOX 2023
AZOANEIAZ TPOPIMON MPOAIAFPA®ES MPOIONTQN

BRC V.8, FSSC 22000

MPOAIAIPA®H /
PRODUCT SPECIFICATION

Mepiypagn Mpoidovrog: OakEG KOKKIVEG KOUUEVEG.

Product description : Red split lentils

MpoéAeuon/ Origin: Kavaddg/ Canada

ZuoKeuaoia: 20Ki TTOAUTTPOTTUAEVIOU (KATAAANAO yia TPOQIUA) ETTEVOUUEVO HE
di1dpavn TTAACTIKI) 0aKOUAO (KATAAANAN yIa AUEDT ETTAPN PE TPOPIYAL) CUOKEUAOUEVO
O€ KaVoVIKEG ouvenkeg TrepIBaAAovTog. KaBapd Bapog 25 kg.)

Packaging: Secondary packaging polypropylene bag (appropriate for food
packaging)/ Primary packaging transparent plastic bag (appropriate for direct food

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

1 >0pgwva pe Tnv EBvIkA kai Koivorikr 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 1X for

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

Aldpkela {wWNAG: 2 Xpovia attd TNV NUEPOPNVIa TTapaywyng r 6mmwe opietal atrd Tov
TTPOuNBeUTH.
Shelf life: 2 years from production date or as defined by the producer.

2uvlnkeg amroBrikeuong: Aiatnpeital oe pépog dpooepd (max Bepuokpacia 21 °C)

Kal Enpd (max oXeTIKA uypaacia 65%).
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Storage conditions: Store in normal ambient conditions, in cool and dry place (max

(temperature 21 °C) kai Enpd (max RH 65%).

2uvlnkeg diavoung: Metagépetal o€ Bepuokpaaia TTEPIBAAAOVTOG PE OXNATA TTOU

META@EPOUV PHOVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: XovOpIKr O¢ ETAIPEIEG TTAPAYWYNG TPOPIUWY, KATAOTANOTA TPOPiUWY,

super markets, o€ mini markets K.d. Sale: wholesale to food industries/ manufacturers,

food stores, super markets, mini markets etc.

AvdAuon XapakTnpIoTIKWYV TPoidvtog/ Characteristics analysis of food product

20vleon:

Ingredients:

DuoIKd XapaKTNPIOTIKA/

Physical characteristics:

@akr) KOKKIVN atroénpapévn o€ QETa.

Lentils red dried splits.

TummknA Tou TTpOoIdvTOg Yeuon. / Typical product taste.

ATttoucia eviopwyv/ Absence of insects.

Atoucia emkivbuvwy  &évwv  cwpdtwv/Absence  of

dangerous foreign materials.

Zmracpévol otropol/ Broken grains: max 3 %
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BioAoyiKd XapOaKTNPIOTIKA

Microbiological characteristics/:

MUKnTeG-Z0ueg/ Moulds-Yeasts: max 10° cful/g
E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 259 - absent/ 259

*OUMQWVO JE TIG ECWTEPIKEG TTPOdIAYPAPEG TTOU €xel Béoel n eTaipeia pag/ according to

internal specification of our company

XNMIKA XOpOoKTNPICTIKA

Chemical characteristics/:

Emonuavon:

Yypacoia / moisture: max 14%

Evepyotnta vepou/ water activity: max 0,60

AgpAhatogiveg B1/ aflatoxin B1: max 2 ug/Kg
AgpAatoéiveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
Bapéa pétaAAa/ Heavy metals: Zup@wva pe Ta 6pia Tou
kavoviguoU EK/915/2023 kal AWV Twv OXETIKWV
TpoTtroTroIfoewy auTtou / In accordance with the EC
Regulation EC/915/2023 and all the relevant
amendments

YtoAeipyuara  Qutopapudkwy/ Pesticides residues:
20PQwva heE Ta 6pia Tou Kavoviopou EK/396/2005 kai
OAWV  TWV OXETIKWV TpoTrotroifoewyv  autol. In
accordance with the EC Regulation EC/396/2005 and all

the relevant amendments.

EtTtwvupia  etaipiag, lMepiypapry TmPOIOGVTOG,  Xwpa

TTpoéAeuong, kabapd PBdapog, lot, ouvbeon TpoidvTOC,
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Labeling:

MpoBAeroépevn Xpnon:

Product use:

nu/via  AARgng, ouvbAkeg diatpnong, EmMORAPavon

aAAepyloyovwy.

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

allergens marking.

To Tpoidv XpNOIYOTIOIEITAI WG OUCTATIKO yIa TNV
TTAPOOKEUR TPOQiUWV. Na pnv karavaAwvetal oTréd
dtoua pe alepyia otn YAOUTéVN.

2uviotaral n dioAoyn Kal To TTAUCIKMO TNG QAKAG TTPIV TO

payeipepa.

As an ingredient in food production.

Sorting and washing is recommended before cooking.

To not be consumed by gluten allergy sufferers.

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

Tpo@ipo Trou dev éxel utrooTei eme§epyacia pe 1oviouoa akTivoffoAia/ The product is

not processed with ionizing radiation




M ENTYNA AEITOYPTIAZ ETAIPIAZ 2eA.5amo 7

p— T —
EKAOZH: 5
ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYTOY : E-16-02 HM/NIA: I0YNIOX 2023
AZOANEIAZ TPOPIMON MPOAIAFPA®ES MPOIONTQN

BRC V.8, FSSC 22000

AlaBpeTtrTiKA €mMoApavon avd 100 g rpoidvrog/ Nutritional value per 100 g product:

Evépyeila/ Energy 1500kj/358
kcal
Mpwrteiveg/ Protein 23,99
YdaravOpakeg/ Carbohydrates 63,19
Aitrapd/ Lipids 2,29
AlaiTnTikég iveg/ Dietary fiber 10,8 ¢
AAdTI/Salt 0,02 g
MoTomoINTIKA — evOedeIYUEVO TTPOIOV YIO CUYKEKPIHMEVN BlaTpo@n/
Certificates - suitability for particular diets
MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpopn/ Diet Nai/ Yes Ox1/ No
Vegeterian 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 Traces
according to European legislation ingredient (Tyvm)
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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  |onSite
Equipment Equipment

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

EGGS orits derivatives NO NO NO NO NO NO

FISH orits derivatives NO NO NO ND NO NO

CRUSTACEANS / SHELLFISH NO NO NO NO NO NO

MOLLUSCS NO NO NO ND NO NO

PEANUTS or derivatives ND NO NO ND NO YES

SOYA BEANS or derivatives ND NO NO ND NO YES

MILK (LACTOSE) or its derivatives ND NO NO ND NO YES

NUTS, tree nuts: NO NO NO NO NO YES

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

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

SESAME SEEDS or derivatives NO NO NO ND NO YES

SULPHITES 10ppm - Sulphite quantity to be givenin ppm NO NO NO NO NO YES

LUPIN seeds or derivatives NO NO NO NO NO NO
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