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ZYSTHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYTOY : E-16-02 HM/NIA:MAPTIOZ 2020
AZPANEIAZ TPOPIMON MPOAIAFPA®ES MPOIONTQN

BRC V.8, FSSC 22000

Mepiypaen Mpoidvrog: Napu@aAro atTognPEAPEVO KI AAECUEVO.
Product description: Cloves dehydrated and ground.

MpoéAeuon/ Origin: Madayaokdpn / Madagascar

Zuokeuaoia: AecuTEPOYEVAG OUOKEUAOIa XAPTOKIBWTIO, KATAAANAO yia  OTTOBRKEUON

TPo@ipwv. MNpwToyevhg ouoKkeuaaoia TTAACTIKA CUOKEUAaia, KOTAAANAN yia dueon

eTTaQn pe TPOQIUAl, og kKavovikég ouvBnikeg TrepiBaAlovTog (Kabapod Bdapog: 25kg)

Packaging: Secondary packaging carton box suitable for food storage. Primary

packaging paper bag, appropriate for direct food contact!, packed in normal ambient

conditions (Net weight: 25kg)
1 Z0pewva pe Tnv EBvikn 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, BIR Recommendation IX for

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

Aidpkeia JwRg: 2xpovia aTrd TNV NPEPOUNVIA CUCKEUOOIAS, CUOKEUQOUEVO O€
KAVOVIKEG oUVONKES TTEPIBAANOVTOG 1] OTTWG opieTal ATTO TOV TTPOUNBOEUTH OTIG
evOEDEIYUEVEG OUVOAKEG TTOU avVaPEPOVTAl TTAPAKATW.

Shelf life: 2 years from the date of packaging, packed in normal ambient conditions
or as defined by the producer if proper storage provided (see below the storage

conditions).
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2uvOnKeg atroBnkeuong: AlaTnpeiTal o€ KAVOVIKEG OUVONKES TTEPIBAAAOVTOG, O€ NEPOG
dpoaepd Kal oKIEPO (MEYIOTN Bepuokpacaia ouvtApnong 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%).

2uvOnkeg diavoung: Metagépetal o€ Beppokpaaia TTEPIBAAAOVTOG E OXMUATA TTOU
METAPEPOUV MOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only foods.

MwAnonkovdpikn o€ €TaIpEiEC TTAPAYWYAS TPOPIUWYV, KATACTHUATA TPOYIPNWY, super
markets, oe mini markets K.4.

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

MoloTiKd XapakTnPIoTIKA TrpoidvTog / Product’s quality characteristics

ZuoTaTikaG: FapU@aAAo amognpauévo & aAECPEVO.
Ingredients: Cloves dried & ground.
Duoikd XapaKTNPIOTIKA: levon/ Oopr)/ Epedvion: TUuTrkrl Tou TTPOIOVTOG XWpig

&éveg ooég
KaBapdtnTa: 99,98%
ATtToucia evTopwy.
Physical characteristics: Taste/ Odor / Appearance: Typical of the product without
foreign odors.
Purity: 99,98%
Absence of insects.
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MikpoBI10AOYIKA XOAPAKTNPICTIKA/

Microbiological characteristics:

XNUIKA XOpaKTNPIOTIKG/
Chemical characteristics/:

Emonuavon:

Labeling:

MpoBAeépevn xpRon:

MUknNTeC-ZUpeg Moulds-Yeasts /: max 10* cfu/g

E. Coli: max 10 cfu/g*

Salmonella spp: atroucia oTta 259 - absent/ 25¢g
*OUNQWVA PE TIG ECWTEPIKES TTPOBIAYPAPES TTOU £XEI BETEI
n etaipeia/ according to internal specification of our
company

Yypaoia / moisture: max 12%

Bapéa pétaAda/ Heavy metals: Z0p@wva pe Ta 6pia Tou
kavovigpou EK/1881/2006 kai OAwWV TWV OXETIKWV
TpoTTroTroIfocwyY autou / In accordance with the EC
Regulation EC/1881/2005 and all the amendments
YTmoAgipypara gutopapudkwy/ Pesticides residues:
20poewva pe Ta opia Tou kavoviouoUu EK/396/2005 kai Tig
TpoTToTTOINOEIG auTwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

ETTwvupia  eTaipiag,  TEPIypa®A  TTPOIOVTOG,  XwWwpd
TpoéAeuong, kabBapd Bdapog, lot, olvBeon TPoIGVTOC,
nuepopnvia AA¢NG, ouvBnikeg diarhpnong, OSIATPOYIKN
emonuavon, dnAwon aAAepyloyévwy.

Customer’s company name, product description, origin,
net weight, lot number, ingredients, shelf life, storage
conditions, nutritional value, allergens’ declaration.

To TTPOIGV XPNOIKOTTOIEITAl WG CUCTATIKO YIa TV
TTAPACKEUR TPOYINWV (NUIEToIPO TTPOoIdV). Na punv
KaTavaAwveTal ammd AToua TTou eugavifouv alAepyia o€
Enpoug Kap1ToUg pe KEAUQPOG, apayideg, yAoutévn,

onodpi, AakTéln, ooyia, oIvatréoTopo & GéAIvo.
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Product use:

As an ingredient in food production (semi-finished

product). Must not be consumed by allergic people to

shellnuts, peanuts, sesame, gluten, lactose, soy,

mustard seeds & celery.

Mn YeVETIKA TPOTTOTTOINMEVO TPOPINO CUHPWVA UE TOUG Kavoviopoug EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To rpoidv dev £xel UTTOOTEI AKTIVOBOANON cUp@wva pe Tig Eupwiraikég Odnyieg 1999/2 kan
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.

AiaBperrTiKA eTIoAPavon avd 100 g rpoidvrog/ Nutritional value per 100 g product

Evépyeia/ Energy 1140 kJ/
274kcal

Mirapd/ Lipids 139

€K TWV OTTOIWV KopeapEva/ 3,959

of which saturated

YdardvBpakeg/ Carbohydrates 65,5 g

€K TWV oTToiwVv odkyapa/ of which sugars AlauTnTikESG iveg/ 2384

Dietary fibers MNMpwrTegived Protein

AAGTI/Salt 3399
597¢g

0,69 g
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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.

Muts 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 NO NO MO NO

Soy NO HO MO NO

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

Fish NO NO MO NO

Shellfish and crustaceans NO NO NO NO

Muts (walnut, pecan, almond, cashew, hazelnut, macadamia, brazil NO NO NO YES

nut, pistachio, chestnut)

Peanuts and products thereof NO NO MO YES

Sesame NO NO NO YES

Sulphite (E220 to E228) if *10 ppm ND NO NO YES

Celery NO HO MO NO

Lupine NO NO MO NO

Mustard NO NO MO YES

Molluscs NO NO NO NO









