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MPOAIArPA®H MPOIONTOZ / PRODUCT SPECIFICATION

Mepiypaen Mpoidévrog: XOYPMAAEZ MEDJOUL
Product description: MEDJOUL DATES
MpoéAeuon/ Origin: lopanM/ Israel

Karnyoplotmroinon/Classification:

Katnyoptonoinon/Classification Bapocg/Fruit weight
Medium 16-18
Junior 12-16
Large 18-23
Jumbo 23-27

ZuoKeuaoia: AcUTEPOYEVI] CUCKEUADIO XOPTOKIBWTIO, TTPWTOYEVH TTAACTIKA) CAKOUAQ

KATdAANAN yia dueon eagn pe 1po@iua. Kab. Bdapog : 5 kg

Packaging: Secondary packaging carton box/ Primary packaging plastic bag,

appropriate for food packaging and for direct food contact. Net weight: 5 kg

Aidpkeia wRig: 1 Xpdvo atmd TNV nUEPOMNVia TTapaywynig i 0Tmwg opidetal atrd Tov

TTPoPNOeuTH, OTIG EVOEdEIYUEVEG OUVONKES dlaTAPNONG.

Shelf life: 1 year from production date or as defined by the producer, in appropriate

conditions of preservation

2uvlnkeg atroBrnkeuong: Alatnpeital oe Péyiotn Bepuokpacia ouvtipnong (0°C-6

°C) & oxeTIKN vypaoia 65%. Evdedelyuévn Beppokpacia atrobrikeuong -18°C.
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Storage conditions: Store in max preservation temperature (0°C-6°C) & relatively

humidity 65%). Recommended storage temperature -18°C.

2uvlnkeg dlavoupng: Metagépetal o€ Beppokpacia 0°C-6 °C pe oxnuata TTou
METAPEPOUV HOVO TPOPIUA.

Distribution conditions: Transfer in 0°C-6 °C by trucks carrying only foods.

MwAnon: xovOpIKr o€ £TAIPEIEG TTAPAYWYNAS TPOPINWY, KATAOTAUATA TPOYiwWY, super
markets, o€ mini markets K.d.

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

MoioTikd xapakTnpioTIKA Trpoidvrog / Quality product characteristics

ZUOTOTIKG: Xouppadeg QuaIKoi
Ingredients: Dates medjoul natural
Duoikd XapaKTNPIOTIKA: TuTTKr yeuon Tou TTPoidvTog YAUKIA, @pouTwdng. TUTTIKO

KOKKIVO XPWHA.
ATrouadia £Evwv CWPATWY W QUTIKAG TTIPOEAEUCNG (YUOAI,
TTETPA, TTAOOTIKO PETAAAO).
ATtToucia evtouwy.
®pouta TTpoaBePAnuéva atréd Eviopa: max 4%
MouUxAa (Niger Fungus) ecwTtepikd Tou gpoutou: max 1%
Mn wpiyol: max 2%
2kAnpn emeaveia: 4%
ATTOKOAANPEVOG QAOIOG aTTO ETTIPAVEING TOU PPOUTOU
max 10%
EAatTwpaTikoi KapTroi (ZuvBAhippéva, MNXaVIKWV
KOATEOTPAUMEVA, KPUOTAAAWEVOI): max 6%

Physical characteristics: Typical product taste, a quite tart, fruity, typical red color
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MikpoBi10AOYyIKA XOPAKTNPICTIKA/

Microbiological characteristics:

XNHIKA XOapOKTNPIOTIKG/

Chemical characteristics/:

Absence of non-natural foreign materials (glass, stones,
plastic, metal materials).

Absence of insects

Insect damaged fruits: max 4%

Mold (Niger Fungus) on the inside of the fruit: max 1%
Immature: max 2%

Hard fruit: max 4%

Loose skin on the surface): max 10%

Defected kernels (blemishes, crushed, mechanically
damaged, sugar crystallization): max 6%

MUknTeG-ZUpeg/ Moulds-Yeasts: max 5*103 cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: amoucia ota 25g Tpoidviog - absence/
25g product

E. coli: max 20 cfu/g*

*oUPQWVa PE TIG ECOWTEPIKEG TTPOdIAYPAPEG TTOU £Xel BEoel n
eTaipeia pag/ according to internal specification of our company
MepiekTikOTNTA UYPOTiag/ moisture content: max 28%
Evepydétnta vepou/ Water activity: max 0,72

AopAatoéiveg B1/ aflatoxin B1: max 5ug/kg
Ao@AaTtoéiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg
Qxpatoéivn A/Ochratoxin A: max 2ug/kg

Bapéa pétaAha/ Heavy metals: ZUpgwva pe 1o 6pia Tou
kavoviguou EK/915/2023 kai SAwV TwV OXETIKWV
TpoTToTToINCEWVY autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YTmoAsippara uroapudkwyv/ Pesticides residues:
Z0pewva pe Ta opia Tou KavoviouoU EK/396/2005 kai Tig
TpoTToTroINoeIg auTtwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.
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ISiwTikA EMoApavon: ETTwvuyia etaipiag mTeAATN, TTEPIypPOQPr) TTPOIGVTOG, XWPOA

TpoéAeuong, kabapd PBdpog, lot, olvBeon TIPoIGVTOC,
nuepopnvia AA¢NG, ouvBrikeg dlaripnong, OSIATPOVIK
eTTIoAMAvVOoN,

Private Labeling: Customer’'s company name, product description, origin,
net weight, lot number, ingredients, shelf life, storage
conditions, nutritional value,

MpoBAeoépevn xpron: ‘EToIO TTPOG KaTavaAwan.

To TTpoidV va PNV KAtavaAwveTal atrd PIKpd TTaidid yiaTi
uTTdpXEl KivOUVOg TTVIydoU.
To mpoidv TeEPIEXEI KOUKOUTOI.

Product use: Ready to eat.

Must not be consumed by young children in order to
avoid a drowning risk.

The product contains pit.

Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUPPWVA HE TOUG Kavoviououg EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003.

To 1mpoidv dev éxel utrooTei akTivoBOAnon ouUpewva pe TIG Eupwtraikég Odnyieg
1999/2 kan 1999/3/EC/ The product is not irradiated according to EC Directives 1999/2
ka1 1999/3/EC.
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AlaBperrTikA emofpavon ava 100 g rpoidvrog/ Nutritional value per 100 g product

AlaBpeTtTikdG oToixeia / Nutrition data ava 100 g/
per 100 g

Evépyeia/ energy (kcal) 1189 KJ/
214 kcal

Nirmrapd/ Fat 0,3¢g

&K TwWV OT1T0iWV Kopeauéva / of which 0,2g

saturates

YdardvBpakeg/ Carbohydrates 7149

&K TwV oTToiwVv odkxapa/ of which sugars 66 g

Edwdiueg iveg/ Dietary Fiber 55¢

Mpwreiveg/ Proteins 209

AAaTI/ Salt <0,01g

AHAQZH AAAEPIIOTONQN ZYM®QNA ME TON EYPQIMAIKO KANONIZMO 1169/2011/
ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergy and Food Intolerance Information Present as ingredient Traces
according to European legislation (Trapoucia wg (Ixvn)
OuUCTATIKO) (No trace < detection limit)

Yes/ No YES mg/kg NO

Cereals containing gluten (wheat, rye, barley, spelt, N NO

kamut and products thereof / ZiTnpd 1mou TrepIEXouv yAouTtévn

(®dnAadn aitdpl, cikahn, kp1Bdp1, Bpwun, oiTog OTTéATA, OITNPO

kamut 1] o1 UBPIOIKEG TOUG TTOIKIAIEG KaI TTPoidvVTa PE Bdon Ta

aIrnpd autd)

Crustaceans and products thereof / Kapkivoeidr kai rpoiovTa N NO

ME BAon Ta KAPKIVOEIDN

Eggs and product thereof / Auyd kai TrpoidvTa pe faon Ta auyd N NO

Fish and products thereof / Wdpia kai Trpoidvta pe fdon 1a N NO

yapia

Peanuts and products thereof/ Apaxideg kai TTpoidvTa pe Baon N NO

TIG apaxideg

Soybeans and products thereof / Zéyia ka1 TrpoidvTa pe Bdon N NO

TN ooyIa

Milk and products thereof (including lactose) / FGAa kai N NO

TTPOoIoVTa PE BAon To yaAa (cupTtrepIAapBavouévng TG
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AQKTOCNG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut, N NO

pistachio, macadamia) and products thereof /Kaptroi ue
KEAUQOG, dnAadn auuydaha, @ouvToukia, Kapudia

Kapudia avakapdiwdwy, kapudia TTekdv, kapudia BpadiAiag,
QUOTIKIO KEAUQWTA, KapTToi pakadayiag kai kapudia
KouivaAavT Kail TTpoidvTa ue BAon 1a avwrépw

Celery and products thereof / £ZéAivo kai TTpoidvTa pe Béon 1o N NO
g¢AIvo
Mustard and products thereof / MouoTdpda kal TTpoidvTa e N NO

Baon Tn pouoTapda

Sesame and product thereof / Z1répoi onoapiov kai TpoidvTa N NO
pe Bdon Toug OTTOPOUG anaapiou

Sulphur dioxide and sulphites at concentrations of more than N NO
10 mg/kg expressed as SO2/ Aiogeidio Tou Beiou kai
TTapdywya o€ OUYKEVTPWON PeyaAlTepn ammd 10 mg/kg
ekppalopevn wg SO2

Lupine and products thereof/ AoUTTivo kai TTpoidvTa e Bdon 1o N NO
AouTtmivo

Molluscs and products thereof/ MaAdkia kai TTpoidvTa pe Bdon N NO
Ta JOAGKIO

TeAeutaia evnuépwon/ Revised: Ackéupplog 2024 / December 2024

Allergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.
when purchased in quantities that need re-packaging, our allergen policy will apply.
Component Manufacturer MNuts in Bulk
{ Applies when bought in small
quantities that need re-packaging )
In Product [Processed in Handled on In Product |Processed Handled
Same Site in Same on Site
Equipment Equipment

Cereals containing GLUTEN and products thereof MO MNO MNO [ =] YES YES

EGGS or its derivatives MO NO NO MNO NO NO

FISH or its derivatives MO MNO MO NO MNO MO

CRUSTACEAMNS / SHELLFISH NO MNO MNO NO MNO MNO

MOLLUSCS NO NO NO NO NO NO

PEAMNUTS or derivatives MNO MNO NO NO YES YES

SOYA BEANS or derivatives NO MNO MNO NO YES YES

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

MNUTS | tree nuts: MNO MNO NO NO YES YES

CELERY, including celeriac and its derivatives MNO MNO MNO MNO YES YES

MUSTARD, referring to all parts of the plant and derivatives [ (=] MO [\ =] [\ [=] YES YES
thereof

SESAME SEEDS or derivatives MNO NO NO NO YES YES

SULPHITES =10ppm —Sulphite gquantity to be given in ppm [ =] MO MNO MNO YES YES

LUPIN seeds or derivatives NO NO NO NO NO NO
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