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

BRC V.8, FSSC 22000

Mepiypaen Mpoidvrog: MTTraxdap! atroénpauévo oAOKANPO

Product description: Allspice (pimento) dehydrated whole

MpoéAeuon/ Origin: Me€iké/ Mexico

Eidog/Species: Allspice Tree (Pimenta dioica) of the myrtle (Myrtaceae) family.
2uokeuaoia: AsUTEPOYEVAG CUOKEUOTIA KIBWTIO XAPTIVO YIA TPOPINA, TTPWTOYEV)
TTAQOTIKA oakoUAa PE?! (TTpwTtoyevr) cuokeuaaia KAatdAANAn yia Gueon eTagn We
TPOYINA) CUOKEUQOUEVO O€ KAVOVIKEG OUVONKEG TTEPIBAAAOVTOC.

Packaging: Secondary packaging paper carton (appropriate for food packaging)/

Primary packaging transparent plastic bag PE* (appropriate for food packaging and for
direct contact with food) packed in normal ambient conditions.

1 Z0poewva 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: 2xpovia atrd TNV NUEPOMNVIO CUCKEUATIOG, OUCKEUAOUEVO OE
KAVOVIKEG ouvOnKeg TTEPIBAANOVTOC ] OTTWG opileTal aTrd TOV TTPOUNBEUTH OTIC
evOeDEIYUEVEC OUVOAKEG TTOU ava@EPOVTal 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: AlATNPEITAI 0€ KAVOVIKEG OUVONKES TTEPIBANANOVTOG, O€ HEPOG
dpooepd Kal oKIEPO (MEYIOTN Bepuokpaaia ouvThpnong 21°C & oxeTik uypacia 65%).
2uvOnkeg atroBnkeuong: AlaTnPEITal 0€ KAVOVIKEG OUVONKES TTEPIBAAAOVTOG, O€ HEPOG
dpooepd Kal oKIEPO (MEyIoTN Bepuokpaaia ouvthpnong 21°C & oxeTikh uypacia 65%).
Storage conditions: Store in normal ambient conditions, in cool and dry place (max
preservation temperature 21°C & relatively humidity 65%).

2uvOnkeg diavoung: MetagEpetal o€ Beppokpaaia TTEPIBAANOVTOG PE OXNMATA TTOU
METAPEPOUV HOVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only foods.

MwAnonovopIKA O€ ETAIPEIEG TTAPAYWYNS TPOPIUWY, KATAOTAUATA TPOPIPNwWY, super
markets, o€ mini markets K.d.

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

MoloTikd XapakTNPIoTIKA TrPpoidvTog / Product’s quality characteristics

ZUoTATIKG: MTraxapi atroénpapévo oAGkAnpo
Ingredients: Allspice dehydrated whole
Duoika XapaKTNPICTIKA: TuTmikA yelon Tou TTPOIGVTOG

=éva owpaTta/: max 1%

ATtToucia eviopwy
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AZPANEIAZ TPOPIMON
BRC V.8, FSSC 22000

MPOAIAFPA®ES MPOIONTQN

Physical characteristics:

Typical product taste
Foreign bodies: max 1%

Free from infestation

Mikpof1oAoyIKd XapaKTNPIOTIKA/

Microbiological characteristics:

MUknTeG-ZUueg/ Moulds-Yeasts: max 10* cfu/g St.

aureus: max 10 cfu/g*

E. coli: max 10 cfu/g*

Salmonella spp: amoucia ota 25¢g - absence/ 25g

*oUPQWVA JE TIG ECWTEPIKEG TTPODIAYPAPES TTOU £XEl BETEI N eTaIpEia

Mag/ according to internal specification of our company

XNUIK& XapaKTNPICTIKG/

Chemical characteristics/:

Yypacoia / moisture: max 12%

Mrnmikda éAaia/ Volatile oil: min 2% ml/100g

Téppa/ ash: max 5%

AopAatotiveg B1/ aflatoxin B1: max 2 ug/Kg
AopAatoliveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
MoAukukAikoi ApwpaTikoi YépoyovaBpakeg (MAY) / Polycyclic
Aromatic Hydrogonocarbons (PAY): Z0pgwva pe 1a 6pia Tou
Kavoviopou EK/2015/1933 / In accordance with the EC
Regulation EK/2015/1933

AogAatoéiveg B1/ aflatoxin B1: max 5ug/kg

AopAatoéiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg Bapéa
péTaAAa/ Heavy metals: Z0p@wva pe Ta 6pIa TOU KAVOVIGHOU
EK/1881/2006 kal OAwV TwV OXETIKWY TPOTTOTTOINCEWY
auTou / In accordance with the EC Regulation EC/1881/2005
and all the amendments YtroAgipuyara utoQapudakwv/
Pesticides residues: ZUp@wva pe Ta 6pia TOU KAVOVIGHOU
EK/396/2005 kai TIG TPOTTOTTOINCEIG aUuTWV. In accordance
with the Regulation EC/396/2005 and all the relevant
amendments.
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2YETHMA AIAXEIPIZHZ MOIOTHTAZ & KQA. ENTYTIOY : E-16-02 HM/NIA:MAPTIOZ 2020
AZDANEIAL TPODOIMQON MPOAIATPA®ES MPOIONTQN
BRC V.8, FSSC 22000
Emonfuavon: Emmwvupia etaipioag 1eAETN, TEPIYPA®A TTPOIOVTOG, XWPa

TpoéAeuong, kaBapd Bdpog, lot, alvBeon TTPOIGVTOG,
nuepounvia  AAgng, ouvbAkeg dlatripnong,  S1ATPOPIKA

EMOoAuavon,

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

conditions, nutritional value,

MNpoPBAeropevn xpron: To TTPOoIGV XPNOIYOTTOIEITAl WG CUOTATIKG yIda TNV

TTAPAOKEUN TPOPIMWY (NUIETOINO TTPOIOV)

Product use: As an ingredient in food production (semi-finished

product).

Mn yeveTIKA TPOTTOTTOINHEVO TPO@INO CUNPWVA pE TOug KavoviopodrK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To wpoidv dev éxel UTTOOTEI AKTIVOBOANON oUp@wVa PE TIS EupwTtraikég Odnyieg 1999/2 kau
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.

AlaBpetrTikA emiopavon avd 100 g rpoidvTog/ Nutritional value per 100 g product

Evépyeia/ Energy 263 kcal
MpwrTeEived Protein 6,09 g
YdardvBpakeg/ Carbohydrates 72,12 g
Nirapd/ Lipids 8,69 ¢
AiaitnTikég iveg/ Dietary fibers 21649

Ndrpio/ sodium 77 mg
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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ &
AZPANEIAZ TPOPIMON
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KQA. ENTYTOY : E-16-02
MPOAIAFPA®ES MPOIONTQN

EKAOZH:4
HM/NIA:MAPTIOZ 2020

AHAQZH AAAEPTIOFONQN 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.

Allergens

Manufacturer

Nuts in Bulk
( Applies when bought in small quantities
that need re-packaging )

Product contains: | Cross- contamination possible: | Product contains: | Cross- contamination possible:
(as ingredient) (as ingredient)

Milk and products {cow), lactose MO NO NO YES
Egg NO NO NO NO
Soy NO NO NO NO
Gluten {wheat, rye, barley, oat, spelt, kamut) NO NO NO YES
Fish NO NO NO NO
Shellfish and crustaceans NO NO NO NO
Muts {walnut, pecan, almend, cashew, hazelnut, macadamia, brazil NO NO NO YES
nut, pistachio, chestnut)

Peanuts and products thereof NO NO HO YES
Sesame NO NO NO YES
Sulphite (E220 to E228) if 10 ppm NO NO NO YES
Celery NO NO NO NO
Lupine NO NO NO NO
Mustard NO NO NO YES
Molluscs NO NO NO NO









