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Sourced from all corners of the Globe!

EKAOZH: 5
KQA. ENTYTIOY : E-16-02 HM/NIA: IOYNIOZ 2023
MPOAIATPA®DES MPOIONTQN

Mepiypaen Mpoiévrog: XAMOMHAI ANOGOX ANTO=HPAMENOZX

Product description: CHAMOMILE FLOWER DRIED.

MpoéAeuon/ Origin: Kpoariag/ Croatia

Botavikj ovopacia/Botanical name: Matricaria recutita L., Chamomilla recutita L
Zuokeuaoia: Asutepoyevig ouokeuaoia XApTIvo KIBWTIO KATAAANAO yia cuokeuaaoia
Tpo@iuwv/MNMpwToyevAG ouokeuaoia TTAQOTIK) cuokeuaoia (KAatdAANAn yia dueon
eTagn pe Tpé@iua’) o Kavovikég ouvenkeg epiBaAAovTog (Kad. Bapog 11 kg)
Packaging: Secondary packaging carton box appropriate for food packaging/Primary
packaging plastic bag (appropriate for direct food contact!) packed in normal ambient
conditions (Net weight: 11 kg)

1 Z0pewva pe TV EBvVIKA kai KoivoTikr 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).

Aidgpkela wng: 2 xpovia atmd TNV NUEPOMNVIO CUOKEUATIOG, OUOKEUAOUEVO OE
KAVOVIKEG ouvlnkeg TTepIBAAAOVTOC 1 OTTwG opileTal amd Tov TTPOUNBEUTH OTIG
evOEDEIYUEVEC TUVONKEG TTOU Ava@EPOVTAl TTAPOAKATW.

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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MPOAIATPA®DES MPOIONTQN

EKAOZH: 5
KQA. ENTYTIOY : E-16-02 HM/NIA: IOYNIOZ 2023

2uvOnKkeg atroBnkeuong: AlaTnPEITAI 0€ KAVOVIKEG OUVONKES TTEPIBANAOVTOC, O€ HEPOG

OpooEePO Kal OKIEPO (MEYIOTN Bepuokpacoia ocuvtripnong 21°C & oXeTIKA uypacia 65%).

2uvOnkeg atroBnkeuong: AlaTnPEITAI 0€ KAVOVIKEG OUVONKEG TTEPIBANAOVTOG, O€ NEPOG

dpooepd Kal okiEPS (UEyIoTN Bepuokpaaoia ouvtripnong 21°C & oxeTIKA uypaoia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max

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

2uvOnkeg dlavopng: Metagépetal oe Bepuokpaacia TTEPIBANAOVTOG PE OXMUATA TTOU

METAPEPOUV POVO TPOYIUA.

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

MoloTIKA XapaKTNPIoOTIKA TrpoidvTog / Quality product characteristics

2UOTOTIKA:
Ingredients:

DuoIKA XaPAKTNPIOTIKA:

Physical characteristics:

MikpoBioAoyIKd XapaKTNPIOTIKA/

Microbiological characteristics:

XapouiAl avBdg atro¢npapévod.

Chamomile flower dried.

euon/ Oopn/ Epeavion: TUTTIK TOU TTPOIOVTOG XWPIG
&éveg oopég

=éveg UAeG: max 2%

ATToUCia EVTOPWY KAl ETTIKIVOUVWY EEVWV CWHATWV.
Taste/ Odor / Appearance: Typical of the product
without foreign odors.

Extraneous matter: max 2%

Free from infestation and dangerous foreign materials
MUknTeg / Moulds : max 10° cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: amroucia ota 25g - absent/ 25g
*oUN@WVA PE TIG ECWTEPIKEG TTPOBIAYPAPEG TTOU £XEI BEOEI N

etaipeia/ according to internal specification of our company
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MPOAIATPA®DES MPOIONTQN

XNHIKA XOPOaKTNEICTIKG/

Chemical characteristics/:

Emonuavon:

Labeling:

Yypaocia/Moisture: max 12%

EvepyotnTa vepou/ water activity: max 0,70

AgAaToéiveg B1/ aflatoxin B1: max 2ug/kg
AgpAlarogiveg/Aflatoxins B1+B2+G1+G2: max 4ug/kg
QxpaTtoéivn A/ Ochratoxin A: max 10 ug/Kg

AhakAog1dr TTuppoMigidivng/PA: max 400 pg/Kg
MoAukukAikoi Apwpartikoi YdpoyovaBpakeg (MAY) /
Polycyclic Aromatic Hydrogonocarbons (PAY): Zuupwva
ME Ta Opla Tou kavoviouoU EK/2015/923 / In accordance
with the EC Regulation EK/2015/923

Bapéa pétaAra/ Heavy metals: Z0p@wva pe 1a 6pia Tou
kavoviopoU EK/915/2023 kail OAwV Twv OXETIKWV
TpoTToTToIocEwv autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YTmoAeippara uropapudkwv/ Pesticides residues:
2U0pewva pe Ta opia Tou Kavoviopou EK/396/2005 kai Tig
TpoTTOTTOIRCEIG auTWV. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Emmwvupia  etaipiog,  TTEpIypa@ry  TTpoidvTog,  Xwpd
TpoéAeuong, kabBapd Pdapog, lot, auvBean TpoIdVTOG,
nuepopnvia AAEnNg, ouvBnikeg diathpnong, OIOTPOYIK
EMONUavaon.

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

conditions, nutritional value.
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EKAOZH: 5
KQA. ENTYNOY : E-16-02 HM/NIA: IOYNIOZ 2023
MPOAIATPADES MPOIONTON
MpoBAemépevn xpRon: To TTpoidV XpNOIKOTTOIEITAI WG GUOTATIKO YIa TV

TTOPACKEUR TPOQPIHWV.

Product use: As an ingredient in food preparation.

Mn yeveTIKA TPOTTOTTOINMEVO TPOPIHO CUHPWVA HE TOUG Kavoviopoug EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To wpoiodv dev £xel uTTOOTEI AKTIVOBOANON cUN@Wva pe TiIG Eupwtraikég Odnyieg 1999/2 kai
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.

AilaBpeTrTIKA £mMIcApavon ava 100 g rpoidévrog/ Nutritional value per 100 g product

Evépyeia/ Energy 4kj/1 kcal
MpwrTeiveg/ Protein <0,1g
YdaravOpakeg/ Carbohydrates 0,2g
Zakyapa/ Sugars <0,1g
Nirapdl/ Lipids <0,1g

&K TwWvV Omoiwv Kopeouéva Airapd oééa/

of which saturated fatty acids <0,1 g
AiaitnTikég iveg/ Dietary fibers <0,1g

AAari/ salt <0,01g
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KQA. ENTYTIOY : E-16-02
MPOAIATPA®DES MPOIONTQN

EKAOZH: 5
HM/NIA: IOYNIOZ 2023

MoTommoINTIKA — evOedeIyUEVO TTPOIOV YIa CUYKEKPIPEVN SiaTpoen/

Certificates — suitable for particular diets

MoTotroinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v
ISO 22000 v
HALAL v
KOSHER v
Alarpo@r/ Diet Nai/ Yes Oxi/No
Vegetarian v
Vegan v

Our supplier/ manufacturer allergen declaration

ALLERGEN DECLARATION ACCORDING TO EU LEGISLATION 1169/2011

Allergy and Food Intolerance Information
according to European legislation

Present as ingredient
(Trapoucia wg

Traces
(Txvn)

OUGCTATIKO) (No trace < detection limit)

Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, N NO
kamut and products thereof / ZiTnp& TTou TTEPIEXOUV YAOUTEVN
(dnAadn ai1tapl, cikaAn, kp1Bdpl, Bpwun, CiTog OTTEATA, OITNPO
kamut fj o1 UBPIBIKEG TOUG TTOIKIAIEG Kal TTPpOIOVTa YE BAon Ta
oItnped autd)
Crustaceans and products thereof / Kapkivo€idnf kai Trpoiovta N NO
ME BAon Ta KAPKIVOEIDN
Eggs and product thereof / Auyd kai TTpoiévTa pe Bdon Ta auvyd N NO
Fish and products thereof / Wdpia kai TrpoiévTa pe Baon Ta N NO
wapla
Peanuts and products thereof/ Apaxideg kai TpoidvTa pe Bdon N NO
TIG apayideg
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EKAOZH: 5
KQA. ENTYNOY : E-16-02 HM/NIA: IOYNIOZ 2023
MPOAIATPADES MPOIONTON
Soybeans and products thereof / Zdyia kal Tpoiévta ye Baon N NO
N ooyia
Milk and products thereof (including lactose) / F'aAa kai N NO
TTpoiodvTa pe Bdaon 1o yaAa (cupTtrepihapBavopuévng Tng
AAKTOZNG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut, N NO
pistachio, macadamia) and products thereof /KapTroi pe
KEAUQOG, dnNAadr auuydaAa, @ouvToukia, Kapudia, Kapudia
avakapdiwdwy, Kapudia TTekav, kapudia BpadiAiag, @uoTikia
KEAUQWTA, KapTToi Jakadapiog kal kapudia KouivoAavT Kal
TTPOoIGVTA Pe BAon Ta avwTEPw
Celery and products thereof / ZéAvo kai TTpoiévTa Ye Baon 10 N NO
oéNIVo
Mustard and products thereof / MouoTtdpda kai TTpoiévTa pe N NO
Bdaon Tn pouoTapda
Sesame and product thereof / Zmépol onoauiol Kal TTpoidvTa N NO
ME BAon Toug OTTOPOUG GnoauIoU
Sulphur dioxide and sulphites at concentrations of more than N NO
10 mg/kg expressed as SO2/ Aio&gidio Tou Bgiou Kal
TTapdywya o€ ouyKEVTpwaon peyalutepn atmd 10 mg/kg
ekppagouevn wg SO2
Lupine and products thereof/ AoUTrivo Kai TTpoidvTa pe f&on 1o N NO
AouTtrivo
Molluscs and products thereof/ MaAdkia kai TrpoiévTa pe Baon N NO
TA JOAGKIO

Adergens:-When purchased in bulk size original packaging, manufacturer allergen policy will apply.

Wehen purchased in guantities that need re-packaging, our allergen policieis will apply.
Component Muts in Bulk
{ Aapplies when bought in small
guantities that need re-packaging )
In Product Processed Handled
in Same on Site
Eqgquipment

Ceareals containing GLUTEM and products thereof [ e} wES wWES

EGGS or its derivatives MO MO MO

FISH or its derivatives MO MO MO

CRUSTACEAMNS / SHELLFISH MNO MNO rNO

PO UV SICS L ] [ ] L

PEAMUTS or derivatives L ] W ES wES

SOVY.A BEAMS or derivatives [ wWES "ES

PMILK (LACTOSE) or its derivatives O wES wWES

MNUTS , tree nuts: L wWES WES

CELERY, including celeriac and its deriwvatives O wWES wES

MUSTARD, referring to all parts of the plant and derivatives [ L} wES wWES
thereof

SESAMIE SEEDS or derivatives O wWES wWES

SULPHITES =10ppm —Sulphite guantity to be given in ppm MO wWES wES

LUPIMN seaeds or derivatives L L} L [ L L)

TeAeutaia evnuépwon/ Revised: louviog 2023 / June 2023
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