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>YZTHMA AIAXEIPIZHZ MOIOTHTAZ &
ASDAAEIAS TPODIMON KQA. ENTYTOY : E-16-02 EKAOZH:5

BRC, FSSC 22000 MPOAIATPAGEX NMPOIONTQN HM/NIA: IOYNIOZ 2023

NMPOAIATPA®H MPOIONTOZ / PRODUCT SPECIFICATION

Mepiypapn Mpoidévrog: BEPYKOKA AINTO=HPAMENA

Product description: DRIED APRICOTS

Boravikn ovopacia/Botanical name: Prunus armeniaca L.

MpoéAeuon/ Origin: Toupkia/ Turkey

ZuokKevaoia: AcutepOyeEVG ouoKeuaaia: KIBWTIO XAPTIVO KATAAANAO yia atroBrKeuon
TPOPIUWYV ETTEVOUNEVO HE (TTPWTOYEVHG OUOKeUaaiag) didgavn TTAAOTIKA oakoUuAa PE,
KaTdAANAN yia dueon emagr Pe TPOQIMOL. ZUOKEUAOUEVO OE KAVOVIKEG OUVONKEC
TrepIB&AAovTog (Kab. Bapog: 15kg (3x5kQ)).

Packaging: Secondary packaging paper carton appropriate for food packaging/
Primary packaging transparent plastic bag PE, appropriate for direct food contact?.
Packed in normal ambient conditions (Net weight: 15kg (3x5kg))

1 Z0pewva 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).

Aidpkeia CwRig: 1 Xpdvo atmd TNV nUEPOMNVia TTapaywynig i 0Tmwg opidetal atrd Tov
TTpouNOeuTH.

Shelf life: 1 year from production date or as defined by the producer.

2uvlnkeg armrobnkeuong: Alatnpeital o€ KAvOVIKEG Ouvlnkes TTepIBAAAOVTOG, O€
MEpOG dpooepd Kal oKIEPS (TTPOTEIVOUEVN MEYIOTN Bepuokpaacia ouvTrpnong 12°C &
OXETIKN uypaaoia 65%).
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Storage conditions: Store in normal ambient conditions, in cool and dry place
(recommended max preservation temperature 12°C & relatively humidity 65%).

2uvlnkeg diavoung: Metagépetal o Bepuokpaaia TTEPIBAANOVTOG PE OXNUATA TTOU
METAPEPOUV PHOVO TPOPIUQ.

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

MwAnon: xovdpIKA O¢€ €TAIPEIEG TTAPAYWYAS TPOPiUWYV, KATAOTHHATA TPOYiUWYV, super
markets, o€ mini markets K.4.

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

AvdAAuon TToIOTIKWYV XAPOKTNPICTIKWY TTPoiodvTog/ Product’s quality characteristics

20vleon: Bepikoka 99,8% ocuvtnpntikd: AIOZEIAIO TOY OEIOY.
Ingredients: Apricots 99,8%, preservatives: SULPHUR DIOXIDE.
DuoIKA XOPAKTNPIOTIKA: TUTTIKA) TOU TTPOIOVTOG EAAPPWG YAUKIA Kal @pouTwodn.

HAlokappévol kapTroi: max 10%

Zéva owparta: max 0,5%,

2TiydaTiopévor: max 10%

EvowpaTtwpévn Bpwuid: max 8%

KapTtroi TTou €xouv utrooTei (Uuwon: max 5%.
EAatTwpatikoi kapTroi ouvoAo: max 20%
2oBapa TpooBeRAnuEVOl KapTTOi (MOUXAIQOUEVOI,
odtrol, TTpooBeRAnuévol atrd éviopa): max 5%

KoukoUTo1 | Bpalopa KoukouTaioUu max 2%.
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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ &
AZOANEIAZ TPOPIMON
BRC, FSSC 22000

KQA. ENTYTIQOY : E-16-02
MPOAIAFPA®ES MPOIONTQN

EKAOZH:5

HM/NIA: I0OYNIOX 2023

Physical characteristics:

MéyeBog / Sizing:

BioAoyikd XapaKTnPIOTIKA/

Microbiological characteristics:

Typical product taste quite sweet and fruity.

Heat injury: max 10%

Foreign materials: max 0,5%

Spotted: max 10%,

imbedded dirt: max 8%

fermented:; max 5%

Total defected fruits: max 20%

Seriously defected kernels (moldy,

damaged): max 5%

Pit or pieces of pit max 2%.

rotten, insect

MéyeBog/ size Kaptroi/kgCount/kg
Jumbo >80

1 81 - 100

2 101-120

3 121-140

4 141-160

5 161-180

6 181-200

7 201-220

8 >221
KouudTtia/Pieces Size in mm
KuUBol/ Cubes 8-10 mm

MUknNTeC & ZUpeg /Moulds & Yeasts: max 10%cfulg

E. coli: max 10 cfu/g*

Salmonella spp: armoucdia ota 259 - absent/ 25g
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BRC, FSSC 22000

XNMIKA XapoKTNPICTIKA/

Chemical characteristics:

Emonfuavon:

Labeling:

*oUP@WVA PE TIG EOWTEPIKEG TTPODIAYPAPEG TTOU £XEI BEDEI N ETaIPEia

pag/ according to internal specification of our company

Yypaoia/ Moisture: max 25%

Evepyoétnta vepou/ water activity: max 0,70
AgAatotiveg B1/ aflatoxin B1: max 2 pg/Kg
AgpAarogiveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
Qxpartogivn A / Ochratoxin A: max 2 pg/Kg

Alogeidlo Tou Beiou/ Sulphur dioxide: max 2000 ppm
Bapéa pétaAAa/ Heavy metals: Zup@wva pe Ta 6pia Tou
Kavoviopou EK/915/2023 kal OAwV TwV OXETIKWV
TpoTroTroIfgewy autou / In accordance with the EC
Regulation EC/915/2023 and all the relevant
amendments.

YmoAeipyuata  @utopapudkwy/ Pesticides residues:
20uQwva Pe Ta 6pia Tou Kavoviopou EK/396/2005 kai
TIG TPOTIOTIOINOEIG auTwyv. In accordance with the
Regulation EC/396/2005 and all the relevant

amendments.

ETtwvupia  etaipiag, Mepiypapry TmpOIGVTOG,  Xwpda
TpoéAeuong, kaBapd Bdpog, lot, olvBeon TpoiIdvTOoG,

nu/via AfEng, ouvbnkeg diatrpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.
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MpoBAetTépevn Xpnon:

Product use:

To TTPOIOV KATAVOAWVETAI WG £XEI i XPNOIKMOTTOIEITAI WG
OUCTATIKO YIO TV TTAPACKEUN TPOPIHWV.

To 1poidv va pnv KatavaAwveTal aTTd GTOPA TTOU £XOUV
aAAepyia oTo ouvTnpENTIKO: dl10&eidio Tou Btiou.

To TTpoidv va unv KatavaAwveral ammd PIKpd TTaidid yiaTi
UTTapxEl Kivduvog TTviyuou.

Mmopei va  Trepiéxel  Koukoutol 1 Bpalopa
KOUKOUTOI10U.

Direct human consumption or as an ingredient in food
production.

Must not be consumed by allergy sufferers in Sulphur
dioxide.

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

May contain pit or pieces of pit.

Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUNPWVA HUE TOUG KavoviouoUg EK 1829/2003 kai

EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC

1830/2003.

To mpoidv dev éxel utrooTei akTIvoBOAnon ocup@wva pe TiIg Eupwiraikég Odnyieg
1999/2 kau 1999/3/EC//The product is not irradiated according to EC Directives 1999/2

Kal 1999/3/EC
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AlaBpetrTIKA £mIoApavon avda 100 g/ Nutritional value per 100 g

Evépyeia/Energy 1005 kJ/ 240 kcal
Nittapd/ Fat 0,59

armréd 1a oTroia KopeauEva/

of which saturate/,'os : <0lg
Y&aravBpakeg/ Carbohydrates 629

EK TWV OTTOIWV adkxapa/ 53 g

of which sugars

Edwdiueg iveg/ Dietary fibre 7,39
Mpwreiveg/ Proteins 3449
AAaGTI/ Salt 0,03 g

Certificates - suitability for particular diets

MoTommoINTIKA — evBEDEIYUEVO TTPOIOV YIA CUYKEKPIHEVN BlaTpo@n/

MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoepny/ Diet Nai/ Yes Ox1/ No
Vegetarian v
Vegan v

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

Allergy and Food Intolerance Information
according to European legislation

Present as ingredient
(Trapoucia wg

Traces (Ixvn)
(No trace < detection limit)

OUCTATIKO)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, kamut and
products thereof / Zitnpd& 10U TTEPIEXOUV YAoUTEVN (BNAGdH NO NO
oITapl, aikaAn, KpIBAapl, Bpwun, aitog oTTéATA, OITNPO kamut
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01 UBPIBIKEG TOUG TTOIKIAIEG Kal TTpoidvTa Ye BAon Ta aItnpd
auTta)
Crustaceans and products thereof / Kapkivo€idr kal TrpoiovTa
HE BAON TA KAPKIVOEIDH NO NO
Eggs and product thereof / Auya kai TTpoidvTa e Bdon Ta auyd

NO NO

Fish and products thereof / Wdpia kai rpoidvta pe fdon 1a
lpdp|q NO NO
Peanuts and products thereof/ Apaxideg kai TTpoidvTa pe Baon
TIG apayideg NO
Soybeans and products thereof / Zéyia kai TrpoiévTa pe Bdon
™ odyia NO NO
Milk and products thereof (including lactose) / FGAa kai
TTpoidvTa pe Bdon 10 yaAa (cupTrepIAauBavopévng NG NO NO
AaKTOING)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut,
pistachio, macadamia) and products thereof /Kaptroi e
KEAUQOG, dnAadn apuydaia, ouvTtoukia, kKapudia, kapudia NO NO
avakapdiwdwy, Kapudia TTekdv, kapudia Bpadihiag, euoTikia
KEAUQWTA, KapTroi pakadapiog kal kapudia KouivoAavrt Kai
TTPoIdVTa Pe Bdon Ta avWTEPW
Celery and products thereof / Z€Aivo kai TrpoidvTa pe Baon 1o
oéAivo NO NO
Mustard and products thereof / Mouotdpda kai TpoiévTa pe
Bdon Tn YouoTapda NO NO
Sesame and product thereof / Zmépol onoauiou Kai TTpoidvTa
e BAON TOUS GTTIGPOUC GNOAWIOU NO NO
Sulphur dioxide and sulphites at concentrations of more than
10 mg/kg expressed as SO2/ Aio&gidio Tou Beiou Kai YES
TTapdywya o€ OUYKEVTPWON PeyaAlTepn atmd 10 mg/kg
ekppagdbuevn wg SO2
Lupine and products thereof/ AouTtrivo kai TTpoidvTa pe Bdon 10
AoUTTivo NO NO
Molluscs and products thereof/ MaAdkia kai TTpoidvTa pe Bdaon
Ta JOAGKIO NO NO

TeAeuTaia evnuépwon/ Revised: MAIOT 2024/MAY 2024




