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Opouvurtt - Savory

1. Katnyopia/ Ovoua mpoiovtog
Category/ Product name

EL: Mmoyapika / ©Opouprt
EN: Spices/ Savory

2. Meplypadr mpoioviog
Product description

EL: Amo&npapéva aven kat pUuAa Bpol T, KaBaplopéva ano KAWVOUG, TPLUUEVA KL KOOKLVIOUEVQL.
EN: Dried savory flowers and leaves, cleaned of strands, rubbed and sieved.

3. Juotatkd/Alatpodikr Aia

Ingredients/ Nutritional Value
SOpdwva e T mpodlaypadég tou apaywyou, tov (EK) 1169/2011 Kot TLC TPOTIOTIOLAOELG TOU.
According producers’ declaration, EC 1169/2011 and amendments.

EL: ©Opoupry, Satureja hortensis.
EN: Savory, Satureja hortensis.

4. MuikpoBLloAoyLka KpLtrpLo
Microbiological Criteria
SOpdwva pe tov (EK) 2073/2005 & TLG TPOTOMOLOELG TOU.
According to EC 2073/2005 and amendments.

- E. coli: <102 cfu/g

- EvtepoBaktnplosldr/ Enterobacteriaceae: <10%cfu/g
- Bacilus Cereus:< 103cfu/g

- L. monocytogenes: n=5 C=0 100 cfu/g

- Salmonella spp.: Anoucia og/ Absencein 25 g

5. QUOLKOXNMLKA XOPOKTNPLOTLKA
Physical & chemical characteristics
Tuudpwva pe tig mpodlaypadég tou mapaywyol & KT MEPOZ A, KED. IV, AP. 42, 2011.
According producers’ declaration, and CAD PART A, VOL. IV, AR. 42,2011.

NAPAMETPOI/ PARAMETERS

Yypaotia/ Moisture (%) max 10
Tédbpa/ Ash (%) max 15
AdLaAuta og HCL cuotatikd tng t€dpag/ Acid insoluble ash (%) max 4

6. Xpovog lwn g mpoiovtog/ TuvBnKeg cuvtrpnong
Shelf life/ Storage conditions

EL: To mpoiov Slatnpeital os Oeppokpacia meptPaAlovroc yia 24 piveg os §pooepd Kol OKLEPO PUEPOG.

EN: The product is stored in ambient temperature for 24 months. Keep cool and dry, far from heat and light sources.

7. Awvoun
Transportation Conditions

EL: To mpoiov Slavépetal oe Osppokpacia meptBailovrog.
EN: The product is distributed in ambient temperature.
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8. OpyaVOANTITIKA XOPOKTNPLOTLKAL
Organoleptic characteristics

EL: BOTOVO HE XOPAKTNPLOTIKA OGN, YEUOHN KOl XPWHO TTOU TTOLKIAAEL amtd avolyTtod yKPL{OKITPLVO €w¢ OKOUPO MPAGCLVO.
EN: Herb with characteristic odour, flavour and colour varying from pale greyish yellow green to dark green.

9. Juokevaolia-Znpavon
Packaging-Labelling
TOudwva pe tov KTMN ApBpo 21 - 28 kattoug (EK) 10/2011, 1935/2004, 2023/2006, 42/2007, 1169/2011 Kot TG TPOTOMOLAOELG TOUG.
According the EC directives 10/2011, 1935/2004, 2023/2006, 42/2007, 1169/2011 & amendments.

EL: Ta mpoidvta sival cuokevaopéva oe oakoUAeC moAuatBuleviou twv: 0,5kg, 1kg, S5kg, 10kg kot xapTIvoL CAKOL TWV
25kg. KaBe Eexwplotr) cuokeuaoia €XEL ETIKETA UE TIC AMALTOUUEVEC TANPOPOpPLEG OTTWG:

Ovopaoia Tou mpoiovrog, Alota cuotatikwy, Emonpavon allepyloyovwy, KaBapo Bapog, AplBuog naptidag, Xwpo
npogAeuaong, Odnyleg xpriong, Zuvbnkeg amoBrkevonc, Huepounvia avalwong éwg, Emwvupio & otolxela etatplag.

EN: The products are packed in polyethylene bags of: 0.5kg, 1kg, 5kg, 10kg and paper bags of 25kg. Each separate
packaging has a label with the mandatory information such as:

Product name, List of ingredients, allergens information, Net quantity, Batch number, Country of origin, Instructions for
use, Conditions, Use by date, Name & Company details.

10.Tpomog xprong mpoiovtog
Instructions of use

EL: Xpnoluormoleital wg mpwtn UAN yLo TNV TApAoKeUr) e8e0UATWY. AlteUBUVETAL OTOV HECO KOTAVOAWTH EKTOC QIO
outol¢ pe alepyia ota emionpaopéva aAAepYLOYOVa CUCTATIKA.

To mpoidv eivat KatdAANAo yla emayyeALQATIKA XPHON KAl YEVIK Xpron.

Mpooplopog mwAnong: XovepLko — ALOVIKO EUTOpLO.

EN: The product is used as a raw material for cooking. It is suitable for consumption by the average consumer except
from those with an allergy to a labeled ingredient.

The product is suitable for professional and general use.

Wholesale — Retail.

11. EmipoAuvTég
Residues
TOudwva pe tov Kavoviopuo EE 2023/915.
According to EU 2023/915.
e Bevlo(a) mupévio/ benzo(a)pyrene:< 10ug/kg
e ABpolopa MAY: Bevlo[a]nupévio, Bevlo[a] avBpakévio, Bevio[b] dAouopavBévio kat xpuoévio/
Sum of benzo(a)pyrene, benz(a)anthracene, benzo(b)fluoranthene and chrysene:< 50ug/kg
e  MOAuBSog/ Lead:<1mg/kg
e Qypatoivn A/ Ochratoxin A: <15ug/kg
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12. AA\epyloyova
Allergens List-

Our Supplier /

Manufacturer MPOAIATPADEX MPOIONTOZ

I PRODUCT SPECIFICATION FORM 21 éxBoon, 16.07.23

Im A"l SCII

Information
Aiota aAAepyLOYOVWY Kol TPOIOVIWY QUTWV Nepiéxey/ MOavn napovoia*/
Allergen ingredients, and products thereof Contains May contain*

AnUNTPLOKA TTOU TIEPLEXOUV YAOUTEVN: ZITAPL, olkaAn, kplBapt, Bpwin, OAupa, O]
oltnpo kamut 1) uBPLOLKEG TTOLKIALEG TOUG
Cereals containing gluten: Wheat, rye, barley, oats, spelt, kamut or their
hybridised strains
Kapkivoeldn/ Crustaceans ] |
Auyd/ Eggs Ul Ul
WapLa/ Fish ] O
Apayibeg (apamika dlotikia)/ Peanuts O O
YoyLa/ Soybeans O]
raha/ Milk O O
Kaprmol pe kéAudog: Apvydalia, pouvtolkia, kapudia, Bpallhlag, KAoLouc, TIEKAY, O]
duotikia, pakavtdpia, Kovivohavt
Nuts: Almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio
nuts, macadamia or Queensland nuts
Yéhwo/ Celery O]
Swadrm/ Mustard O
Snopot onoaplol/ Sesame seeds O]
Alo&eidio tou Belou kat oL Bewwbdelg evwoelg (E220 — E227) O O
OE OUYKEVTPWOELG Gvw Twv 10 mg/kg i 10 mg/litre eknedpacpéva wg SO,
Sulphur dioxide and sulphites (E220 — E227) at concentrations of more than 10
mg/kg or 10 mg/litre in terms of the total SO,
AoUmwvo/ Lupin O]
Mahdkia/ Molluscs

*EL: To mpoidv cuokeudletal o povada mou Staxelplletal mpolovta mou MePLEXOUV YAOUTEVN, 0OYLa, KOPTIOUG Le KEAUDOG, o€AVO, aLvarL,
OOUGCAUL, LAAAKLA KOL T(POLOVTA QLUTWV.

*EN: The product is packaged in a facility that also handles gluten-containing products celery, soybeans, nuts, celery, mustard, sesame seeds,
molluscs and products thereof.

Alergens:-wWhen purchased in bulk size original packaging, manufacturer allergen policy will apply.
When purchased in gquantities that need re-packaging, our allergen policieis will apply.

Component Muts in Bulk
{ Aapplies when bought in smmall
gquantities that need re-packaging )
In Product Processed Handled
in Same on Site
Equipment

Cereals containing GLUTEM and products thereof MO wWES wWES

EGGS or its derivatives L L L L L L

FISH or its derivatives ~NO MO MO

CRUSTACEAMNS / SHELLFISH O L ] L ]

MOLLUSCS L L L L L L

PEAMUTS or derivatives ~NO wWES wWES

SOYA BEANMNS or derivatives O WES wWES

MIILK (LACTOSE) or its derivatives MO YES YES

NUTS | tree nuts: ~NO wWES wWES

CELERY, imncluding celeriac and its derivatives MNO wWES wWES

MMUSTARD, referring to all parts of the plant and derivatives MNO wWES wWES
thereof

SESAMIE SEEDS or derivatives ~NO wWES wWES

SULPHITES =10ppm —Sulphite guantity to be given in ppm O WES wWES

LURPIMN seaeds or derivatives O L ] L ]
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13. Aoutég NopoBOetikeg AsopeVOELG
Other legal commitments

EL: To mpoiov cuppopdwvetal pe Toug Eupwnaikoug KavovioHoUg:
EN: The product complies with EU legislation:

EL: OtL to npoidv dev mepléxel GMO cuoTaTKA TTou pogpxovtal and GMO kat udiotatat oruaven, cUudwva
1. pe EK 1829/2003, 1830/2003 & TLG TPOTOTOLIOELG TOUG.

EN: The product contains no GMO or ingredients originating from GMO that are subjected to obliged labelling by
directive (EC) 1829/2003, 1830/2003 & amendments.

2. EL: Aev mepléxel cuotatika ta onola €xouv ektebel oe aktwoBoAla cupdwva pe tov (EK) 2/1992.

EN: The product does not contain ingredient(s) that were subjected to irradiation according (EC) 2/1992.

EL: MNa ta avwtata opla kataloinwv putodapudkwy PEoa f mAvw ota TpodLa oV UdWVa UE TOV KAVOVIGUO

= (EK) 396/2005 KalL TLG TPOTOTOLA CELG TOUG.
EN: The maximum pesticide residue limits according to (EC) 396/2005 & amendments.
4 EL: MNa ta avwtato 6pla KATaAoimwy KTNVIATPLKWY Gapudkwy ota TpodLua cUudwva Le Toug Kavoviopoug (EK)

470/2009, 37/2010 Kall TLG TPOTOTMOLOELG TOUG.

EN: The maximum veterinary medicinal residue limits according to (EC) 470/2009 & 37/2010 & amendments.

EL: MNa ta avwtata enineda enmpoAuviwy (Bapéa LETaAAa, pukotoiveg, SLofiveg K.a.) ota TpOdLLa cUUbWVA E
5. Tov Kavoviopo (EE) 2023/915 kol TLG TPOTIOMOLNOELS TOU.

EN: The maximum contaminants residue limits (nitrates, mycotoxins, metals, dioxins & PCB, PAH) according to
directive (EU) 2023/915 & amendments.

6. EL: MNa ta npocbeta tpodipwv cuudwva pe Tov kavoviouo (EK) 1333/2008 kat TPOTOMOLCELS TOU.

EN: For additives according directive (EC) 1333/2008 and amendments.

14. Motomouwntikd/ Adeteg/ MAnpodopisg
Certificates/ Official license/ Supplier information

EL:

e Hetalpela edpapudlel cuotnua HACCP, cUpdwva pe TG anattnoslg tng vopobeaiog (EK) 178/2002, 852/2004,
853/2004 KoL TLC TPOTIOMOLAOELG TOUC.

e H etalpela elval motonownpévn yla tnv epapuoyn kat tripnon tou Stebvouc mpotumou 1SO 22000:2018.

EN:

e The company has implemented a HACCP system according to EU legislation (EC 178/2002, 852/2004,
853/2004).

e The company is certified for ISO 22000:2018.

EL: EykpiBnke amo A/von Aloxeiptong Moldtntog
EN: Approved by Quality Management
Huepounvia

Date 28/08/24

TO NAPON EITPA®O AMOTEAEI ANOKAEIZTIKA NTAHPO®OPIAKO YAIKO- AEN ANOTEAEI NIZTOMOIHTIKO ANAAYZHZ
THE PRESENT DOCUMENT IS EXCLUSIVELY AN INFORMATIVE MATERIAL - NOT A CERTIFICATION OF ANALYSIS
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