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MPOAIATPA®H MNMPOIONTOZ/ PRODUCT SPECIFICATION

Meprypagn Mpoidvrog: INAOKAPYAO MAHPQN AINMAPQN

Product description: DESSICATED COCONUT FULL FAT

MpoéAeguon/ Origin: INAONHZIA / INDONESIA

Zuokevaoia: Aeutepoyevy ouokeuaoia XAPTIVO oaki KatdAAnAo yia  Tpo@iua/
MpwToyevr) TAACTIK OaKOUAQ (KGTAGAANAN yia dueon emmagn pe Tpdiual) (Kaé.
Bapoc: 25 kQ).

Packaging: Secondary packaging carton bag (appropriate for food packaging)/
Primary packaging plastic bag (appropriate for direct food contact!) (Net weight: 25

kg).

1 >0ppwva 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 IX for

colorants for Plastics and other Polymers Used in Commodities, FDA CFR 178.3297 (Colorants for polymers).

Aidpkeia {wng: 2 xpovia atrd TNV nUEPOPNvia TTapaywyng f 0TTwe opifeTal atrd Tov
TTpounOeuTH.
Shelf life: 2 years from the producing date or as defined by the producer.

2uvlnkeg armrobnkeuong: Alatnpeital o€ KAvovikéG ouvlnkeg TTepIBAAAOVTOG, O€
MEpOG Opooepd Kal okiEpd (MEyioTn Bepuokpacia ouvtipnong 21°C & OXETIKN
uypacia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max
preservation temperature 21°C & relative humidity 65%).
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2uvOnkeg diavoung: Metagépetal oe Bepuokpacia TTePIBAAOVTOG PE OXAUATA TTOU

METAPEPOUV HOVO TPOPIUQ.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKA O¢€ €TAIPEIEG TTAPAYWYAS TPOPIUWY, KATACTANATA TPOPiNWY, super

markets, o€ mini markets k.4.

Sale: wholesale to food industries/ manufacturers, food stores, super markets, mini markets

etc.

MoioTIkd XapakTnPIoTIKA TTpoidvrog / Quality product characteristics

ZUOTOTIKA:

Ingredients:

DuoIKA XOPAKTNPIOTIKA:

Physical characteristics:

MikpoBI10AOYIKA XAPOAKTNPICTIKG/

Microbiological characteristics:

IVOIKA Kapuda TPIMPEVN TTARPWY AITTOPWY, GUVTNENTIKO:
AIO=EIAIO TOY OEIOY (max 50 ppm).

Desiccated coconut full fat, preservative: SULPHUR
DIOXIDE (max 50 ppm).

TuTTIKA TOU TTPOIGVTOG YeUON.

ATtroucia £Evwv CWHPATWY (YUQAI, TTETPEG, TTAACTIKO,
METAAAO, TPIXEG).

ATtToUCia EVTOHWV.

Typical product taste.

Absence of foreign materials (glass, stones, plastic,

metal materials, hairs).

Absence of insects.

Muknteg/ Moulds: max 103cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: atmoucia ota 25g Tpoiévrog - absence/
25g product

*oUuQWVa PE TIG ECWTEPIKEG TTPOdIAYPAPEG TTOU €xel BEoel n
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XNUIKG XOPAKTNPIOTIKG/

Chemical characteristics/:

EmoRARpavon:

Labeling:

MpoBAeoépevn xpnon:

Product use:

eTaipeia pag/ according to internal specification of our company
Yypaaoia/ moisture: max 4 %

Arrrapd/Fat content: min 60-65%

MepiekTikOTNTA Alogidiou Tou Beiou/ Content Sulphur
dioxide: max 50 ppm

FFA: max 0,2%

MepiekTikOTNTA AITapwv/Fat content: 65% +/-5
AgAartoiveg B1/ aflatoxin B1: max 2ug/kg
Ag@Aatogiveg/Aflatoxins B1+B2+G1+G2: max 4ug/kg
Qxpatoivn A/Ochratoxin A: max 2ug/kg

Bapéa pétalAa/ Heavy metals: >0powva pe Ta 6pia Tou
kavoviouou EK/915/2023 kal OAWV TwV GXETIKWV
TpoTroToInoewv autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YmoAcippata gutogapudkwy/ Pesticides residues:
ZUuewva Pe Ta 6pia Tou kavoviopou EK/396/2005 kai Tig
TPOTTOTTOINCEIG auTwy. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

ETrwvupia  etaipiag,  TTEplypa@ry  TTPOIOVTOG,  XWpa
TpoéAeuong, kaBapd Pdpog, lot, olvBeon TpoIdVTOG,
nuepopnvia ANgNg, ouvBrikeg dlatipnong, OIaTPOPIKA
gTmonuaveon, barcode.

Company name, product description, origin, net weight, lot
number, ingredients, shelf life, storage conditions,
nutritional value, barcode.

To TTpoidv KATAVAAWVETAI EITE WG EXEI I} XPNOIYOTTOIEITAI
WG oUOTATIKO YIA TNV TTAPOOTKEUN TPOPIHWV.

To 1poidv dev gival KatdAANAo yia dToua TTou £Xouv
aMepyia oTo d10&eidio Tou Beiou.

The product is consumed either as it is or is used as an

ingredient in food preparation.
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Not suitable for sulphites allergy sufferers.

Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUNPWVA PNE 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 £xel UTTOOTEI OKTIVOBOANON ocUpewva 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.

AlaBperTikA emonRpavon avd 100 g wpoidvrog/ Nutritional value per 100 g product*

Evépyeia/Energy 2763 kJ/660Kkcal
NAirapd/ Fat 64,59

arro 1 OTT0id KOPEOUEVA 572
Airapd/ of which saturates <9
YdardvBpakeg/ Carbohydrates 23,759

EK TWV OTToiwV Oakxapa/

of which sugars TR0
Edwdipeg iveg/ Dietary fiber 16,3 g
Mpwreiveg/ Proteins 6,989
NdaTpio / Sodium 37 mg

* H TTepIEKTIKOTNTA O€ AAQTI OQEIAETAI QTTOKAEIOTIKG 0TV TTAPOUTIa PUOIKWGS EVEXOUEVOU vaTpiou/
The salt content is exclusively due to the presence of naturally occurring sodium

*USDA National Nutrient Database for Standard Reference

MoTotmoINTIKA — eVOEDEIYUEVO TIPOIOV VIO OUYKEKPIMEVN SlaTpo@ry/

Certificates — suitable for particular diets

Mortotrointikd / Certificates Nai/ Yes Ox1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoen/ Diet Nai/ Yes Oxi/No
Vegetarian v
Vegan v
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AHAQZH AAAEPTIOTONQN ZYM®QNA ME TON EYPQMAIKO 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)
OUOCTATIKO) (No trace < detection limit)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley, spelt, kamut and
products thereof / ZiTnpd& 1TOU TTEPIEXOUV YAOUTEVN (BNAGOH
oITépl, aikaAn, KpIBApI, Bpwun, oiTog OTTEATA, OITNPS kamut r NO NO
01 UBPIBIKEG TOUG TTOIKIAIEG Kal TTpoidvTa JE BAon Ta aITned
auTd)
Crustaceans and products thereof / Kapkivoeidr| kai rpoiovTa
HE BAOTN Ta KAPKIVOEISA NO NO
Eggs and product thereof / Auyd kai TTpoidvta pe Baon Ta auyd
NO NO
Fish and products thereof / Wdpia kai rpoidvTa pe fdon 1a
wapia NO NO
Peanuts and products thereof/ Apaxideg kal TTpoidvTa pe Bdon
TIG OPaXidES NO NO
Soybeans and products thereof / 2éyia ka1 TrpoidvTa pe faon
™ oéyIa NO NO
Milk and products thereof (including lactose) / FGAa kai
TTpoidvTa pe Bdon 1o yéAa (cupTrepIAauBavopévng Tng NO NO
AaKTOZNG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut,
pistachio, macadamia) and products thereof /KapTroi pe
KEAUQOG, dnAadnh apuydaha, @ouvTtoukia, Kapudia
. ] ) ) . . NO NO
Kapudia avakapdiwdwy, kapudia Trekdv, kapudia Bpadihiag,
QUOTIKIO KEAUQWTA, KapTToi pakadauiag kal kKapudia
KouivaAhavT kal TTpoidvTa e BAon Ta avwTépw
Celery and products thereof / Z€Aivo kai TrpoidvTa pe Bdon 1o
oéAvo NO NO
Mustard and products thereof / MouoTdpda Kai TTpoidvTa pE
Bdaon TN pouoTapda NO NO
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Sesame and product thereof / Zmépol oncapiol Kai TTpoidvTa
pe Bdon Toug OTTIOPOUG GNOAUIOU

NO

NO

Sulphur dioxide and sulphites at concentrations of more than
10 mg/kg expressed as SO2/ Aio&gidio Tou Bgiou Kkal
TTapdywya o€ ouykEVTpwaon peyaAlTepn ammd 10 mg/kg
ekppalduevn wg SO2

YES

Lupine and products thereof/ AoUTTivo kal TTpoidvTa e Bdon 1o
AouTrivo

NO

NO

Molluscs and products thereof/ MaAdkia kai TTpoidvTta pe Baan
Ta JOAGKIO

NO

NO

TeAeutaia evnuépwon/ Revised: looviog 2023 / June 2023




