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MPOAIAFPA®ES MPOIONTQN

MPOAIATPA®H /
PRODUCT SPECIFICATION

Meprypa@n Mpoidvrog: KOYZ KOYZ XEIPOIMOIHTO

Product description: COUS COUS HANDMADE

MpoéAeguon/ Origin: EANGSa / Greece

Zuokevaoia: MNMpwToyevhc ouokeuaaoia TTAACTIKI) oakoUAa PE katdAAnAn yia dueon
ETTOQPN YE TPOPINO CUCKEUAOUEVO OE KAVOVIKEG ouVOAKeS TTEPIBAAAovTOG (10 Kg)
Packaging: Primary packaging transparent plastic bag PE (appropriate for food

packaging and for direct contact with food) packed in normal ambient conditions (10kg)

Aldpkeia {wng: 2 Xxpovia atrd TNV nUeEPoUNvia TTapaywyng f 0TTwe opifeTal atrd Tov
TTPOUNBEUTH.

Shelf life: 2 years from production date or as defined by the producer.

2uvBnkeg atroBnkeuong: Alatnpeital o€ pEPog dpoaepd (max Bepuokpaacia 21°C) kai
¢NPOo (max OXETIKN uypacia 65%).

Storage conditions: Store in normal ambient conditions, in cool and dry place (max
(temperature 21 °C) kai {npod (max RH 65%).

2uvlnkeg dlavoung: Metagépetal oe Bepuokpaaia TTEPIBAANOVTOG PE OXNUATA TTOU
METAPEPOUV PHOVO TPOPIUA.

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

MwAnon: xovopIKn yia TTapaywyn TPOQiuwy.

Sale: wholesale for food production.
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AvdAuon xapaktnploTiIKwy TPoidvrog/ Characteristics analysis of food product

20vleon:

Ingredients:

DuoIKA XOPAKTNPIOTIKA:

Physical characteristics:

MikpoBi10AoyIKA XOPAKTNPIOTIKA

Microbiological characteristics/:

XNMIKE XOpPAKTNPIOTIKG

Chemical characteristics/:

AAeUpl okAnpoU oitTou, YAAa @PEOKO TTOOTEPIWMPEVO
ayeAadivo TTARPEG, auyd YPECKO TTAOTEPIWHEVO.
Wheat flour, fresh pasteurized whole cow's milk, fresh

pasteurized egg.

TumkA Tou TTPOoiIdvTog yeuon. KaBapdtnta min 99,98%.
ATToucia evTopwy.
Typical product taste. Purity min 99,98%. Absence of

insects.

MuknTeg-ZUpeg/ Moulds-Yeasts: max 10000 cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 259 - absent/ 259
*OUNQWVA PE TIG ECWTEPIKEG TTPOBIAYPAPEG TTOU £xEl BECEI N

eTaipeia pag/ according to internal specification of our company

Yypaaoia/ moisture content: max 12%

A@AaTogiveg B1/ aflatoxin B1: max 5 ug/Kg
AgAarogiveg/Aflatoxins B1+B2+G1+G2: max 10 pg/Kg
Bapéa pétala/ Heavy metals: ZOpgwva pe Ta 6pia Tou
kavoviopoU EK/915/2023 kai OAwv TwWV OXETIKWV
TpoTroTroINoEwWyV auTtou / In accordance with the EC
Regulation EC/915/2023 and all the relevant

amendments.
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Emioiuavon:

Labeling:

MpoBAeTépevn Xxpnon:

Product use:

YmoAcipypata  @uto@apudkwy/ Pesticides residues:
Z0uwva Pe Ta Opla Tou kavoviguou EK/396/2005 kai
OAWV TWV OXETIKWV  TPOTTOTTOINCEWY  auTtol. In
accordance with the EC Regulation EC/396/2005 and all

the relevant amendments.

EtTrwvupia  etaipiag, Mepiypapry  mpoIGVTOG,  Xwpd
TTpoéAeuong, kKaBapd Bapog, lot, olvBeon TTpoidvTOC,
nu/via  Afgng, ouvBAkeg diatpnong, EmMONAPavon
aAAepyloyovwy.

Company name, product description, origin, net weight,
lot number, ingredients, shelf life, storage conditions,

allergens marking.

To Tpoidv XPNOIMOTIOIEITAI WG OCUOTATIKG yIia TNV
TTOPACKEUN TPOPIHWV.

To mpoidv va unv KartavaAwvetal amd ATopa TTou £XOuV
aAMAepyia otn yAouTtévn, auyd, ydAa (AakTéln), oéAivo.
To Tpoidv XpeIAleTal Yayeipeua TTPIvV TNV KaTavaAwon
TOU.

As an ingredient in food production.

Do not be consumed from allergy suffers in gluten, egg,
milk (lactose), celery.

The product needs to be cooked before consumption.
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Mn YEVETIKA TPOTTOTTOINHEVO TPOPINO CUNPWVA ME TOUG KavoviouoUg EK 1829/2003 kai
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC
1830/2003

Tpo@ipo Tou dev £xel utrooTei eegepyaoia pe 1oviouoa akTivofoAia/ The product has

not been processed with ionizing radiation.

AiaBpeTtrTiKA €miofuavon avda 100 g rpoiodvrog/ Nutritional value per 100 g product:

Evépyeia / energy 341/1425 kcal-Kj
Nirapad/fat 2,2
EK Twv oTToiwv Kopeopéva/

of which saturated fat 0.4

YdaravBpakeg/ carbohydrates 70,1

Ek Twv omoiwv adkyapa/ of which 59
sugars ’

Edwdiyeg iveg / fiber 0,6

Mpwrteiveg/ proteins 10,1

aAdTi/salt 0,2

MoTotroINTIKA — evOeBEIYNEVO TTPOIOV YIa OUYKEKPIMEVN dlaTpoon/
Certificates — suitable for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Ox1/ No
BRC v
ISO 22000 v
HALAL v
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Aiarpo@ry/ Diet Nai/ Yes

Oxi1/ No

Vegetarian v

A Manufacturer Allergen information

Allergy and Food Intolerance Information according to European legislation 1169/2011

Allergy and Food Intolerance Information Present as Traces
according to European legislation ingredient (Ixvn)
(Trapoucia wg (No trace < detection
OUGCTATIKO) limit)
Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley,oat, spelt, YES
kamut and products thereof / ZiTnpda 110U TTEPIEXOUV
yAoutévn (dnAadn o1tdpl, oikaAn, KpIBdp1, Bpwpn, oiTog
oTréATa, oItnpd kamut i} o1 UBPIBIKEG TOUG TTOIKIAIES Kal
TTpoIovTa Ye BAon Ta oITNPd auTd)
Crustaceans and products thereof / Kapkivoeidr kai N NO
TTPoIGVTa YE BACN T KAPKIVOEIDN
Eggs and product thereof / Auyd kai TTpoidévTa pe faon Ta YES
auya
Fish and products thereof / Wapia kai rpoiévta pe Bdon N NO
Ta Yapia
Peanuts and products thereof/ Apayideg kai TTpoiovTa Pe N NO
Baon Tig apayideg
Soybeans and products thereof / Zoyia kai TTpoidvTa pe N NO
Bdon Tn adyia
Milk and products thereof (including lactose) / F'dAa kai YES
TpoidvTa pe Baon 10 yaAa (cuutrepIAapBavopévng NG
AakT6NG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil N NO

nut, pistachio, macadamia) and products thereof /Kaptroi
pE KEAUQOG, dnAadn apuydala, pouvToukia, Kapudia
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Kapudia avakapdiwdwyv, kapudla TTekayv, Kapudia
BpadiAiag, euoTikia KEAUQWTA, KOPTTOi JaKadAMiag Kal
Kapudia KouivoAavT Kal TTpoidvTa Ye Bacn 1a avwTéEpw

Celery and products thereof / ZéAvo Kail TTpoidvTa e N YES
Baon 10 oéAivo

Mustard and products thereof / MouoTtdpda kai TTpoidvTa N NO
ME BGon Tn JouoTapda

Sesame and product thereof / Zmépol cnoauiol Kai N NO
TTPoIGVTa Pe BACN TOUG GTTOPOUG GNOANIOU

Sulphur dioxide and sulphites at concentrations of more N NO
than 10 mg/kg expressed as SO2/ Aio&eidio Tou Beiou Kai
TapAywya o€ OUyKEVTpWon heyaAuTtepn atmd 10 mg/kg
ek@palopevn wg SO,

Lupine and products thereof/ AoutTivo kai TTpoidvTa e N NO
Baon 1o AouTtTivo

Molluscs and products thereof/ MaAdkia kai TTpoidvTa Pe N NO
Baon Ta paAdkia

TeAeuTaia evnuépwon/ Revised: IOYNIOZ 2025/JUNE 2025

Aldlergens:-When purchased in bulk sire original packaging, manufacturer allergen policy will apply.-

W hen purchased in guantities that need re-packaging, our allergen policieis will apply.
Corm pomnent Muts imn Bulk
{ applies when bought imn stmall
guantities that need re-packaging )
In Product Processed Handled
in Same on Site
Eguiprment

Cereals containing GLUTEMN and products thereof W ES W ES WES

EGGS or its derivatives W ES L ] L ]

FISH or its derivatives O MNO ~NO

CRUSTACEAMNS / SHELLFISH O MNO ~NO

MPAOLLUSCS O O ~NO

FPEANUTS or derivatives e W ES WES

SOYWA BEAMNS or derivatives s W ES WES

PATLE (LACTOSE) or its derivatives W ES W ES WES

NUTS | tree muts: L [ W ES wWES

CELERY, including celeriac and its derivatives L L] W ES WES

MPRAUSTARD, referrimng to all parts of the plant and derivatives M W ES wES
thaereof

SESAME SEEDS or derivatives M W ES WES

SULPHITES =10pprm — Sulphite guantity to be given in pprmnm L ] W ES WES

LUPIMN seaeds or derivatives L L] L L] L ]
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