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SYSTHMA AIAXEIPIZHE NMOIOTHTAS &
ASOAAEIAZ TPODIMON KQA. ENTYTIOY : E-16-02 EKAOZH: 5
BRC, FSSC 22000 MPOAIATPA®EX MPOIONTQN HM/NIA: IOYNIOS 2023

Mepiypaen Mpoidévtog: NMitoupo BpwlNG.

Product description: Oat bran

MpoéAeuon/ Origin: Hvwuévo BaaoiAeio/ United Kingdom

Zuokevaoia: Yeavid Zaki oAutrpottuAeviou (ToouBdAl) (katdAAnAo yia dueon
ETTAPN ME TPOPIYNAL) ouoKeuaopéVo o€ KavoVIKEC auverkes TrepIBaAAovTog. (Kabapd
Bapog 25 kQ).

Packaging: Woven food grade polypropylene bulk bag (appropriate for direct food
contact!) packed in normal ambient conditions (Net weight 25 kg).

1 Z0ppwva pe Tnv EBvIKA kai KoivoTikA 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).

Aidgpkela wNAG: 18 priveg ammd TNV nUEPOUNVIA TTAPAYWYNG OUOKEUAOPEVO OF
KAVOVIKEG OUVONKeG TTEPIBAANOVTOG 1 OTTWG OpICeTal ATTO TOV TTPOMNOEUTH OTIG
evOEDEIYUEVEG OUVONKES TTOU AVAPEPOVTAI TTAPOAKATW.

Shelf life: 18 months from production date packed in normal ambient conditions or as

defined by the producer if proper storage provided (see below the storage conditions).

ZuvBnkeg amroBnkeuong: Aiatnpeital o€ KavovikéG ouvlnkeg TrepIBaAlovTog, o€
MEpOG Opooepd Kal oKiEpOd (MEyIoTn Bepuokpacia ouvtipnong 21°C & OXETIKN
uypacia 65%).
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Storage conditions: Store in normal ambient conditions, in cool and dry place (max

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

2uvlnkeg diavoung: Metagépetal oe Bepuokpaaia TTEPIBAAAOVTOG PE OXNAATA TTOU
METAPEPOUV PHOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKn o€ €TAIPEIEC TTAPAYWYAS TPOPINWY, KATAOTAUOTA TPOYiUwY, super
markets, o€ mini markets K.d.
Sale: wholesale to food industries/ manufacturers, food stores, super markets, mini

markets etc.

MoloTIKd XapakTnPIoTIKA TTPoidvrog / Quality product characteristics

ZUOCTATIKA: 100% TriToupo Bpwpung (YAouTévn) xwpig TTpAcbeTa Kal
AAAEG TTPOCIEEIS

Ingredients: 100% oat bran (gluten) without any additives.

DuoiIKkd XapaKTNPIOTIKA: TuTTKA TOU TTPOIGVTOG yeUon.

ATrougia eTTIKiVOUVWYVY Evwv cwPATWY (YUaAI, TTETPEG,

TTAQOTIKO, HETAANO, TPIXEG). ATTOUCIA EVTOUWV.
Physical characteristics: Typical product taste.

Absence of hazardous foreign materials (glass,

stones, plastic, metal materials, hairs). Absence of

insects.
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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ &
AZOANEIAY TPOPIMON
BRC, FSSC 22000

KQA. ENTYNOY : E-16-02 EKAOSH: 5
MPOAIATPA®E X NMPOIONTQN HM/NIA: IOYNIOS 2023

MikpoBI10AOYIKA XOAPOAKTNPICTIKG/
Microbiological characteristics:

XNMIKA XapaKTNPIoTIKG/

Chemical characteristics/:

Emonuavon:

Labeling:

MpoBAeTépevn xpRon:

MUknTeg/ Moulds: max 10* cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: amouadia ota 25g TpoidvTOG - absence/ 25¢g
product

*oUPQWVA UE TIG ECWTEPIKEG TTPODIAYPAPEG TTOU €Xel Béoel n eTaipeia pag/
according to internal specification of our company

Yypacia/ moisture: max 12 %

EvepyoTtnta vepou/ water activity: max 0,70

AopAatoéiveg B1/ aflatoxin B1: max 5 pg/kg
AgAatogiveg/Aflatoxins B1+B2+G1+G2: max 10ug/kg

Bapéa pétaAda/ Heavy metals: Zuu@wva pe Ta 6pia Tou
Kavoviouou EK/915/2023 kai AWV Twv OXETIKWV
TpoTroTroINocwy autou / In accordance with the EC
Regulation EC/915/2023 and all the amendments
YTmroAgiyparta gutogapudkwy/ Pesticides residues:
SUpoewva pe Ta 6pia Tou kavoviopou EK/396/2005 kai Tig
TPOTTOTTOINCEIG AUTWYV. In accordance with the Regulation
EC/396/2005 and all the relevant amendments.

Emmwvupia etaipiag TeAdTn, TEQIYpA®H TTPOIGVTOG, XWpPad
TpoéAeuong, kabBapd Pdapog, lot, olvBeon TTPOIGVTOG,
nuepounvia ANgng, ouverkeg diarrpnong.

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

To TTPoIOV KATAVAAWVETAI WG EXEI 1] XPNOIKMOTTOIEITAl WG
OUOTATIKO VIO TNV TTAPACKEU TPOQPIWV.

To TTpoidV va PNV KaTavaAwveTal atmd AToua TTou

utropépouv amd ducavetia otn FAOYTENH kai ZHPOYZX
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KAPNOYZXZ ME KEAY®OZ. To mpoidév va unv
KaTavaAwveTal atmd pikpd aidid yiati uttdpxel Kivduvog
TIVIyUOU.

Product use: Direct human consumption or as an ingredient in food
production.
Must not be consumed by allergy sufferers in GLUTEN and
SHELLNUTS.
Must not be consumed by young children in order to

avoid a drowning risk.

Mn YeVETIKA TPOTTOTTOINMEVO TPOPINO CUHNPWVA PE TOUG Kavoviououg EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To mrpoidv dev éxel UTTOOTEI AKTIVOBOANON cUp@wva Je TiIG Eupwtraikég O8nyieg 1999/2 kai
1999/3/EC/ The product is not irradiated according to EC Directives 1999/2 ka1 1999/3/EC.

AlaBpemrTIKA €mioApavon avd 100 g poidvrog/ Nutritional value per 100 g product

Evépyeia/ Energy 1525 KJ / 364 kcal
NAirrapd/ Fat 94¢g

Ek rwv omoiwv kopeauéva/ of which saturates 1,849
YdaravBpakeg/ Carbohydrates 47,3 ¢

&K TwvV otroiwv adkyapa/ of which Sugars 1,2g

Edwdiueg iveg/ Dietary fibre 18,2 ¢

Mpwrteiveg/ Protein 13,4 ¢

AANATI/ salt 0,003 g
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MoTotroINTIKA — evOedEIYHEVO TTPOIOV YIa CUYKEKPINEVN SlaTpoer)/
Certificates - suitability for particular diets
MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v
ISO 22000 v
HALAL v
Aiarpoepny/ Diet Nai/ Yes Ox1/ No
Vegetarian v
Vegan v

ARAwon aAAepyloydvwy cUP@WVA PE TO EUPWTTATKO Kavoviouo 1169/2011

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

Allergy and Food Intolerance Information
according to European legislation

Present as ingredient
(TrTapoucia wg

Traces
(Ixvn)

OUCTATIKO) (No trace < detection limit)

Yes/ No YES mg/kg NO
Cereals containing gluten (wheat, rye, barley,oat, spelt, YES
kamut and products thereof / Zitnpd 110U TTEPIEXOUV YAOUTEVN
(6nAadn aitdpl, aikaAn, kpIBApl, Bpwun, aitog OTTéATA, OITNPO
kamut ] o1 UBPIBIKEG TOUG TTOIKIAIEG Kl TTPOIOVTA PE BAan Ta
oIrnpd autd)
Crustaceans and products thereof / Kapkivoeidr kai rpoiovTa NO NO
ME Bdon Ta KAPKIVOEIDA
Eggs and product thereof / Auyd kai TrpoidévTa pe Baon Ta auvyd NO NO
Fish and products thereof / Wdpia ka1 poidvTta pe fdon Ta NO NO

wapia
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Peanuts and products thereof/ Apaxideg kai TpoidvTa pe Bdon NO NO
TIG apaxideg
Soybeans and products thereof / Zéyia kai mpoidvta pe Baon NO NO
T odyia
Milk and products thereof (including lactose) / FaAa kai NO NO
TTPOoIOVTa Pe BAon To yaAa (cupTtrepIAapBavouévng TG
AQKTONG)
Nuts (almond, hazelnut, walnut, cashew, pecan, Brazil nut, NO Y
pistachio, macadamia) and products thereof /Kaptroi pe
KEAUQOG, dnAadn aplydala, @ouvToukia, Kapudia, Kapudia
avakapdiwdwy, kapUdia Tekdv, kapudia BpadiAiag, uaTikia
KEAUQWTA, KapTToi pakadapiag kal kapudia KouivoAavt kal
TTPOIOVTA Pe BAON Ta AVWTEPW
Celery and products thereof / Z€Aivo kai TrpoidvTa pe Bdon 10 NO NO
oéAivo
Mustard and products thereof / MouoTdpda Kai TTpoidvTa Je NO NO
Bdaon TN gouaTapda
Sesame and product thereof / Zmépor oncauiol kai TpoidvTa NO NO
pE BAon Toug OTTOPOUG GNOAMIoU
Sulphur dioxide and sulphites at concentrations of more than NO NO
10 mg/kg expressed as SO2/ Aio&gidio Tou Beiou Kal
Tapdywya g€ GUYKEVTPWON PeyaAuTepn atmd 10 mg/kg
ek@palduevn wg SO2
Lupine and products thereof/ Aoutrivo kai TTpoidvTa pe Bdon 10 NO NO
AouTTivo
Molluscs and products thereof/ MaAdkia kai Tpoiévta ye Baon NO NO
Ta JOAGKIO

TeAeutaia evnuépwon/ Revised: IOYNIOZ 2023/JUNE 2023




