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2YZTHMA AIAXEIPIZHZ MOIOTHTAZ &
ASDAAEIAY TPOPIMON KQA. ENTYNOY : E-16-02 EKAOZH: 5

BRC, FSSC 22000 MPOAIAFPA®ES MPOIONTQN HM/NIA: I0OYNIOX 2023

MPOAIArPA®H MPOIONTOZ / PRODUCT SPECIFICATION

Mepiypapn Mpoidévrog: KPEMMYAI ATTO=HPAMENO ZE ZKONH

Product description: ONION DEHYDRATED POWDER

MpoéAeuon/ Origin: lvdia/ Indian

Botaviki ovopacia/ Botanical name: Allium cepa.

2uoKeuaoia: AEUTEPOYEVIG CUOKEUQOIO XaPTOKIBWTIO i X&pTiva oaki/ MpwToyevig
ouokeuaoia TAaoTiky cuokeuacia HDPE/LDPE (kKaTdAAnAn yia &ueon €maQr e
TPOPIPal) og kavovikég auvOnkeg TrepIBaAlovtog (Kab. Bapog 25kg)

Packaging: Secondary packaging carton box or carton bag/ Primary packaging
plastic bag HDPE/LDPE (appropriate for direct food contact!) packed in normal
ambient conditions (Net weight 25kg)

1 Zopewva 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 i 0TTwg opileTal atrd Tov
TTpopnOeuT

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

2uvlnkeg atmrobnkeuong: 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 & relatively humidity 65%).
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2uvOnkeg diavoung: Metagépetal oe Bepuokpaaia TTEPIBAANOVTOC PHE OXAMATA TTOU

META@EPOUV PHOVO TPOPIUA.

Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKA o€ €TAIPEIEG TTAPAYWYAS TPOPiUWYV, KATACTANATA TPOPiNWY, super

markets, o€ mini markets K.d.

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

MoloTikd xapakTnpioTIKd TTpoidvrog / Product’s quality characteristics

ZUCTOTIKG:

Ingredients:

DuUOoIKA XOPOKTNPICTIKA:

Physical characteristics:

MikpoBI10AOYIKA XOAPOAKTNPICTIKA/

Microbiological characteristics:

XNMIKE XOpOaKTNPIOTIKA/

Chemical characteristics/:

Kpeuuudi Aeukd apudatwuévo & aAeauévo, auvTnPENTIKO:
AIOZEIAIO TOY OEIOY.

White onion dehydrated & ground, preservative: SULFUR
DIOXIDE

TUTTIKr} YEUON TOU TTPOIOVTOG OPWHATIKF, EAAPPWIG TTIKAVTIKN.

ATroucia emiKivouvwy {EVWV OCwWUATWY (METAANO, TTETPA, YUOAT)

Typical product’s taste, aromatic & mild spicy.

Absence of dangerous foreign materials (metal, glass, stone)

MUknTeG-ZUueg/ Moulds-Yeasts: max 10 cfu/g

E. coli: max 10 cfu/g*

Salmonella spp: amoucia ota 25g TTpoidvTog - absence/ 25¢g
product

*oUNQWVA PE TIC ECWTEPIKEG TTPOdIAYPOPEG TTOU €Xel Béoel n
eTaipeia pag/ according to internal specification of our company
MepiekTikdTNTA UYPACiag/ moisture content: 6%

EvepyoTtnta vepou/ water activity: max 0,70

OAIkA Téppa/Total ash: max 5%
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IS1wTIKA ETTIoOAMavon:

Private Labeling:

MpoBAeépevn xpRon:

Product use:

Téppa adiaAuTn og o&U/Acid insoluble ash: max 0,5%

Bapéa pétalda/ Heavy metals: Z0ug@wva pe 1a 6pia Tou
kavoviouou EK/915/2023 kai OAwY Twv GXETIKWV
TpoTroTroIfoewv autou / In accordance with the EC Regulation
EC/915/2023 and all the amendments

YmoAcippata @utogapudkwy/ Pesticides residues: ZUupwva e
Ta 6pla Tou KavoviopoUu EK/396/2005 kai TIG TPOTTOTTOINCEIG
auTtwyv. In accordance with the Regulation EC/396/2005 and all
the relevant amendments.

ETTwvupia  eTtaipiag  TTEAATN, TTEQIYPA®PH  TTPOIGVTOG, XWwpd
mpoéAeuong, kabBapd  Bdpog, lot, olUvBeon  TTPOIGVTOG,
nuepopnvia  ARgng,  ouvBnikeg  diatipnong,  SlIATPOQIKA
emmonRuavon, dAwon alAepyloyévwy.

Customer’s company name, product description, origin, net
weight, lot number, ingredients, shelf life, storage conditions,
nutritional value, allergens’ declaration.

To TTpOIGV XPNOIKOTTOIEITAl WG CUCTATIKO YIA TV TTAPACKEUN)
TPOQiUWV.

Na pnv katavoAwveTtal atrd AToua Ta oTToia €X0uv aAAEpyia o€
AIO=EIAIO TOY OEIOY.

As an ingredient in food production.

Not to be consumed by people who have an allergy to SULFUR
DIOXIDE.

Mn YEVETIKA TPOTTOTTOINMEVO TPOPINO CUNPWVA PE TOUG KavoviouoUug EK 1829/2003 kai EK
1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC 1830/2003.

To rpoidv dev éxel UTTOOTEI AKTIVOBOANON cUupwva 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.
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AlaBperrTikn emonAupavon avd 100 g wpoidévrog/ Nutritional value per 100 g product*

Evépyela/ Energy 349 kcal
MpwrTEiveg/ Protein 99
YdardvOpakeg/ Carbohydrates 83¢g
Zdakyapa/ Sugars 379
Mirapd/ Lipids 0,59
AilaiTnTikég iveg/ Dietary fibers 9,29
Ndarpio/ Sodium 21 mg

*MnynR / Source: USDA National Nutrient Database for Standard Reference

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

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

Component Manufacturer Nuts in Bulk
{ Applies when bought in small
guantities that need re-packaging )
In Product |Processed in [Handled on In Product |Processed |Handled
Same Site in Same on Site
Equipment Equipment

Cereals containing GLUTEN and products thereof NCO NC NCO NC YES YES

EGGS or its derivatives MNO NO MNO MO MNO MNO

FISH or its derivatives NO NO NO MO MNO NO

CRUSTACEAMNS / SHELLFISH NO NO NO MO MNO NO

MOLLUSCS NO NO NO MO MNO NO

PEAMUTS or derivatives NO NO NO NO YES YES

SOYA BEANS or derivatives MNO NO MNO MO YES YES

MILK (LACTOSE) or its derivatives NO NO NO MO YES YES

MNUTS |, tree nuts: NO NO Mo NO YES YES

CELERY, including celeriac and its derivatives NO MNO NO MO YES YES

MUSTARD, referring to all parts of the plant and derivatives NC NC NC NC YES YES
thereof

SESAME SEEDS or derivatives NO NO NO MO YES YES

SULPHITES =10ppm — Sulphite quantity to be given in ppm yes MO NO yes YES YES

LUPIN seeds or derivatives NO NC NO NG NO NO
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