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ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & EKAOZH:4

ASDAAEIAST TPODIMQON KQA. ENTYTOY : E-16-02 HM/NIA:MAPTIOZ 2020
BRC V.8, FSSC 22000 MPOAIAFPA®ES MPOIONTQN

Meprypa@n Mpoidvrog: Kapdauo TTpdoivo (KAKOUAE) atroénpapévo aAeopévo
Product description : Green cardamon dehydrated ground

MpoéAeguon/ Origin: MNouatepdAa/Guatemala

2uokevaoia: MNpwToyevig ouokeuaaoia TTAACTIK ocakoUAa PE, KatdAANAn yia dueon
ETTAQN YE TPOPIPAL, e KavovikéC ouvOnkeg TTepiBaAAovTog (Kab. Bapog 25kg).
Packaging: Primary packaging transparent plastic bag PE, appropriate for direct food

contact!, in normal ambient conditions (Net weight 25kg).

1 Z0powva pe Tnv EBvIKA kai Koivorikr vouoBeaia / 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 1X for

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

Aidpkeia {wnNg: 2 xpovia atrd TNV nUEPOUNVIa TTapaywyng yia TNV atTAr) cUoKeuaaoia
OUOKEUOOHEVO O€ KAVOVIKEG OUVOAKES TTEPIBAAAOVTOC 1] OTTWG OpifeTal ATTO TOV
TTPoPNOeUTAU.

Shelf life: 2 years from production date for normal ambient packaging or as defined
by the producer

2uvlnkeg atrobnkeuong: AlaTnpeital o€ KAVOVIKEG Ouvlnkeg TTePIBAAAOVTOG, O€
MEPOG Opooepd Kal oKiEPO (MEyIoTn Bgpuokpacia ouviApnong 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%).

2uvOnkeg diavoung: Metagépetal oe Bepuokpacia TTePIBAAOVTOG PE OXAUATA TTOU
METAPEPOUV PHOVO TPOPIUA.
Distribution conditions: Transfer in ambient conditions by trucks carrying only

foods.

MwAnon: xovdpIKn o€ €TAIPEIEC TTAPAYWYAS TPOPINWY, KATAOTANATA TPOQiWYV, super
markets, o€ mini markets K.4.

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

MoloTIKd XapakKTNPIOTIKA TTPoidvTog/ Product’s quality characteristics

20vleon: Kdapdauo atmognpauévo (aAeauéVo).
Ingredients: Cardamon dehydrated (ground).
DuoIKd XapaKTNPIOTIKA: TUTTIKR) TOU TTPOIGVTOG YEUOT). ATTOUCIA EEVWV CWHATWV.

ATtrouaia eviouwv.
KaBapotnta: min 99,5%
Physical characteristics: Typical product taste, a quite salty. Absence of foreign

materials, absence of insects. Purity: min 99,5%

BioAoyIKd XOpOKTNPICTIKA

Microbiological characteristics/: MUknTeg-ZUpeg/ Moulds-Yeasts: max 10* cfu/g
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E. coli: max 10 cfu/g*

Salmonella spp: atroucia ota 259 - absent/ 259

*OUMQWVO JE TIG ECWTEPIKEG TTPOdIAYPAPEG TTOU €xel Béoel n eTaipeia pag/ according to

internal specification of our company

XNUIKA XOPOKTNPICTIKA

Chemical characteristics/:
MéyioTn TTepIEKTIKOTNTA Uypaaciag/ Max moisture
content 12%.
Mnmikd éAaio/Volatile oil: 24mi/100g
MukvoétnTa/Density: = 320g/L
AgpAarogiveg B1/ aflatoxin B1: max 2 pg/Kg
AgAatotiveg/Aflatoxins B1+B2+G1+G2: max 4 ug/Kg
Bapéa pétaAAa/ Heavy metals: SUp@wva pe Ta 6pia Tou
KavoviopoU EK/2023/915 kal AWV Twv OXETIKWY
TpoTrotroIfgswy autou / In accordance with the EC
Regulation EC/2023/915 and all the amendments

YmoAsipypata  @uto@apudkwy/ Pesticides residues:
2Uhewva Pe Ta 6pia Tou Kavoviopou EK/396/2005 kai
OAWV  TWV OXETIKWV  TPOTTOTTOINCEWV  autou. In
accordance with the EC Regulation EC/396/2005 and alll

the relevant amendments.
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Emonuavon:

Labeling:

MpoBAerépevn Xpnon:

Product use:

ETrwvupia  etaipiag, Mepiypapry  mpoidévTog, xwpda
TpoéAeuong, kaBapd Bdpog, lot, olvBeon TTpoidvTOG,

nu/via Ajgng, ouvbrikeg diatrpnong.

Company name, product description, origin, net weight,

lot number, ingredients, shelf life, storage conditions.

To TTPOIOV KATAVOAWVETAI WG £XEI } XPNOIKMOTIOIEITAI WG
OUCTATIKO YIA TNV TTAPACKEUL TPOPiWV.

To Tpoidv va Pnv KatavoAwveTal atmd GToua TToU £X0UV
aAAepyia oTIG apayideg, Enpoug KapTroug, yYAOUTEv,
oIvaTi, géAivo, onodpi, Aaktoldn & ooyia.

Mrtropei va TrepI€Xel ixvn atmd ta Tdvw aAAepyloyova.
Direct human consumption or as an ingredient in food
production.

Must not be by allergy suffers in peanuts, nuts,

gluten, mustard seeds, celery, sesame seeds,

lactose & soya.

Mn YEVETIKA TPOTTOTTOINHEVO TPOPINO CUNPWVA ME TOUG Kavoviououg EK 1829/2003 ko
EK 1830/2003 / Non GMO food product according to regulations EC1829/2003 and EC

1830/2003




ENTYMA AEITOYPTIAZ ETAIPIAX 2eN.5ammé 7

ZYZTHMA AIAXEIPIZHZ MOIOTHTAZ & EKAOZH:4

ASDAAEIAST TPODIMQON KQA. ENTYTOY : E-16-02 HM/NIA:MAPTIOZ 2020
BRC V.8, FSSC 22000 MPOAIAFPA®ES MPOIONTQN

AlaBperrTiki emioApavon avda 100 g rpoidvrog/ Nutritional value per 100 g product:

Evépyeia/ Energy 311 kcal
Mpwrteiveg/ Protein 10,96 g
YdaravOpakeg/ Carbohydrates 68,47 g
Zdakyapa/ Sugars 1,719
MAirapd/ Lipids 6,79
AiaitnTikég iveg/ Dietary fibers 28 g
Ndrpio/ sodium 18 mg

MoTotroINTIKG — evOESEIYUEVO TTPOIOV VIO OCUYKEKPIPEVN diaTpon/

Certificates - suitability for particular diets

MoTtomoinTikd / Certificates Nai/ Yes Oxi1/ No
BRC v

ISO 22000 v

HALAL v

Aiarpoen/ Diet Nai/ Yes Oxi1/ No
Vegetarian v

Vegan v
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AHAQZH AAAEPTIOTONQN ZYM®QNA ME TON EYPQITAIKO 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
quantities that need re-packaging )
InProduct |Processedin |Handled on In Product |Processed |Handled
Same Site inSame  [onSite
Equipment Equipment

Cereals containing GLUTEN and products thereof NO NO YES NO NO YES

EGGS or its derivatives NO NO NO NO NO NO

FISH or its derivatives NO NO NO NO NO NO

CRUSTACEANS / SHELLFISH NO NO NO NO NO NO

MOLLUSCS NO NO NO NO NO NO

PEANUTS or derivatives NO NO YES NO NO YES

SOYA BEANS or derivatives NO NO YES NO NO YES

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

NUTS , tree nuts: NO NO YES NO NO YES

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

MUSTARD, referring to all parts of the plant and derivatives NO NO YES NO NO YES
thereof

SESAME SEEDS or derivatives NO NO YES NO NO YES

SULPHITES »10ppm —Sulphite quantity to be given in ppm NO NO NO NO NO YES

LUPIN seeds or derivatives NO NO NO NO NO NO

TeAeutaia evnuépwon/ Revised: Mdaiog 2023 / May 2023






