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1. MEPIFPA®H NMPOIONTOZX / PRODUCT DESCRIPTION
ONOMAZIA BaAocapikd Zidi

NAME Balsamic vinegar

SYSTATIKA BaAoapiko €idl atrd Enpr) oTagida .

Balsamic Vinegar from sun dried grapes.
INGREDIENTS

IYIKEYAZIA /| ANOOHKEYZH / AIANOMH / XPONOZ ZQHZ NPOIONTOZX
2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA lFudAivn @idAn Marasca 250ml pe Twpa ac@aAgiag aloupiviou- TToAuaiBuAeviou ,KawuAio
XPWHOTOG HaUpPO-XPUao .
Algpavn TAaaTIKA @IAAN 20ml & 12ml pe TWPa ac@aAgiog aAoupIviou XpwHaATOG Jaupo.
®dakeAdk PE 10ml.
MAaoTikO BapéAl 2201t pe TTAACTIKO KATTAKI , TO OTT0I0 G@payifeTal ue poAuBooppayida.

PACKAGING Glass bottle Marasca 250ml with aluminum closure — PE pourer , capsule colored black -
gold.

Transparent PET bottle 20ml & 12ml with aluminum closure —EPE liners — black colored .
Sachet PE 10ml.
Plastic barrel 220 It with plastic cap which sealed with lead.

ANMOGHKEYSH AtroBnkeleTal og Beppokpaacia TePIBAAAOVTOG o€ OKIEPS Kal dpoaepd PEPOog. H atreubeiag
¢€kBeon oTov A0 Ba TTPETTEN va aTTOPEUYETAL.
E@ooov avoixtei va diatnpeital oTig idleg ouVBAKEG atroBrkeuong.
Eivar ammréAuta guaoioloyikr) n dnuioupyia 1ICpaTtog Mnv avakiveital.

STORAGE Stored in ambient temperature under dry conditions and direct sunlight should be avoided.
After opening keep it in same storage conditions.

Naturally occurring sediment may appear . Do not shake.

AIANOMH >¢ Beppokpaacia TepIBAAOVTOG Oe aoKiEpO Kal dpooepd pépog. H atreuBeiag €kBean oTov
NAIO Ba TTPETTEl va OTTOQEUYETO.

DELIVERY In ambient temperature under dry conditions and direct sunlight should be avoided.

AIAPKEIA ZQHX Agv €xel nuepounvia ARENG.

SELF LIFE It has not expiration date.

3. MPOAIATPA®EZ NOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIrANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPQMA Maupo

COLOR Dark red - Black

FEYZH IMukia & O&ivn

TASTE Sweet Acidic with clean gentle after taste

APQMA EuxapioTo

FLAVOR Pleasant



ENTYMO
IIpodwaypageg Ilpoiovtog/
Specification Data Sheet

p O p O d I m | |-ri O U Toppwva pe tov Kavoviopo EE | 1169/2011

According to EU Regulation

1SO 22000:2005, BRC, IFS

Huepopnvia avaBewpnong / Revised on : | 29/01/2024
Kwdik6g /Code : | M=1
‘Ekdoon / Version: | 3

EM®ANIZH Yypo

APPEARANCE Liquid

3.2 OYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS
O=YTHTA (% «o) 5.9 min - 6,2 max

ACIDITY ( % vol)

pH 2,8 min -3,3 max

OAIKO XTEPEO YMOAEIMMA (gr/lty | 250 min — 290 max
TOTAL DRY EXTRACT (gr/lt)

OAIKO OEIQAES (ppm) <10

TOTAL SULPHITES ( ppm)
YMNOAEIMMATIKH AAKOOAH (%k.0)
RESIDUAL ALCOHOL (%vol)

YMNOAEIMMATA ®YTODAPMAKQN Z0pgwva pe TNV 100wV Kavoviopo E.E. Kal YETETTEITA TPOTTOTTOINOEIG TOU

< 0.2% max

PESTICIDES According to current regulation (EC 396/2005) and its amends there for

3.3 EAATTQMATA / FLAWS

ZENEZ YAEZX (Fuahi, TAAGTIKO ATroucia

METOAAO)

FOREIGN BODIES (Glass, plastic, Does not contain foreign materials.

metal)

=ENEZ OYTIKEZ YAEX Atouaia

FOREIGN FRUIT MATERIAL Absent.

4. BAKTHPIOKTONOZ/BAKTHPIOZTATIKH EMNME=ZEPIAZIA /| BACTERICIDAL ELABORATION

O¢epuikn emegepyacnia Bahoapiko &idi ( MaoTepiwaon)

Pasteurization Balsamic Vinegar

5. MIKPOBIOAOTI'IKA KPITHPIA / MICROBIOLOGICAL CHARACTERISTICS
ENTEROBACTERIACEAE <10 cfu/gr

TOTAL COLI FORMS <10 cfulgr

E.COLI <10 cfu/gr

ST.AUREUS <10 cfu/gr

YEASTS <10 cfu/gr

MOULDS <10 cfu/gr

SALMONELLA Atroucia —Absent /25gr
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6. MPOZAIOPIZMOZ XPHZHZ TOY MPOIONTOZ / INTENDED AREA OF USAGE

MpooBéaTe TO GTO PAYNTO, GAAATES Kal g€ OAa Ta TATa TToU XpeidlovTal Eidl.
Add it in cooking , salads and all the dishes that need vinegar.

7. NMAHPO®OPIEZ INA THN KATANAAQZH / CONSUMPTION INFORMATION

KatavaAwveTal xwpic kayia eTTITTAéov eTTegepyaaia .
Consumed without any additional processing.

EIAIKEXZ EKTIMHZEIZ QX NMPOZ THN KATANAAQZH / SPECIAL ASSESSMENT ON THE
CONSUMPTION

To Tpoidv dev aviKel TNV KATNyopia Twv AAAEPYIOYOVWY OUTE TTEPIEXEI AAAEPYIOYOVEG OUTIEG GUPPWVA PE TOV KAVOVIOUO
EE 1169/2011.

To TTpoidv dev TTPoEPXETal OUTE TTEPIEXEI YEVETIKA PHETAAAQYUEVOUG OpyaviopoUug oUugwva Pe Tov kavoviouo EE 1829/2003 &
1830/2003.

To TTpoidv dev €xel UTTOOTEI IOVIOUO.

The product does not belong in the category of allergens or contain allergenic substances in accordance with EU Regulation
No 1169/2011.

The product does not come, nor contain genetically modified organisms in accordance with EU Regulation 1829/2003 &

8.

1830/2003.
The product has not undergone ionization.
9. NMAHPOO®OPIEX ETIKETAZ /| LABELING

‘Ovopa, ouoTaTikd, kKaBapd BApog TTPoidvTog, KWOIKOG TTAPAYWYNG, EPYO0TACIO Kal dlEUBuvon TTapaywyng, OUVOnKeg
diatApnong, apiBud TTapTIdag, Xwpig YAoUTEVn , SIATPOPIKN ETTICAUOVGT. KATAYWYr] TTPOIGVTOG .

Name of product, ingredients, net volume of product, Production code, producer and address of producer, conditions of
storage, batch number , gluten free , nutrition declaration, product origin.

10. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Avad / Per 100ml Ava / Per 15ml

Evépyeia / Energy (kcal /kJ ) 115/481 17172
Nitrapd / Fats (g) 0 0

€K Twv oTToiwv Kopeopéva / of which saturated (g) 0 0
YdardvBpakeg / Carbohydrates (g) 24 3.6

€K TV oTroiwv adkxapa / of which sugars (g) 24 3.6
Edwdiueg iveg / Fibre (g) 0 0
Mpwreiveg / Proteins (g) 0.3 0.04
AAam / Salt (g) 0.14 0.02

*H 1epiekTIKOTNTA O AAATI OQEIAETAI ATTOKAEIOTIKA OTNV TTAPOUGIA QUOIKWG EVEXOUEVOU VOTPIOU.

* The salt content is exclusively due to the presence of naturally occurring sodium.




