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1. NEPIFPA®H NPOIONTOZ / PRODUCT DESCRIPTION
ONOMAZIA Aptupa BaAoapiko Zidi pe oUko
NAME

Condiment Balsamic vinegar with fig

TYZITATIKA BaAoapiké &id1 amo Enpr oTa@ida (XpWOTIKF OUCia :EVAUPWVIO BEIWDES
KAPOUEASOXPWHA , oUVTNENTIKG: HETADIOEIWDEG KAAIO ) e EKXUAIOUQ
ATTOENPAUEVWY OUKWV (68%) ,vEPO , CUUTTUKVWHEVOG XUMOG OTAQUAIOU .

Balsamic Vinegar from sun dried grapes(colour: sulphite ammonia

INGREDIENTS caramel ,preservative :potassium metabisulphite ) with dried fig extract
(68%) , water , grape juice concentrate .

IYZKEYAZIA /| ANOOHKEYZH / AIANOMH / XPONOZ ZQHZ MPOIONTOZX

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA [udAivn @idAn Marasca 250ml pe TTwpa ac@aAeiag aloupiviou- TToAUaIBUAeviou ,KaWUAIO
XpwpoTog HWwp .

PACKAGING Glass bottle Marasca 250ml with aluminum — PE pourer , capsule colored purple.

AMNMOGHKEY=H AtroBnkeleTal o€ Bepuokpaaia TepIBaAAovTog o€ akigepd Kal dpoaepd Pépog. H atreubeiag

€kBeon oTov AAI0 Ba TTPETTEN va ATTOPEUYETA.
E@bdoov avoixrei va diatnpeital oTig idleg ouvBnkeg ammobAKeuong.
Eival amréAuta @uaioAoyikr n dnuioupyia ICAuaTog .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 2e Bepuokpaocia TTePIBAANOVTOG 0 OKIEPO Kal dpoaepd Pépog. H atreubeiag ékBeon oTov
Ao Ba TTpETTel va atro@elyeTal.

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

AIAPKEIA ZQHX 3 xpovia

SELF LIFE 3 years

3. MPOAIATPA®EZ NOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIrANOAHMTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPQMA Maupo

COLOR Black

FEYZH >ukou ,[Mukid

TASTE Sweet Fig

APQMA EuxdpioTn pe dpwua cUKou

FLAVOR Pleasant fig

EM®ANIZH Yypo

APPEARANCE Liquid.
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3.2 DYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS

OZYTHTA (% ko)
ACIDITY ( % vol)

pH

4,0 min — 4,4 max

3,0 min - 3,3 max

OAIKO XTEPEO YMOAEIMMA (gr/It)
TOTAL DRY EXTRACT (gr/lt)
YMNOAEIMMATIKH AAKOOAH (%k.0)
RESIDUAL ALCOHOL (%vol)

YMNOAEIMMATA ®YTODAPMAKQN ZU0powva pe TNV IoXUwV Kavovioud E.E. kal YETETTEITA TPOTTOTTOINOEIG TOU

290 min - 330 max

<0.2% max

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

3.3 EAATTQMATA / FLAWS

=ENEZ YAEZ (FuaAi, TTAQGTIKO , ATtrouacia

METOAAO)

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

metal)

=ENEX OYTIKEZ YAEZ Atoucia

FOREIGN FRUIT MATERIAL Absent.

4, BAKTHPIOKTONOZ/BAKTHPIOXTATIKH ENE=ZEPIAZIA / BACTERICIDAL ELABORATION

OeppikA emetepyacia Bahoapiké &idi ( MaoTepiwan) ,ZuvnpnTikéd

Pasteurization Balsamic Vinegar , Preservative

5. MIKPOBIOAOIIKA KPITHPIA / MICROBIOLOGICAL CHARACTERISTICS
ENTEROBACTERIACEAE <10 cfulgr

TOTAL COLI FORMS <10 cfu/gr

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 XPHZHEZ TOY MPOIONTOZ / INTENDED AREA OF USAGE

15avikd yia TTPACIVEG TAAATEG , VIPEDIVY , HOPIVADES , wUa & BpacTd Aaxavikd.

Ideal in green salads , dressings, marinades, raw and steamed vegetables.

7 EIAIKEZ EKTIMHZEIZ QX MPOZ THN KATANAAQZXH / SPECIAL ASSESSMENT ON THE
’ CONSUMPTION

To TTPoidv avAKEI GTNV KATNYOPia Twv aAAepyIoyOvwY , TTEPIEXEI AAAEPYIOYOVES OUTIEG GUUPWVA HUE TOV Kavoviouo EE
1169/2011. MEPIEXEI OEIQAH

To TTpoidV dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA JETAAAQYHEVOUG OpyavIouoUg oUP@wva Pe Tov kavovioud EE 1829/2003 &
1830/2003.

To TTpoidV dev €xEl UTTOOTEI IOVIOUO.

The product belongs in the category of allergens , contains allergenic substances in accordance with EU Regulation No
1169/2011. CONTAINS SULPHITES .

The product does not come, nor contain genetically modified organisms in accordance with EU Regulation 1829/2003 &
1830/2003.

The product has not undergone ionization.

8. NAHPO®OPIEZ ETIKETAZ / LABELING

‘Ovoua, cuaTaTikd, kabapd BApog TTPOIGVTOG, NUEPOPNVIa avAAWONG TTPIV TO TEAOG, EPYOCTACIO Kal d1EUBUvVan TTapaywyng,
ouvOnKeg diatApnang, apiBud TTapTidag, Xwpeig yAoutévn , dIATPOQIKA €tmioruavon ,Kataywyr MpoiévTog .

Name of product, ingredients, net volume of product, Best before , producer and address of producer, cconditions of storage,
batch number , gluten free , nutrition declaration , Product Origin.

9. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Avd / Per 100ml Avd / Per 15ml

Evépyeia / Energy (kcal /kJ) 125/525 19/79
Nitrapd / Fats () 0 0

€K Twv oTToiwv Kopeouéva / of which saturated (g) 0 0
YdaravBpakeg / Carbohydrates (g) 28 4.2

€K TwV oTToiwv odkxapa / of which sugars (g) 28 4.2
Edwdiueg iveg / Fibre (g) 0 0
Mpwrt¢iveg / Proteins (g) 0.3 0.04
AAdm / Salt (g) 0.24 0.03

*H TTePIEKTIKOTNTA O AAGTI OPEIAETAI ATTOKAEIOTIKG OTAV TTOPOUCIA PUOIKWG EVEXOUEVOU VATPIOU.

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