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1. MEPIFPA®H NMPOIONTOZ / PRODUCT DESCRIPTION

ONOMAZIA ApTtupa E§aipeTiké MapBévo EAaidAado & BaAoapiko &idi

NAME Condiment Extra Virgin Olive Oil & Balsamic Vinegar

ZYZTATIKA ‘E¢tpa MapBévo EAaidbAado (70%) , BaAoaupikd &idi amd &npry otagida
(30%)

[NElREEI= TS Extra Virgin Olive Oil (70%), Balsamic Vinegar from sun dried grapes
(30%).

MIZTOMOIHEH EL 40 103.

CERTIFIED

ZYZIKEYAZIA / ATTIOOHKEYZH / AIANOMH / XPONOZ ZQHZ NMPOIONTOZ

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA Aidgavn TAAoTIKA @IGAN 20ml & 12ml pe TTWpa ao@aAgiag ahoupiviou XpwuaTog yaupo.
®dakeAak PE 10ml.

PACKAGING Transparent PET bottle 20ml & 12ml with aluminum closure —EPE liners — black colored .
Sachet PE 10ml.

ANOOHKEYZH AmrobnkeleTal o€ Bepuokpaaia TTepIBAAAOVTOG o€ aKkigEpd Kal dpoaepd Pépog. H atreubeiag
é€kBeon oTov RAIo Ba TTPETTEl va aTTOPEUYETAL.
E@ooov avoixtei va diatnpeital oTig idieg ouvBAKeG atroBrikeuong.

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

AIANOMH >e Beppokpacia TePIBAAOVTOG o€ OKIEPO kal dpooepd PEpPog. H artreubeiag €kBeon oTov
AAIo Ba TTPETTEl va aTToPeUyETal.

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

AIAPKEIA ZQHX 12 prveg

SELF LIFE 12 months

3. MPOAIATPA®EZ MNOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIrANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

MPOION E€aipeTikd MapBévo EAaidAado | Bahoauiko &idi

PRODUCT Extra Virgin Olive Oil Balsamic Vinegar

XPQMA Kitpivo — avoix1é rpdaoivo Maupo

COLOR Yellow — light green Dark red - Black

FrEYZH TuTikA Aukid & O&ivn

TASTE Typical Sweet Acidic with clean gentle after taste

AIAYTEIA NAI -

CLARITY YES

APQMA XapakTnpIoTIKO EuxdpioTo

FLAVOR Characteristic Pleasant

EM®ANIZH Yypd Yypd

APPEARANCE Liquid Liquid
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3.2
MPOION
PRODUCT
O=YTHTA (% ko)

ACIDITY ( % vol)
YMNEPOZ=EIAA ( meqO2/Kg)
PEROXIDES (meqO2/Kg)
KHPOI ( mg/Kg)

WAXES ( mg/Kg)
UV K232

K270

MOAYBAOXZ (Pb) (mg/Kg)
LEAD (Pb) (mg/Kg)
KAAMIO (Cd) (mg/Kg)
CADMIUM (Cd) (mg/Kg)
AIO=INEZX (pg/g Aitroug )
DIOXINS (pg/g fat)

MOAYKYKAIKOI APQMATIKOI
YAPOFONANGPAKES MAY (mg/Kg)

POLYCYCLIC AROMATIC
HYDROCARBONS, PAHS (mg/Kg)
YMOAEIMMATA ®YTO®APMAKQN
PESTICIDES

MPOION

PRODUCT

OZYTHTA (% o)

ACIDITY ( % vol)

pH

OAIKO STEPEO YMNOAEIMMA (gr/lt)
TOTAL DRY EXTRACT (gr/lt)

OAIKO ®EIQAES (ppm)

TOTAL SULPHITES ( ppm)
YMOAEIMMATIKH AAKOOAH (%K.0)
RESIDUAL ALCOHOL (%vol)
YMNOAEIMMATA ®YTO®APMAKQN
PESTICIDES

3.3

=ENEZX YAEZ (FuaAi, TAaaTiko ,
METOAAO)

FOREIGN BODIES (Glass, plastic,

1ISO 22000:2005, BRC, IFS

Hupepopnvia avaBewpnong / Revised on :
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DYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS

ESaipeTikd MNapBévo EAaidAado
Extra Virgin Olive Oil

0,6
20max

250max

2.5 max

0.2 max

0.1 Opia cuugwva ue Tov Kav . E.E. 2023/915
0.1 Limits according to EU Regulation 2023/915

Opia oupgwva pe Tov Kav . E.E. 2023/915
Limits according to EU Regulation 2023/915

0.75 Opia oUpewva pe Tov Kav . E.E. 2023/915
0.75 Limits according to EU Regulation 2023/915

2 Opia oUppwva pe Tov Kav . E.E. 2023/915

2 Limits according to EU Regulation 2023/915

2U0powva pe TNV IoXUwv Kavoviopo E.E. kal YETETTEITA TPOTTOTTOINOEIG TOU
According to current regulation (EC 396/2005) and its amends there for

BaAoapiko &idi
Balsamic Vinegar

5.9 min - 6,2 max
2,8 min -3,3 max
250 min — 290 max
<10

< 0.2% max

Z0pgwva pe TNV 100wV Kavoviopo E.E. kal YETETTEITA TPOTTOTTOINCEIG TOU
According to current regulation (EC 396/2005) and its amends there for

EAATTQMATA / FLAWS

ATtrouacia

13/10/2025
NAZ1
3
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metal) Does not contain foreign materials.

=ZENEX OYTIKEZ YAEX Atrouoia

FOREIGN FRUIT MATERIAL Absent.

4. BAKTHPIOKTONOZ/BAKTHPIOXTATIKH ENEZEPI AZIA /| BACTERICIDAL ELABORATION
Kauia
None

5. MPOZAIOPIZMOZ XPHZHZ TOY MPOIONTOZ / INTENDED AREA OF USAGE

MpocBéaTe TO0 GTO PaAyNTO, GAAATEG Kal g€ OAa Ta TTIATA TToU XPEIalovTal AadoEIdo.

Add it in cooking , salads and all the dishes that need Extra Virgin Olive Oil & Balsamic Vinegar .

6 EIAIKEZ EKTIMHZEIZ QX NMPOX THN KATANAAQZH / SPECIAL ASSESSMENT ON THE

’ CONSUMPTION

To TTpoidv dev aviKel TNV KATnyopia Twv AAAEPYIOYOVWY oUTE TTEPIEXEI AAAEPYIOYOVEG ouaieg oUpPwva Pe Tov Kavovioud EE
1169/2011.

To TTPoidv dev TIPOEPXETAI OUTE TTEPIEXEI YEVETIKA JETAAAQYUEVOUG OpyavioPoUg cUp@wva pe Tov kavovioud EE 1829/2003 &
1830/2003.

To TTpoidV dev £XEl UTTOOTEI IOVIONO.

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 &

1830/2003.
The product has not undergone ionization.
7. NMAHPOO®OPIEXZ ETIKETAZ /| LABELING

‘Ovopa, oucTatikd, kabapd BAapog TpoidvTog, AvaAwaon KaTd TTPoTiunon TpIv a1rd 1o TEAOG, EpYOaTAaio Kal dielBuvon
TTapaywyng, ouverkeg diathpnong, apiBud mapTidag, kataywyr MpoidvTtog .

Name of product, ingredients, net volume of product, Best before end, producer and address of producer, cconditions of
storage, batch number , product Origin.

8. AIATPO®IKH AZIA / NUTRITIONAL VALUE
Ava / Per 100ml

Evépyeia / Energy (kcal /kJ ) 606 / 2496
Nitrapd / Fats (g) 64

€K Twv oTroiwv kopeopéva / of which saturates (g) 9-11

€K TWV OTToiwV povoakdpeoTa / of which mono-unsaturates (g) 45-51

€K TWV 0oTToiwV TToAuakdpeaTa / of which poly-unsaturates (g) 4-8
Y&ardvBpakeg / Carbohydrates (g) 6

€K Twv oTroiwv odkxapa / of which sugars (g) 6
Edwdiyeg iveg / Fibre (g) 0
Mpwreiveg / Proteins (g) 0
AAdGm / Salt (g) 0




