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1. NMEPIFPA®H NMPOIONTOZ / PRODUCT DESCRIPTION

ONOMAZIA ESaipeTik6 MapBévo EAai6Aado

NAME Extra Virgin Olive Oil

ZY2TATIKA E€aipeTiké MapBévo EAaidAado

INGREDIENTS Extra Virgin Olive Oil

MIZTOMOIHZH XOPHIHZH EMKPIZHZ IMNA THN ANATPA®H XQPA NMPOEAEYZHZ AMNO A/NXZH M.A.T.
AENAPOKHIMEYTIKHZ XTI 05-09-2008 : EL 40 103 .
Zupoewva pe Tov Kav (EK) 1019/02 (yia TiG TTpodIaypa@Eg EUTTOPIag Tou EAAIOAGSOU ) Kal TNV
amépaaon Tou YTI. M'ewpyiag apiB. 220426/03.03.2003 .

CERTIFIED GRANTING OF THE INDICATION OF ORIGIN COUNTRY ON 05-09-2008: EL 40 103.
According to Reg (EU) 1019 /1002 (for the marketing standards for olive oil) and the
decision of the Ministry. Agriculture No. 220 426 / 03.03.2003.

ZYZIKEYAZIA / ATOOHKEYZH / AIANOMH / XPONOZX ZQHZ NMPOIONTOX

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

>YZKEYAZIA Alapavn TAaoTIKA @IAAN 20ml & 12ml pe TWpa ac@aleiog adoupiviou XpwuaTog yaupo.
®PakeAaki PE 20ml & 10ml.

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

AMNOOHKEYZH AtroBnkeleTal o€ Bepuokpaaia TepIBaAAovTog o€ akiepd Kal dpoaepd Pépog. H atreubeiag
€kBeon oTov AAI0 Ba TTPETTEN va ATTOPEUYETAI.
E@bdoov avoixTei va diatnpeital oTig idleg ouvBnKeg atmobAKeuong.

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

AIANOMH 2e Bepuokpaocia TTePIBAANOVTOG 0 OKIEPO Kal dpoaepd Pépog. H atreubeiag ékBeon oTov
Ao Ba TTpETTel va atTo@elyeTal.

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

AIAPKEIA ZQHX 18 prveg

SELF LIFE 18 months

3. MPOAIATPA®EZ NOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIrANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPQMA Kitpivo — avoixté mpdaoivo

COLOR Yellow — light green

FEYZH TuTikn

TASTE Typlcal

AIAYTEIA NAI

CLARITY YES

APQMA XapakTnpIoTIKO

FLAVOR Characteristic

EM®ANIZH Yypo

APPEARANCE Liquid
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3.2 OYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS
O=YTHTA (% ko) 0,6

ACIDITY ( % vol)

YMNEPOZ=EIAA ( meqO2/Kg) 20max

PEROXIDES (meqO2/Kg)

KHPOI ( mg/Kg) 250max

WAXES ( mg/Kg)

UV K232 2.5 max

K270 0.2 max

AK 0.01 max

MOAYBAOZ (Pb) (mg/Kg) 0.1 Opia ouuewva ue Tov Kav . E.E. 2023/915
LEAD (Pb) (mg/Kg) 0.1 Limits according to EU Regulation 2023/915
KAAMIO (Cd) (mg/Kg) Opia clupgwva pe Tov Kav . E.E. 2023/915
CADMIUM (Cd) (mg/Kg) Limits according to EU Regulation 2023/915
AIOZINEX (pg/g Aitroug ) 0.75 Opia oupewva pe Tov Kav . E.E. 2023/915
DIOXINS (pg/g fat) 0.75 Limits according to EU Regulation 2023/915
MNMOAYKYKAIKOI APQMATIKOI 2 Opia oUugwva pe Tov Kav . E.E. 2023/915
YAPOIONANGOPAKEZ MAY (mg/Kg)

POLYCYCLIC AROMATIC

2 Limit ding to EU Regulation 2023/915
HYDROCARBONS, PAHS (mg/Kg) imits according to EU Regulation

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

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

3.3 EAATTQMATA /| FLAWS

=ENEZ YAEZ (FuaAi, TTAQGTIKO , ATtrouacia

HETAAMO) Does not contain foreign materials.

FOREIGN BODIES (Glass, plastic,

metal)

=ZENEXZ OYTIKEZ YAEZ ATTouoia

FOREIGN FRUIT MATERIAL Absent.

4. BAKTHPIOKTONOZ/BAKTHPIOXTATIKH ENE=EPIAZIA / BACTERICIDAL ELABORATION
Kapia
None
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5. MPOZAIOPIZMOZ XPHZHEZ TOY MPOIONTOZ / INTENDED AREA OF USAGE
MpocBéaTe TO GTO PaAyNTO, GAAATEG Kal gg OAa Ta TTIATA TToU XpelalovTal AGdI.
Add it in cooking , salads and all the dishes that need olive oil.
6 EIAIKEZ EKTIMHZEIZ Q% NMPOXZ THN KATANAAQZXH / SPECIAL ASSESSMENT ON THE
) CONSUMPTION
To TTpoidv dev avrkel TNV KaTnyopia Twv aAAEPYIOYOVWY oUTE TTEPIEXEI DAAEPYIOYOVEG OUaieg aUPPWVA PE ToV Kavovioud EE
1169/2011.

To TTpoidv dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA PMETOAAQYHEVOUG OpyaviopoUg oUp@wva e Tov kavovioud 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 &

1830/2003.
The product has not undergone ionization.
7. NMAHPO®OPIEZ ETIKETAZ / LABELING

Ovopa, cuaTaTikd, kaBapd Bapog TpoidvTog, AVAAwan KATd TTPOTiUNon TIPIV aTTo, EPYOO0TACIO Kal dieUBuvon TTapaywyng,
ouvOrkeg diaTPNoNG, apiBud TTapTidag, kataywyn Mpoidvrog .

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

8. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Avdad / Per 100g

Evépyeia / Energy (kcal /kJ ) 900
Nirapd / Fats (g) 100
€K Twv oTroiwv kopeopéva / of which saturates (g) 14-17
€K TWV OTTOiWV povoakopeaTa / of which mono-unsaturates (g) 71-79
€K TwV oTToiwV TToAuakopeaTa / of which poly-unsaturates (g) 6-12
Yoardvbpakeg / Carbohydrates (g) 0
€K Twv oTroiwv adkyxapa / of which sugars (g) 0
Edwdiueg iveg / Fibre (g) 0
Mpwreiveg / Proteins (g) 0
ANGT / Salt (g) 0
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