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1. MEPIFPA®H MPOIONTOZ / PRODUCT DESCRIPTION
ONOMAZIA HaylovaTa® avatmAfpwua payioveélag .
NAME Mayonnata Mayonnaise substitute .
Nepd, ouTikd £Aaio (nNAIEAaIo, kpauBEAaI0)(36%), &idl, Caxapn,
TYZTATIKA Taxivi(lonodpi), AuuAo, aAdTi, JTTaxapIkd, oTabepoTroinTAG: KOUMI EavBdvng,

, PUBMIOTAG 0EUTNTAG: KITPIKO OEU, ouvTnENTIKA: 0opRIKO KAAIo, copRIKo 0gU,
avTIogeIdWTIKA: dAag Tou EDTA pe aoBeoTiovaTpio , eKXUAIOUa TTAOUGCIO
0t TOKOQEPOAES .

INGREDIENTS Water, vegetable oil (sunflower oil, rapeseed 0il)(36%), vinegar, sugar,
tahini(sesame), starch, salt, spices, stabiliser : xanthan gum, acidity
regulator: citric acid, preservatives: potassium sorbate, sorbic acid,
antioxidants:calcium disodium EDTA, tocopherol-rich extract.

TYZKEYAZIA /| ANOOHKEYZH / AIANOMH / XPONOZX ZQHZ MPOIONTOZ

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA MAaoTiK @IaAN PP 275 g xpwpatog ivory pe TTwpa ac@aAeiag Flip- Top TTAACTIKO PTTAE
XPWHATOG YE EOWTEPIKG KUABIO ETTAYWYIKAG GUYKOAANONG.

PACKAGING PP bottle 275 g colored ivory with plastic safety cap Flip- Top - colored blue induction
sealing liner.

ANOOHKEYZH AtroBnkeleTal o€ Beppokpacia TepIBGAAOVTOG o€ oKiEPO Kal dpooepd PEPOG. H atreubeiag

£€kBeon aTov AAI0 Ba TTPETTEN va aTToPEUYETAl.
MeTtd 1O dvolypa diatnpeital oto Yuyeio yia 1 pAva.

STORAGE Stored in ambient temperature under dry conditions .Direct sunlight should be avoided.
Keep refrigerated after opening and consume within 1 month.

AIANOMH >e Bepuokpacia TTePIBAAOVTOG 0€ OKIEPO Kal dpooepd PEpog. H atreubeiag €kBeon oTov
Ao Ba TTpETTel va atroPelyeTal.

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

AIAPKEIA ZQHX 12 pAveg

SELF LIFE 12 months

3. NMPOAIATPA®EZ MNOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPOMA Ekpou

COLOR Creamy- white

rEYZH MayiovéCa

TASTE Mayonnaise

APQMA XapakTnpICTIKO

FLAVOR Characteristic

EM®ANIZH OpoyevoTroinuéVo TTPOIGV JE KPEPWN uPn

APPEARANCE Homogenized product with creamy texture
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3.2 DYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS
pH 3,8 min —4 max

>OPBIKO OZY (ppm) < 2000max

SORBIC ACID (ppm)

EDTA (ppm) < 75 max

YMNOAEIMMATA ®YTODAPMAKQN SUpgwva pe TNV 1I0XUwv Kavoviopuo E.E. kal YeTETTEITA TPOTTOTTOINCEIG TOU

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

=ENEZ YAEX (lTuaAi, TAaGTIKG , ATtTouoia

METAAAO)

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

metal)

=ENEX OYTIKEX YAEX ATtTouacia

FOREIGN FRUIT MATERIAL Absent.

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

TOTAL COLI FORMS <10 cfu/gr

E.COLI <10 cfu/gr

ST.AUREUS <10 cfu/gr

YEASTS <100 cfu/gr

MOULDS <100 cfu/gr

SALMONELLA Atroucia —Absent /25gr
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6. MPOTAZEIX ZEPBIPIZMATOZ / SERVING SUGGESTIONS

Idavikd yia TOOT, KOTOMOUAO, 0aAdTeS, OOUBAAKLA, odvtoultg, burger, Tnyavitég Natdreq.
Ideal for toast, chicken, salads, souvlaki, sandwich, burger, french fries.

7. MNAHPO®OPIEZ INA THN KATANAAQXH / CONSUMPTION INFORMATION

KatavaAwveTal xwpig kapia emmimAéov emegepyaoia . ANAKINHEZTE KAAA TIPIN TH XPHZH.
Consumed without any additional processing. SHAKE WELL BEFORE USE.

8 EIAIKEZ EKTIMHZEIZ QZ NMPOZ THN KATANAAQZH / SPECIAL ASSESSMENT ON THE
) CONSUMPTION

To TTPoIdV avrKel GTAV KATNYOPIa TWV AAAEPYIOYOVWY , TTEPIEXEI AAAEPYIOYOVEG OUCIEG CUUPWVA PE TOV Kavoviouo EE
1169/2011. NEPIEXEI ZHZAMI . [11IBavwg va TrepIEXEl iXvn atrd GIvaTi .

To TTpoidv dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA PETAANOYUEVOUG OpyavIoPoUG oUPPwva Pe Tov Kavoviopo 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 SESAME. May contain traces of mustard seed .

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.
9. NMAHPO®OPIEZ ETIKETAZ / LABELING

‘Ovoua, cuaTaTikd, kabapd Bapog TpoidvTog, AvaAwaon Katd TTpoTiunon eIV atod , EpyoaTdaio Kail dielbuvan TTapaywyng,
ouvBnKkeg dIaTAPNONG, apIBUG TTAPTIdAG, XWPIG YAOUTEVN , XWPIG auyo , SIOTPOYIKA ETTICAUAVOT .

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

10. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Avad / Per 100g Ava / Per 159
Evépyeia / Energy 1477 kJ / 353 kcal 221 kJ / 53 kcal
AiTTapd / Fats 359 53¢
€K TV oTToiwv Kopeopéva / of which saturated 249 0.3g
YdaravOpakeg / Carbohydrates 86¢ 1349
€K TWV OTToiwv adkyapa / of which sugars 5049 08g
Mpwrteiveg / Proteins 1.0¢9 0.2g
AAaT / Salt 2349 03g




