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1. MEPIFPA®H NMPOIONTOZ / PRODUCT DESCRIPTION

ONOMAZIA Agukni Kpéua BaAoapikou

NAME White Balsamic Cream

SYSTATIKA Nepod , Baloapiko &idi at1é Enpn oTaida (34%)(Barcapiko &idl , cuvTnENTIKO :

METaBIBEIWDEG KAAIO) , {Axapn , oTABEPOTTOINTEG: KOUMI EavBAvNng ,KOUUI YKOudp,
ouvTnNENTIKG: COPRIKO KAAIO.

INGREDIENTS Water', balsa.mic vinegar(34%.)_(balsamic vinegar ,preservative :potass[um
metabisulphite) , sugar, stabilisers: xanthan gum, guar gum,preservative:
potassium sorbate.

ZYZKEYAZIA /| ANOOHKEYZH / AIANOMH / XPONOZX ZQHZ MPOIONTOZX

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

2YZKEYAZIA Huididgavn mTAaoTiky @idAn PP 250ml  pe mmwpa ac@alieiag Flip- Top TTAAOTIKO Xpuoou
XPWHATOG YE EOWTEPIKG KUABIO ETTAYWYIKAG GUYKOAANGONG.

PACKAGING Semi transparent PP bottle 250ml with plastic safety cap Flip- Top - colored gold induction
sealing liner.

AMNOOHKEYZH AmrobnkeueTal o€ Bepuokpaaia TepIBaAAovTog o€ okiepd Kal dpoaepd Pépog. H atreubeiag

€kBeon aTov AAI0 Ba TTPETTEN va ATTOPEUYETAL.
MeTd 1O Avolyua diatnpeiTal oTo Yuyeio.

Stored in ambient temperature under dry conditions and direct sunlight should be avoided.

STORAGE Keep refrigerated after opening.

AIANOMH 2e Bepuokpaocia TTEPIBAAOVTOG 0 OKIEPO Kal dpoaepd Pépog. H atreubeiag ékBeon oTov
Ao Ba TTPETTEl va aTToPEUYETAl.

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

AIAPKEIA ZQHX 2 xpovia

SELF LIFE 2 years

3. MPOAIATPA®EZX NOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIC

XPQMA Neukd

COLOR White

F'EYZH IMAukid & O&ivn

TASTE Sweet Acidic with clean gentle after taste

APOMA Euxdpiotn

FLAVOR Pleasant

EM®ANIZH HuipeuaTo

APPEARANCE Semi-fluid

3.2 DYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS

O=YTHTA (% «kB) 1,8 min — 2,3 max

ACIDITY ( % wt)
pH 3,3 min -3,7 max
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ZAKXAPA (gr/Kg) 300 min — 340 max
SUGARS (gr/Kg)
2OPBIKO OZY (ppm) 1000max

SORBIC ACID (ppm)
YMNOAEIMMATA ®YTODAPMAKQN Z0pewva Pe TNV IoXUwv Kavoviouo E.E. kal YETETTEITA TPOTTOTTOINTEIG TOU

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

3.3 EAATTQMATA / FLAWS

=ENEZX YAEX (lTuahi, TAaoTiko , ATtTouaia

péTaAAo)

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

metal)

=ENEZX OYTIKEZ YAEX AtToucia

FOREIGN FRUIT MATERIAL Absent.

4. BAKTHPIOKTONOZ/BAKTHPIOZTATIKH EMNME=ZEPIrAZIA /| BACTERICIDAL ELABORATION
ZuvTnenTikd
Preservative

5. MIKPOBIOAOT'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 <10 cfu/gr

MOULDS <10 cfulgr

SALMONELLA Atroucia —Absent /25gr
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6. NMPOTAZEIX ZEPBIPIZMATOZ / SERVING SUGGESTIONS
15avikd yia KoTOTTOoUAO, GaAaTeS ,wapl ,6aAacaIvd, €TTIOOPTTIA.
Ideal for chicken , salad ,fish , seafood , desserts.

7. NMAHPO®OPIEZ IN'A THN KATANAAQZH / CONSUMPTION INFORMATION

KatavaAwveTtal xwpig kapia emiTAéov eTTeepyaania .
Consumed without any additional processing.

8 EIAIKEZ EKTIMHZEIZ Q% NMPOZ THN KATANAAQZ2H / SPECIAL ASSESSMENT ON THE
) CONSUMPTION

To TTpoidv avrKel OTNV KATNYyopia Twv aAAepyIoyOvwy , TTEPIEXEI AAAEPYIOYOVEG OUDiEG CUUPWVA PE TOV Kavovioud EE
1169/2011. NEPIEXEI OEIQAH .

To 1Tpoidv dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA PETAAANQYPEVOUG OpyaviopoUug oUp@wva pe Tov kavovioud EE 1829/2003 &
1830/2003.

To 1TpoidV dev €£xeEl UTTOOTE 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.
9. NMAHPO®OPIEZ ETIKETAZ / LABELING

‘Ovoua, cuataTikd, kabapd Bapog TPoidvTog, AvAAwan Katd TTPOTIUNCN TIPIV aTT0, EPYOCTACIO Kal diEUBuvan TTapaywyng,
ouvOnkeg diatApnang, apiBud TTapTidag, Xwpeig yAoutévn , dIATPoQIKA eTTioravon. Kataywyn MpoidvTog .

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

10. AIATPO®IKH A=IA / NUTRITIONAL VALUE
Avd / Per 100ml Avd / Per 10ml

Evépyeia / Energy (kcal /kJ) 148/ 622 15/62
Nittapd / Fats (g) 0 0

€K Twv oTroiwv kopeopéva / of which saturated (g) 0 0
Ydardavbpakeg / Carbohydrates (g) 352 35

€K Twv otroiwv odkxapa / of which sugars (g) 34.7 35
Edwdiueg iveg / Fibre (g) 0.5 0.05
Mpwreiveg / Proteins (g) 0 0

AAaTi / Salt (g) 0.18 0.02






