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XAPAKTHPIZTIKA MPOIONTQN KAGOPIZMOX MPOAIAFPA®QN MPQTAON YAQN KAI TEAIKQN MPOIONTQN
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WQMI /BREAD

ONOMA /NAME KAPBEAI DARK MPOZYMHZ - KAPBEAI DARK MPOZYMHZ XE QETEX /
DARK SOURDOUGH BREAD — DARK SOURDOUGH BREAD IN SLICES
TYNOZ/TYPE APTOZKEYAIMATA / BAKED PRODUCTS

BAPOZ/WEIGHT

800 gr / 280grm

KQAIKOZ/CODE

2100721-2100723-2100728

ZYITATIKA/INGREDIENTS

JYZTATIKA: aleUpt ZITOY oAwnG aAeong, vepd , 25% mpoluut (BloAoyiko aleupt
ZIKAAHZ, Baktipla mpolupiloy, KoAAlEpyela {UupopuknTwy), aAelpl ZIKAAHZ,
oAelpt PBuvng KPIOAPIOY, aldti, PeAtiwtikd aptomotiag (oAevpt ZITOY
Buvomotnpevo alevpl ZITOY), s€tpd mapOBévo edatodado.

MOANON NA MEPIEXEI IXNH AMO APAXIAEZ, AYTA, TAAA, =HPOYZ KAPMNOYzZ ME
KEAY®DOZ, ZINANI,ZOMIA, ZOYZAMI, OEIQAEIZ ENQZEIZ.

MPOION KATAWY=H3. AIATHPEITAI 3TOYZ -18°C. NA MHN EMANAKATAWYXETAL.
META THN ANOWY=H AIATHPEITAI 2TO WYTEIO MNA 7 HMEPEZ KAI 2E OEPMOKPAZIA
MEPIBAAAONTOZ A 2 MEPEZ .

INGREDIENTS: whole WHEAT flour, water, 25% sourdough (organic RYE flour, yeast
bacteria, yeast culture), RYE flour, BARLEY malt flour, salt, baking improver (WHEAT
flour, malted WHEAT flour), extra virgin oil.

MAY CONTAIN TRACES OF PEANUTS, EGGS, MILK, NUTS IN SHELL, MUSTARD, SOY,
SESAME, SULFUR COMPOUNDS.

FREEZING PRODUCT. KEEP AT -18°C. DO NOT RE-FREEZE. AFTER THAWING, KEEP IN
THE REFRIGERATOR FOR 7 DAYS. AFTER THAWING, IT IS KEPT IN THE REFRIGERATOR
FOR 7 DAYS AND AT AMBIENT TEMPERATURE FOR 2 DAYS.
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JYSIKEYAZIA/ PACKING

2E KOYTI ME ZAKOYAA TPOOIMQN/ IN BOX WITH PLASTIC BAG.

ANOBGHKEYZH/STORAGE
CONDITIONS

YNO ZYNOHKEZ KATAWY=HZ-18°C/ UNDER FREEZING CONDITIONS -18°C.

AIANOMH / DISTRIBUTION

YNO ZYNOHKEZ KATAWY=Hz-18°C/ UNDER FREEZING CONDITIONS -18°C.

XPONO:Z ZQHI / SHELF
LIFE

TO NPOION AIATHPEITAI TIA 12 MHNEZ ANO THN HMEPA MNAPATQrHz TOY XTHN
KATAWY=H.META THN AMNOWY=H AIATHPEITAI MA 7 HMEPEZ XE WYTEIO KAI TA 2
MEPEZ ZE 2YNOHKEZ MEPIBAAAONTOZ. / THE PRODUCT IS KEPT FOR 12 MONTHS
FROM THE DATE OF ITS PRODUCTION IN THE FREEZER. AFTER THAWING, IT IS KEPT
FOR 7 DAYS IN A REFRIGERATOR AND FOR 2 DAYS IN AMBIENT CONDITIONS.

OAHTIEZ XPHZHZ /
INSTRUCTIONS FOR USE

ANOWY=H 2E OEPMOKPAZIA AQMATIOY TIA 120 AEMNTA
META THN ANOWY=H NA MHN ENMANAKATAWYXETAI./
DEFROST AT ROOM TEMPERATURE FOR 120 MINUTES.
AFTER THAWING, DO NOT RE-FREEZE.

Evépyela energy kcal/kj 1209/ 286 Kj / Kcal ava 100g
Autapad fats 2,7 g/100g

Exk Twv omolwv kopeopéva Saturated 0,3 g/100g
Fatty acid

Y8atavOpakeg carbohydrates 55,7 g/100g

Ek Twv omoilwv odkyapa sugars 4,4 g/100g
MNpwrteiveg proteins 7,4 g/100g
ESwdLpeg iveg fiber 4,6 g/100g
AMdtt salt 0,75 g/100g




KQAIKOX EH 07-2-4 ITEAEYTAIA ANAGEQPHZH 10/2023

XAPAKTHPIZTIKA MPOIONTQN KAGOPIZMOX MPOAIAFPA®QN MPQTAON YAQN KAI TEAIKQN MPOIONTQN

EKA:02 ANAG:01 HMEP:10/2023

XPQMA / COLOR KA®DE - BROWN
EMOANIZH / IXHMA OPOOIQNIO / RECTANGULAR
APPEARANCE / SHAPE

OIMH / ODOR XAPAKTHPIZTIKH / CHARACTERISTIC
FEYZH / FLAVOR OYAETEPH / NEUTRAL

Anoiwieg agpoplwv 30° C - Total plate count at 30° C 1,09X10 2 cfu/g i cfu/ml
Enterobacteriaceae <9,09 cfu/g f cfu/ml
Escherichia coli <9,09 cfu/g A cfu/ml
Z0Opeg -Yeast / MOknteg - Moulds <90,9 cfu/g A cfu/ml
Staphylococcus aureus coagulase (+) <90,9 cfu/g fj cfu/ml
Salmonella spp. (non-typhi, nonparatyphi) AA AN/AA* og 25 g A ml
Listeria monocytogenes — Avixveuon -Detection AA-ND AN/AA* o€ 25 g ml
orm——Yr——w>-_=- |
ZENA 3QMATA / FOREIGN BODIES AMOYZIA / ABSENCE
MYCOTOXINS BAPEA METAAAA KTA / MYCOTOXINS EU 915/2023
HEAVY METALS ETC
PAAIENEPTEZ OYZIEZ / RADIOACTIVE SUBSTANCES ANOYZIA / ABSENCE
SYNTHPHTIKA /PRESERVATIVES AMNOYZIA / ABSENCE
DOYTODAPMAKA / PESTICIDES ‘OPIA MOY NPOBAENEI H NOMO®EZIA EU 396/2005

ONOMA AIEYOYNZH, THAEDQNO ETAIPEIAZ /ONOMA, TYNOZ, KAOAPO BAPOZ MPOIONTOS / SYNOE:H
/HMEPOMHNIA ANAAQZHZ/ 2YNOHKEZ AIATHPHZHEZ / OAHTIEZ XPHZHZ

NAME ADDRESS, PHONE COMPANY /NAME, TYPE, NET WEIGHT OF PRODUCT / COMPOSITION / EXPIRY DATE /
STORAGE CONDITIONS / INSTRUCTIONS FOR USE

MPOION ETOIMO TA KATANAAQSH MOY KATANAAQNETAI AMO OAEZ TIZ HAIKIES EKTOZ BPEDQQN KAl
AANEPTIKQN 2TA ZYZTATIKA.

READY TO CONSUME PRODUCT CONSUMED BY ALL AGES EXCEPT INFANTS AND ALLERGIC TO THE INGREDIENTS
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Juototikd /INGREDIENTS XwpoBétnon/Posit Aiota Aiota aAAepyloyovwy weg Aiota aAAepyloyovwv
ioning aAAepyloyovw EMOAKAVON 0TI TPWTEG UAEG / ano §100TaAUPOUHEVES
vV oo TG List of allergens as labeling on raw | emypoAUvoelg / List of
TPWTEG UAEG materials allergens from cross-
ZKOTUHN contamination
xeron / List of
allergens from
raw materials
Intended use
ANUNTPLAKA TIOU TIEPLEXOUV Nout (aroBrkn a Nat /YES Nau /YES Nat /YES
yloutévn ( ottdpt, oikadn, VAWV Ttapaywyn,
kpBadpL, Bpwun, oitog omélra, ocuokevaoia,
ortnpokamut 1} oL UBPLSIKEG TOUG arnodnkn teAikwv) /
TOWKIALEG ) Kat Ta TipoldvTa HE Yes (material
Bdon Ta oTtnpd autd warehouse,
Cereals containing gluten (wheat, production,
rye, barley, oats, spelled wheat, packaging, final
kamut or their hybrid varieties) warehouse)
and products based on these
grains
KapKvoeLdn kat ta mpoiovta pe Ox/NO Ox/NO ‘Oxt/NO Ox/NO
Bdon ta KapKWOELSH
Crustaceans and crustacean-
based products
Auya kat poidvta pe Baon ta Nat (amoBrkn o UAwv Ox/NO ‘Oxt/NO Nat /YES
auya nopaywyn,
Eggs and egg-based products ocuokevaoia,
aroBnkn teAkwv) /
Yes (material
warehouse,
production,
packaging, final
warehouse)
Wapla kat mpoildvra pe Baon ta Ox/NO Ox/NO ‘Ox/NO Ox/NO
Yapla
Fish and fish-based products
Apaxibeg kat mpoidvta pe Bdon Nat (amoBrkn o UAwv Ox/NO ‘Ox/NO Nat /YES
TG apayideg napaywyn,
ouokevaoia,
aroBnkn teAikwv) /
Peanuts and peanut-based Yes (material
products warehouse,
production,
packaging, final
warehouse)
ToyLa Ko ipoiovta He Bdon thv Nat (aroBnkn a uUAwv Ox/NO ‘Oxy/NO Nau /YES
ooyl nopaywyn,
Soy and soy-based products ouokevaoia,
amofnkn teAkwv) /
Yes (material
warehouse,
production,
packaging, final
warehouse)
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FdAa kat mpoidvta pe Baon to
yoAa ( oupmeplappavopévng Kot
™G Aaktolng)

Milk and milk-based products
(including lactose)

Naut (aroBnrkn a uAwv Ox/NO Oxy/NO Nat /YES
napaywyn,
ouokevaoia,
anofnkn teAkwv) /
Yes (material
warehouse,
production,
packaging, final

kapLSia ( Juglansregia ), kdoloug (
Anacardiumoccidentale ), kapUSia
nekav ( Caryaillinoiesis (Wangehn)
K.Koch ), kapU&ia Bpaguhiag (
Bertholettiaexcelsa ), dpLotikia (
Pistaciavera ), kaprmot
Macadamian kat kapUSLa
KouivoAavt ( Macadamiaternifolia
) KoL tpoiovTa pe Bdaon ta
TOPATAVW

Nuts, namely almonds (
amygdaluscommunisL ), hazelnuts
( Corylusavellana ), walnuts (
Juglansregia ), cashews (
Anacardiumoccidentale ), pecans (
Caryaillinoiesis (Wangehn) K.Koch
), Brazil nuts ( Bertholettiaexcelsa
), pistachios ( Pistaciavera ), nuts
Macadamia and Queensland nuts
( Macadamiaternifolia ) and
products based on the above

warehouse)
Kaproi pe to kéAudog, dnhasdn Nat (amoBrkn o UAwv Ox/NO ‘Ox/NO Nat/YES
apvySaia ( amygdaluscommunisL nopaywyn,
), douvtoukia ( Corylusavellana ), ouokevaoia,

arnodnkn teAikwv) /
Yes (material
warehouse,
production,
packaging, final
warehouse)

Z€Awo Kat poidvta pe Baon to
oéA\vo
Celery and celery-based products

Ox/NO Ox/NO Ox/NO Ox/NO

MouoTtdpda kat poidvta Pe
Bdon tn pouotapda

Mustard and mustard-based
products

Nat (amo8nkn a UAwv Ox/NO Ox/NO Nat/YES
napaywyn,
ouokevaoia,
aroBnikn teAkwv) /
Yes (material
warehouse,
production,
packaging, final

Sesame seeds and products based
on sesame seeds

warehouse)
SnopoL onoaptol Kot tpotovta pe | Nat (amoBrkn o uUAwv Ox/NO Ox/NO Nat/YES
Bdon Toug oTiOPOUG GNOALOU nopaywyn,

ouokevaoia,

aroBnikn teAkwv) /
Yes (material
warehouse,
production,
packaging, final
warehouse)

Alo€eiblo tou Beiou kat Bewwbdelg
EVWOELG OE CUYKEVTPWOELG AVW
twv 10 mg/ kg h 10 mg/ It
ekMePPacpEVO wG SO2

Sulfur dioxide and sulfur
compounds in concentrations
above 10 mg/kg or 10 mg/It
expressed as SO2

Ox/NO Ox/NO ‘Ox/NO Nat /YES

AoUTvo Kat potovta pe Baon to
Aourmwo
Lupine and lupine-based products

Ox/NO 'Ox/NO Ox/NO Ox/NO




KQAIKOX EH 07-2-4

ITEAEYTAIA ANAGEQPHZH

10/2023

EKA:02 ANAG:01 HMEP:10/2023

XAPAKTHPIZTIKA MPOIONTQN KAGOPIZMOX MPOAIAFPA®QN MPQTAON YAQN KAI TEAIKQN MPOIONTQN

MaAdkia kat ipoidvra pe aon
Ta LOAAKLOL

Molluscs and mollusc-based
products

Ox/NO Oxy/NO

Ox/NO

Ox/NO




