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1. MEPIFPA®H NPOIONTOZX / PRODUCT DESCRIPTION

ONOMAZIA: Kepdoi oteyvo

NAME: Red Candied Cherry

SYSTATIKA Kepaol (EANGDQ), o1poTT YAUKOLNG, Caxapn, vepod, péoo ofiviong (KITPIKG 0&U), apWHATIKEG UAEG

INGREDIENTS ouvTnNENTIKO (00PRIKG KANIO), XPWOTIKN oudia (Kapuivio).
Cherry (Greece), glucose syrup, sugar, water, acid (citric acid), flavourings, preservative
(potassium sorbate), colour (carmine).

2 2YZKEYAZIA /| AMMIOGHKEYZH / AIANOMH / XPONOZ ZQHZ NMPOIONTOZXZ

’ PACKAGING / STORAGE / DELIVERY / SHELF LIFE

2YZKEYAZIA: XapTokIBWTIO 5,10 KIAWV pE 0aKOUAA atrd HaAAKO 1) OKANPO TTOAUQIBUAEVIO.

PACKAGING: Carton box of 5,10 kg with plastic bag from soft or hard polyethylene
AtmroBnkeuon og Beppokpaaia TepIBAAAoVTOG a€ ENpd Kal dpooepd PEPOG OTNV cuckeuaaia Tou. H

ATIOOHKEYZH: arreuBeiag €kBeon aTov RAIo Kal o€ vepo — uypaaia Ba TTPETTEN va atropeuyeTal. Epdoov avoixTei va
dlatnpeital o€ Bepuokpacieg petagu 6°C kai 18°C.

STORAGE: It should be stored in its original packaging, in room temperature under dry conditions and direct
sunlight should be avoided. After opening keep it at temperature 6- 18°C.

AIANOMH: Alavour o€ Bepuokpaaia TepIBAAAOVTOG o€ OKIEPS KAl OPOTEPO PEPOG PE ATOPIO TN CUOKEUATIQ

DELIVERY: Tou.

) It should be delivered in its original packaging, in room temperature under dry conditions.

AIAPKEIA ZQHS: 24 urﬁ’veg ato mv r]uqupr]vicx ndpaywyﬁg TOU, HE TNV TrppUTréGmn OTI oTTOBNKEUETAI OTIG

SHELF LIFE avwTEPW OUVONKEG Kal Tl N cuokeuaaia Oev €xel avoIxDEi.
24 months from production date, under defined storing conditions and in unopened packaging.

3. MPOAIATPA®EZ NOIOTHTAZ / QUALITY SPECIFICATION

3.1. OPIrANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL CHARACTERISTIS

XPQMA: XapaKTNPIOTIKO TOU KEPAGIOU PE TTIPOCOETO XPWHATOG.

COLOUR Characteristic of cherry colour with colours

FEYZH: XapakTnPIoTIKA yYEUON TOU KEPAOIOU.

TASTE Characteristic of cherry taste.

APQMA: XapaKTNPIoTIKO APWHO TOU KEPATIOU HE TIPOCOETA AP WHATWV.

FLAVOUR Characteristic of cherry odour with flavourings.

METE®H: 16-18 / 18-20 / 20-22 / 22-24

SIZE

3.2 OYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL CHARACTERISTICS

Brix 723

pH 3.70+0.2

2YNTHPHTIKA TopBiké Kahio E202: max: 10° mg/kg

PRESERVATIVES Potassium Sorbate E202: max. 10° mg/kg

XPQITIKEX Kappivio E120: 200mg/kg

COLOURS Carmine E120: 200 mg/kg

Yg\%%%l\ﬁmmm ZUpoewva pe Tov Kavoviouo EK 396/2005 kai TIG HETETTEITO TPOTTOTTOINTEIG TOU

SEETCTES According to EU Regulation 396/2005 and its amendments

BAPEA METAAAA
HEAVY METALS

ENEPITOTHTA YAATOZX:

WATER ACTIVITY:
(au/23°C)

ZUpewva pe Tov Kavoviopo EK 915/2023 kai TiIg HETETTEITO TPOTTOTTOINTEIG TOU
According to EU Regulation 915/2023 and its amendments

60<72<85
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3.3 EAATTQMATA / FLAWS

=ENEZX YAEZ ([uahi,

TTAQOTIKOG , JETAAAO,

TETPA, EUAO K.a.) Atrouaia

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

stone, wood e.t.c.)

=ZENEZ ®YTIKEZ YAEZ

FOREIGN FRUIT Atrouaia
MATERIAL (beside of Absent.
cherryfruit)

>MNAXMENA TEMAXIA

(atmd punxavikég BAGRES)
BROKEN PIECES (from max 6%
mechanical damages)

ATIOKAIZH MEFEGOY

TOLERANCE ONSizE | Max10%

KOYKOYTZIA/TEMAXIA

KOYKOYTZIOY max 10

STONES / PIT ’

TOLERANCE

KOTZANI — MIZXOZX /

STEMS max 1%

4, BAKTHPIOKTONOZ/BAKTHPIOZTATIKH EMNE=EPIrAzIA / BACTERICIDAL ELABORATION
Xprion ouvtnenTIKWY Kal BeppIKA eTTeEpyaaia
Preservative use and boiling

5. MIKPOBIOAOI'IKA KPITHPIA / MICROBIOLOGICAL CHARACTERISTICS

TOTAL PLATE COUNT <10000 cfu/g

TOTAL COLI FORMS <1000 cfu/g

E.COLI <1000 cfu/g

SALMONELLA Atroucia —Absent /25g

LISTERIA Atroucia - Absent/25g

ST.AUREUS Atroucia - Absent/25¢g

6. MPOZAIOPIZMOX XPHZHZ TOY NMPOIONTOZ / INTENDED AREA OF USAGE

XpnaiyoTroigital ev yével oTnv avlpwITivn dI0TPOPA GTOV TOPEN JaXaPOTTAACTIKAG WG €ival, £ETOINO TTPOG KATAVAAWGN.
MapdAAnAa xpnOIUOTTOIEITAI KOl WG TTPOIOV VI ETTAYYEAUATIKI) XPAON HUE TTI0 KUPIA TN XPHON WG TTP0IOV dIaKOGUNONG 0€ YAUKA,
TTAOTEG, TOUPTEG, KEIK KAI PTTIOKOTA.

Used in general human nutrition in pastry sector and confectionery sector as it is, ready for consumption. More over it is used
for professional use, mainly for decoration on: pastries, pies, cookies, sweets and cakes

7 EIAIKEZ EKTIMHZEIZ QX NMPOX THN KATANAAQZH /
’ SPECIAL ASSESSMENT IN THE CONSUMPTION
To wpoidv PIropEei va TTEPIEXEI KOUKOUTOIA I iXVIN KOUKOUTOIWV
To Trpoidv dev uTTopE va TTPOKOAETEl aAAEpyia aUupwva e Tnv odnyia 2003/89/EE.
To TTpoidV dev TTPOEPXETAI OUTE TTEPIEXEI YEVETIKA PETAAAQYUEVOUG OPYAVIOPOUG CUUPWVA PE TOV Kavoviouo 1829/2003.
To TTpoidV dev €x€El UTTOOTEI IOVIOUO.
The product may contain pits or trace of pits.
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AGRIFREDA S.A.

The product don’t cause allergy in accordance with Directive 2003/89/EU.
The product does not come, nor contain genetically modified organisms in accordance with Regulation 1829/2003.
The product hasn’t undergone ionization.

8. NMAHPO®OPIEX ETIKETAZ / LABELING

‘Ovoua, cuaTaTikd, kabapd Bapog TPoidvTog, avaAwan KaTd TTPOTiuNan TpIv To TEAOG, EPYOOTATIO Kal diElBuvon TTapaywyng,
ouvOnikeg diatApnong, apiBué TTapTidag.

ZTIG TTEPITITWOEIG OTTOU TO €i00G TTAPAYETAI YIa AOYapIao o TPITwyV, TOTE avaypd@eTal n EMwvuPia kal n dietBuvon Tou TpiTou.
Name of product, ingredients, net weight of product, Best before the end, producer and address of producer, conditions of
storage, batch number.

In case where kind produced under other’s brand name, it is mentioned the name and the address of the third part.

9. AIATPOO®IKH A=IA / NUTRITIONAL VALUE
Ava / Per 1009 *NMNA/RI

Evépyeia / Energy (kJ / kcal) 1292/ 304 15%
Nirrapd / Fats (g) 0.02 <1%
€K Twv oTroiwv kopeopéva / of which saturated (g) 0.00 0
YdaravBpakeg / Carbohydrates (g) 75.87 29%
€K Twv oTroiwv adkyapa / of which sugars (g) 54.66 61%
Mpwreiveg / Proteins (g) 0.09 <1%
AAarT / Salt (g) 0.03 <1%

* TMNA/ RI: NMpooAappavéuevn Moadtnta Avagopdg evog péoou evijAika (8400kJ / 2000kcal) / Reference intake of an average
adult (8400 kJ/2000 kcal).

10. AAAEPTIOIONA / ALLERGENS

NioTa aMepyloyovwy / List of allergens

Karnyopia / Category YES | NO | ZuoTaTikd 1Tou givail n TnyA Tou
() | () |aMepyioydvou / Component which is the
source of the allergen

21Tnpd TTou TTEPIEXOUV YAouTévN Kail TTpoiévTa Toug / Cereals v
containing gluten and products thereof

Kapkivoeldn kai TTpoidvta Toug / Crustaceans and products v
Auyd kai TrpoiévTa Toug / Eggs and their products v
Wapia kai TpoidvTa Toug / Fish and products y
Apayideg kal TTpoidvTa Toug / Peanuts and products v
20yia kai TrpoiévTa TnG / Soybeans and products v
dAa kai TTpoidvTa Tou (cuuTTepIAauBavopévng TG AakTolng) / v

Milk and products thereof (including lactose)

Kaptroi pe k€Augog, kai TpoidvTa Toug / Nuts and their products N
>¢Nivo kai TTpoiévTa Tou / Celery and products N
MouoTtdpda kai TTpoiévTa TnG / Mustard and products N
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Z16pol onoapiol Kal TTpoidvTa Toug / Sesame seeds and Y
products

AouTriva kai TTpoidvTa Toug / Lupines and products v
MaAdkia kai TTpoiévTa Toug / Molluscs and their products v
Alo&gidio Tou Bgiou kai Beiwdelg evwoelg (>10 mg / kg y
ek@paopévo wg SO2) / Sulphur dioxide and sulphites(>10 mg /

kg expressed as SO2
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