(/ \: PRODUCT SPECIFICATION
A~ 4 SPECIFIKACIA VYROBKU

Product: SPRAY CREAM 21%, UHT Version: I
Verzia:

Produkt: SPREJOVA SLAHACKA 21%, UHT Iden.tlf’ic.atlon: T/SS/03-270
Identifikdcia:

I. LEGAL DENOMINATION / Legdlny nazov
Sprayable dairy cream product with vanilla flavour, sweetened. Fat 21 %. UHT-treated.
Smotanovy dezert na $fahanie s vanilkovou prichut'ou, sladeny. Tuk 2 1%. OSetrené UHT.

2. PRODUCER// Vyrobca
RAJO a.s.
Studena 35, 823 55 Bratislava, Slovenska republika / SK 017 ES

3. INGREDIENTS / ZloZenie
cream 69%, glucose syrup 28%, propellant: nitrous oxide; skimmed milk powder, emulsifiers:
E 471, E 472a; stabilizers: sodium phosphate, carrageenan; flavouring: vanillin
smotana 69%, glukézovy sirup 28%, hnaci plyn: oxid dusny; susené odtuc¢nené mlieko, emulgatory:
E 471, E 47 2a; stabilizatory: fosforecnan sodny, karagénan; aréma: vanilin

4. SENSORY CHARACTERISTICS / Senzorické vlastnosti
APPEARANCE: white colour with a slight yellowish tint, after spraying: fine creamy structure of
foam,
ODOUR AND TASTE: creamy, soft, slightly cooked flavour, delicate aroma of vanilla, without
foreign smells and flavours
CONSISTENCY: after spraying: homogenous, stable foam, light texture, typical for the spray cream
foam;
VZHLAD: biela s fahkym Zltkastym odtieriom, po vystriekani: jemnd pena,
VONA A CHUT: smotanovd, jemnd, mierne varivd chut, jemnd véria po vanilke, bez cudzich pachov a
prichuti,
KONZISTENCIA: po vystriekani: rovnorodd, stabilnd pena, fahka textura, typickd pena pre sprejovu sfahacku;

5. CHEM. - PHYS. PARAMETERS / Analytické poZiadavky

fat in mik part % / tuk v mliecnom podiele % 30,0
fat in wt. % / tuk v % hmot. 21,0

6. MICROBIOLOGICAL PARAMETERS / Mikrobiologické poZiadavky
The product must compliy with the requirements of Regulation (EC) 2073/2005 as amended.
Vyrobok musi vyhovovat’ poZiadavkdm v zmysle Nariadenia (ES) 2073/2005 v platnom zneni.

7. SHELF LIFE / Trvanlivost’
270 days from date of production at storage temperature 4 °C — 24 °C
270 dni od datumu vyroby pri teplote skladovania od 4 °C do 24°C

8. STORAGE and TRANSPORT / Skladovanie a doprava
Clean, dry storage place with controlled temperature 4 °C — 24 °C (unopened packaging). Once
opened, store refrigerated (2 °C — 8 °C) and use within 7 days. / Truck with controlled temperature
4°C-24°C
Cisté, suché skladovacie priestory s kontrolovanou teplotou od 4 °C do 24 °C (neotvorené balenie). Po prvom
pouZiti skladujte pri teplote od 2 °C do 8 °C a spotrebujte v priebehu 7 dni. / Preprava vo vozidle
s kontrolovanou teplotou od 4 °C do 24 °C.
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9. PACKAGING / Balenie
Primary (sales) packaging / Primarny (predajny) obal
FE sprayable can with plastic HDPE nozzle and PP cap
vytriekatelnd FE déza s plastovou HDPE ozdobnou dyzou a plastovym PP vrchnakom

€250 g /239 ml

Secondary (grouped) packaging / Sekundarny (skupinovy) obal

PAP packaging type corrugated fibreboard and LDPE packaging type shrink foil /

PAP karton typu vinitd lepenka a LDPE obal typu zmrstitelna félia

Number of pieces in fibreboard / Pocet kusov v karténe 12 pcs/ks
Number of fibreboards on pallet / Pocet kartdnov na palete 147  pcs/ks

10. NUTRITION DECLARATION PER 100 ML OF PRODUCT /
VyZivové udaje na 100 ml vyrobku

Energy / Energia 1218 /291 kj/kcal
Fat / Tuky 21 g

of which saturates

z toho nasytené mastné kyseliny 12 g
Carbohydrate / Sacharidy 24 g

of which sugars / z toho cukry 6,3 g
Protein / Bielkoviny 1,9 g
Salt / Sof 0,10 g

1. BATCH CODING / Oznacenie davky
At least / Minimdlne <dd.mm.yyyy> or / alebo <dd.mm.yy>
<expiry date> / <ddtum trvanlivosti>

12. CUSTOM TARIFF NUMBER / Kdd colného sadzobnika
1901 90 99

13. ALLERGY INFORMATION / Informdcie o alergénoch

Based on used ingredients according to the relevant legal requirements of the EU and SR

Na zdklade pouZitych zloZiek v silade s prislusnymi pravnymi poZiadavkami EU a SR
Present in the product/ | May contain /

Produkt obsahuje MéZe obsahovat’
Cereals containing gluten / Obilniny obsahujtice glutén - -
Crustaceans / Kérovce - -
Eggs / Vajcia - -
Fish / Ryby - -
Peanuts / AraSidy - -
Soybeans / Séjové boby - -
Milk (incl. lactose) / Mlieko vratane laktézy + -
Nuts / Orechy - -
Celery / Zeler - -
Mustard / Horcica - -
Sesame seeds / Sezamové semeno - -
Sulphur dioxide and sulphites / Oxid siricity a siricitany - -
Lupin / VIci bob - -
Molluscs / Mdakkyse - -
- =no/ nie; + = yes [ dno

Allergen / Alergén
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14.

REGULATORY INFORMATION / Legislativa

Production, packaging, weight control and declaration conform to the relevant regulations of SR and
EC as amended.

GMO declaration (genetically modified organisms): According to the relevant legal
requirements of the EU and SR in the currently valid version the product does not have to be
labelled regarding GMO. The product is not a genetically modified organism (GMO). It does not
contain GMO and does not consist of GMO. It is not produced from GMO and does not contain
ingredients produced from GMO.

Traceability according to the relevant legal requirements of the EU and SR in the currently valid
version is assured.

Hygiene /| HACCP: The production of the product conforms to the relevant legal hygiene
requirements of the EU and SR in the currently valid version. An HACCP system is installed.
Residues and contaminants: The product fulfils the demands of the relevant legal requirements of
the EU and SR in the currently valid version regarding residues and contaminants.

Irradiation treatment: The product and its ingredients have not been treated with ionising
radiation.

Packaging: The used packaging material conforms to the relevant legal requirements of the EU and
SR in the currently valid version for food contact materials. Declarations of compliance of the
packaging manufacturer are available. We confirm that the packaging material is adequately used.
Nutrition declaration: Compliance is assessed according to EC document: GUIDANCE
DOCUMENT FOR COMPETENT AUTHORITIES FOR THE CONTROL OF COMPLIANCE WITH
EU LEGISLATION ON: Regulation (EU) No 1169/2011 of the European Parliament and of the
Council of 25 October 201 | on the provision of food information to consumers with regard to the
setting of tolerances for nutrient values declared on a label from December 2012,
https://ec.europa.eu/food/sites/food/files/safety/docs/labelling_nutrition-vitamins_minerals-
guidance_tolerances_1212_en.pdf

Certification: International Food Standard (IFS); ISO 9001; ISO 22000

Vyroba, balenie, kontrola hmotnosti a oznacenie je v stlade s prislusnymi predpismi SR a EU v platnom zneni.
GMO vyhlésenie (geneticky modifikované organizmy): Podla prislusnych pravnych predpisov EU a
SR v platnom zneni produkt nemusi byt’ oznaceny ako GMO. Vyrobok nie je geneticky modifikovany
organizmus (GMO). Neobsahuje GMO a nepozostdava z GMO. Nie je vyrobeny z GMO a neobsahuje zloZky
vyrobené z GMO.

Spitna sledovatelnost’ je zabezpecend v stlade s prislusnymi pravnymi predpismi EU a SR v platnom
zneni.

Hygienické poziadavky | HACCP: Vyroba produktu je v sulade s hygienickymi poZiadavkami prislusnych
pravnych predpisov EU a SR v platnom zneni. Systém HACCP je zavedeny.

Kontaminanty a rezidua: Vyrobok spifia poZiadavky prislusnych pravnych predpisov EU a SR v platnom
zneni, pokial ide o rezidud a kontaminanty.

Osetrenie oZiarenim: Produkt a jeho zloZky neboli oSetrené ionizujicim Ziarenim.

Obalovy materidl: pouZity obalovy materidl je v sulade s poZiadavkami prislusnych pravnych predpisov EU
a SR pre styk s potravinami v platnom zneni. Vyhlasenia o zhode na obalovy materidl od vyrobcu su k
dispozicii. Potvrdzujeme, Ze obalovy materidl je pouZivany v sulade s odporiicaniami vyrobcu.

Vyzivové tdaje: Specifikacia je v silade s dokumentom EK: USMERNOVACI DOKUMENT PRE PRISLUSNE
ORGANY O KONTROLE DODRZIAVANIA PRAVNYCH PREDPISOV EU TYKAJUCICH SA: nariadenia
Eurépskeho parlamentu a Rady (EU) & 1169/2011 z 25. oktdbra 2011 o poskytovani informdcii o
potravindch spotrebitefom, so zretefom na stanovenie tolerancii vyZivovych hodnét uvedenych na etikete z
Decembra 201 2. http://lwww.svssr.sk/dokumenty/potraviny/UDPP20 | 2.pdf

Certifikaty: International Food Standard (IFS); ISO 9001; ISO 22000
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15. ADDITIONAL INFORMATION / Dalsie informdcie

Instruction for use: |. To achieve optimum results, store in refrigerator for 3 - 4 hours before
whipping. 2. Shake well before each use. 3. When decorating hold the can with the nozzle down. 4.
Tilt, clean and dry nozzle immediately after use.

Warning: Pressurised container: May burst if heated. Keep away from heat/hot
surfaces/sparks/open flames and other ignition sources. No smoking. Do not pierce or burn, even
after use. Protect from sunlight. Do not expose to temperatures exceeding 50 °C/122 °F. Keep out
of reach of children.

Technically conditioned: a small rest of the content will always remain in the container.

Navod na pouiitie: |. Pred pouZitim 3 aZ 4 hod. chladit. 2. Pred kazdym pouZitim pretrepat’ 3. Pri
zdobeni drzat’ dézu otvorom zvisle dolu. 4. Hned’ po pouZiti striekaciu dyzu vyklopit,, vycistit’ pridom vody a
vysusit’

Pozor: Nadoba je pod tlakom: pri zahriati sa méze roztrhnat'. Uchovdvajte mimo dosahu tepla/horticich
povrchovliskier/otvoreného ohna a inych zdrojov zapdlenia. Nefajcite. Neprepichujte alebo nespalujte ju, a to
ani po spotrebovani obsahu. Chrdrite pred slnecnym Ziarenim. Nevystavujte teplotam nad 50 °C/122 °F.
Uchovavajte mimo dosahu deti.

Technicky podmienené: v déze vZdy zostane maly zvySok obsahu.

Valid from / Platnd od: 01.03.2018
Elaboration Check (specialist) Approval
Vypracovanie Overenie (3pecialista) Schvdlenie
Food Law Specialist / Development / Vyvoj Head of QC/QM department /
§pecialista pre legislativu potravin Technologist / Technolég Vedtici oddelenia kvality
Name . . . , S .
Meno Andrej Koleno Danica Beresova Katarina Dzubdkova
Date
. 01.03.2018 01.03.2018 01.03.2018

Ddtum
Signature
Podpis
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