PRODUCT SPECIFICATION
SPECIFIKACIA VYROBKU

Product: LACTO-FREE MILK 1,5%, UHT Version: i
Verzia:

Produkt: TRVANLIVE BEZIAKTOZOVE MLIEKO 1,5%, UHT Iden‘tiﬁ'c:.:ttion: TIMI06-120
Identifikdcia:

I. LEGAL DENOMINATION / Legdlny ndzov
UHT Lactose-free semi-skimmed milk. Fat min. 1,5%. Lactose content max. 0,01 g per 100 ml.
Homogenized.
Trvanlivé bezlaktézové mlieko polotucné. Tuk najmenej 1,5 %. MnoZstvo laktézy najviac 0,01 g na 100 ml.
Osetrené UHT. Homogenizované.

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

3. INGREDIENTS / ZloZenie
milk, enzyme lactase
mlieko, enzym laktaza

4. SENSORY CHARACTERISTICS / Senzorické viastnosti
APPEARANCE: white colour with slight brownish tint,
ODOUR AND TASTE: milky, slightly sweetish, slightly cooked or caramel,
CONSISTENCY: liquid, homogenous, presence of mild sediment on the walls and on the bottom of
the package at the end of shelf life does not indicate a quality defect;

VZHLAD: biela farba s jemne hnedastym odtiefiom,

VONA A CHUT: mlie¢na, mierne nasladld, mierne varivd, resp. karamelovd,

KONZISTENCIA: tekutd, rovnorodd, vyskyt miernej usadeniny na stendch obalu alebo na dne ku koncu doby
pouZitefnosti nie je chybou kvality;

5. CHEM. - PHYS. PARAMETERS / Analytické pozZiadavky
fat in % min. / tuk v % najmenej 1.5
lactose content in % max. / obsah laktézy % najviac 0,01
fat-free dry matter in % min. / beztukovad susina v % najmenej 8,5
acidity in ml 0.25 mol NaOH to 100 ml max.
kyslost’v ml 0,25 mol NaOH na 100 ml najviac 4.5

6. MICROBIOLOGICAL PARAMETERS / Mikrobiologické poziadavky
The product must be in compliance 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’
120 days from date of production at storage temperature 4 °C — 24 °C
120 dni od ddtumu 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 at temperature 2 °C — 8 °C and use within 3 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
otvoreni skladujte pri teplote od 2 °C do 8 °C a spotrebujte do 3 dni. / Preprava vo vozidle s kontrolovanou
teplotou od 4 °C do 24 °C.
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9. PACKAGING / Balenie
Tetra Pak C/PAP packaging type laminated by polyethylene with HDPE screw cap
obal typu Tetra Pak C/PAP laminovany polyetylénom s HDPE skrutkovacim uzdverom

250 ml 1000 ml €

10. THE NUTRITION DECLARATION PER 100 ML OF PRODUCT /
WyZivové udaje na 100 mi vyrobku

Energy / Energia 200/ 48 kj/kcal
Fat / Tuky 1,5 g

of which saturates

z toho nasytené mastné kyseliny 0,9 g
Carbohydrate / Sacharidy 49 g

of which sugars / z toho cukry 49 g
Protein / Bielkoviny 34 g
Salt / Sof 0,15 g

I'l. BATCH CODING / Oznacenie divky

At least / Minimaine <dd.mm.yyyy=> or / alebo <dd.mm.yy>

<expiry date> [ <ddtum trvaniivosti>

12. CUSTOM TARIFF NUMBER / K6d colného sadzobnika
0404 90 23

13. ALLERGY INFORMATION / /nformdcie 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 pravaymi poZiadavkami EU a SR
Present in the product / | May contain /

Produkt obsahuje MéZe obsahovat’
Cereals containing gluten / Obilniny obsahujice glutén - .
Crustaceans / Kdrovce - -
Eggs / Vajcia - .
Fish / Ryby - -
Peanuts / Arasidy - -
Soybeans / S6jové béby . -
Milk (incl. lactose) / Mlieko vrdtane laktozy™ + -
Nuts / Orechy - -
Celery / Zeler - -
Mustard / Horcica - -
Sesame seeds / Sezamové semeno - -
Sulphur dioxide and sulphites / Oxid siricity a siricitany - -
Lupin / Vici béb = -
Molluscs / Makkyse - =
- =no/ nie + =yes /| dno * Lactose content max. 0,01 wt% / MnoZstvo laktdzy najviac 0.0/ % hmot.

Allergen | Alergén

14. REGULATORY INFORMATION / Legis/ativa

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
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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.

Certification: International Food Standard (IFS); ISO 9001:2008; ISO 22000:2005

Vyroba, balenie, kontrola hmotnosti a oznacenie je v sulade s prislusnymi predpismi SR a FU v
platnom zneni.

GMO vyhldsenie (geneticky modifikované organizmy): Pod/a prislusnych privnych predpisov EU a SR
v platnom zneni produkt nemusi byt’ oznaceny ako GMO. Vyrobok nie je geneticky modifikovany
organizmus (GMO). Neobsahuje GMO a nepozostiva z GMO. Nie je vyrobeny z GMO a neobsahuje
Zzlozky vyrobené z GMO.

Spétnd sledovatefnost’ je zabezpecend v stilade s prislusnymi pravnymi predpismi EU a SR v platnom
znent.

Hyglenické pozZiadavky / HACCP: Vyroba produktu je v silade s hygienickymi poZiadavkami
prislusnych pravnych predpisov EU a SR v platnom zneni. S) ystem HACCP je zavedeny.

Kontaminanty a rezidud: Vyrobok spifia poziadavky prislusnych pravaych predpisov EU a SR v
platnom zneni, pokial’ ide o rezidud a kontaminanty.

O¥setrenie oZiarenim: Produkt a jeho zlozky neboli osetrené ionizujicim Ziarenim.

Obalovy materidl: pouZity obalovy materidl je v silade s poziadavkami prislusnych pravnych predpisov
EU a SR pre styk s potravinami v platnom znen. I/)/h!asema o zhode na obalovy materiil od vyrobcu
st k dispozicii. Potvrdzujeme, Ze obalovy materil je pouZivany v silade s odporiicaniami vyrobcu.
Certifikdty: International Food Standard (IFS); ISO 9001:2008; ISO 22000:2005

. ADDITIONAL INFORMATION / Dalsie informdcie

Valid from / Platnd od- 22.04.2016
' Elaboration J Check (specialist) Approval
' V)/pmcoyam'e Overenie (spec:affsta) Schvdlenie
Food Law Specialist / Development / I/j'vo; Head of QC?'Q‘I‘;IH;:II;;;)artmenU’
fpec.ra#s.':a' pre legislativu po:ravm Technologist / Technolog Vedici oddelenia kvality
hama Andrej Koleno Danica BereSova Katarina Dzubakova
Meno
Date i A —
Diea 22042016 2042006 ('zi 04'20 6
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