1. NEPIFPA®H MPOIONTOZ / PRODUCT DESCRIPTION

ONOMAZIA: IQF Kepaot (xateyoypévo).

NAME: I.Q.F. Cherry (frozen)

ZYSTATIKA OAOKANpa eKITOPPNVOHPEVA KEPAOLAL
INGREDIENTS Whole pitted cherries.

2YZKEYAZIA /| ATOOGHKEYZH / AIANOMH / XPONOZ ZQHX

MPOIONTOZX

2. PACKAGING / STORAGE / DELIVERY / SELF LIFE

ZYZKEYAZIA: A’ ovokevaoia: ZakovAa ano PaAaxko 1} okANpo moAvatfolévio.

B’ ovoxevaotia: Xaptoxipatio tov 10 & 12 kihev / mhaotiko Kipaoto teov 20

PACKAGING K.
1st packaging: Plastic bag from soft or hard polyethylene.
2¢d packaging: Carton box of 10 & 12 kg / Plastic box of 20 Kg.

AMNOBGHKEYZH: AmnoBrjkevon oe Beppokpaoieg ovvexr)g Yyodng otovg -18°C tovAdyioTtov ot
ovokevaoia tov. Epocov amowpoybet to mpotov dev mpénet va enavaypoyOet.

STORAGE It should be stored in its original packaging, at cold storage at the
temperature of -18°C at least. If goods will defrost, should not be refreezing
again.

AIANOMH: Awavopr) oe Oeppoxpaocia ovvexrig ywodng otovg -18°C tovAdylotov pe
ATO@LA I OLOKELAOLA TOV.

DELIVERY: It should be delivered in its original packaging, at continuous -
18°C at least.

AIAPKEIA ZQHZ: 24 prveg amo TV npepopnvia mapaymyrg tov, pe myv npotmobeon ot
amobnkevetatl otg avetép® ovvOnkeg kat OTL 11 ovokevaoia Oev €xel
avoyBet.

SELF LIFE
24 months from production date, under defined storing
conditions and in unopened packaging.

3. MPOAIATPA®EZ NMOIOTHTAZX / QUALITY SPECIFICATION

OPI'ANOAHNTIKA XAPAKTHPIZTIKA / PHYSICAL
3.1. CHARACTERISTIC

XPQMA: 2KOUPO KOKKIVO TIPOG PALPO, XAPAKTIPLOTIKO TOL KEPAOLOL, Xmpig
COLOR rpoobeta.
Dark red to black, characteristic of cherry colour, without additives.
FEYZH: T'epdm), PLOKY| KAl XAPAKTNPIOTIKI] YEDOI] TOL KEPAOLOV, X®P1ig mpoobeta.
TASTE Full, natural and characteristic taste of cherry, without additives.
APQMA: Xapaxtnpiotiko dpmpd Tov Kepaolod Xwpig mpoobeta.
FLAVOR It has characteristic cherry odour without additives.
EM®ANIZH: ZKANPO KAl OLVEKTIKO PPOVTO 08 ONOKAN P TEPCIXLAL
APPEARANCE Hard and synectic fruits in whole fruits.
METE©OZ: 1694 mm

SIZE:



PYZIKOXHMIKA XAPAKTHPIZTIKA / PHYSICAL & CHEMICAL
3.2 CHARACTERISTICS

BRIX
pH

ZYNTHPHTIKA
PRESERVATIVES
XPQETIKEZ

FOOD COLORINGS

YMNOAEIMMATA
OYTODPAPMAKQON

PESTICIDES
BAPEA METAAAA

HEAVY METALS

20+3

39+03

Xwplig oovnpnTiKd.
No preservatives
Xwpig mpoobeta.

No additives.

Zopgeova pe tov kavoviopo 396/2005/EK & 149/2008/EK xat toyov

TPOTIOTIOUOE1G AVTMV.

According to regulation 396/2005/EC & 149/2008/EC and any
amendments thereof.

Zopeova pe tov kavoviopo 1935/2004 & 629/2008 kat toxov
TPOTIOTIOUOE1G AVTMV.

According to regulation 1935/2004 & 629/2008 (EC) and any
amendments thereof.

3.3 EAATTQMATA / FLAWS

ZENEZ YAEZ ([uaAi, TTAQOTIKO ,

METOANO)

FOREIGN BODIES (Glass, plastic,

metal)
ZENEZ ®YTIKEZ YAEZ

FOREIGN FRUIT MATERIAL

2MAZMENA TEMAXIA (amé
pnxavikég BAGREG)

BROKEN PIECES (from
mechanical damages)
MPOZBOAEZ AlNO ENTOMA
INSULT OF INSECTS

XPQMATIKEZ AIA®OPEZ
DIFFERENCE ON COLOR

KOTZANAKIA (tou idlou Tou
@pouTou)
STEMS (of the same fruit)

KOYKOYTZIA/TEMAXIA
KOYKOYTZIOY

STONES / PIT TOLERANCE

Arovoia

Does not contain foreign materials.

Arovoia

Absent.

max 5%

max 3%

max 3%

4 tepaya ota 10 kG

4 pieces in 10kg

max 1,5% (1.5 stone/kg)

BAKTHPIOKTONOZ/BAKTHPIOZTATIKH ENE=ZEPIrAZIA / BACTERICIDAL

4. ELABORATION

Katayodn otovg -35C oe ovotmpa xatayoing I.Q.F.
IMapaywyr) oopgpava pe Tovg Kavoveg opbi)g vytetvg kat
Bropnavikiig mpakTikrg

Freeze on minus (-) 35 °C in IF tunnel

Processed according to Regulations of Food Safety and Healthy
Control.



5. MIKPOBIOAOTI'IKA KPITHPIA / MICROBIOLOGICAL CHARACTERISTICS

OAIKH MIKPOBIAKH XAQPIAA / 104 cfu/gr - 106 cfu/gr
TOTAL PLATE COUNT

OAIKA KOAOBAKTHPIAIA / 10¢ cfu /gr-105/ cfu/gr

TOTAL COLI FORMS

ZYMES-MYKHTES / YEAST & 106 cfu /gr

MOULDS

E.COLI 102 cfu/gr-103 cfu/gr

SALMONELLA Arnovota -Absent /25gr

LISTERIA Armovota - Absent/25gr

ST.AUREUS <103 cfu/gr

6. MPOZAIOPIZMOX XPHIHZ TOY NPOIONTOZX / INTENDED AREA OF USAGE

Xpnowonotettat ev yévetl oty avipomv Siatpo@r) kg etvatl, OO0 IPOG KATAVAAGDOT).

Mropet va xpnopomnou)fei oav ovotatiko otov Topéd g {ayapoIAAoTIKI|G KAl PAaYEIPIKIG.
IMapdA\nAa propet va xpnoporou)Oet Kat @G oLOTATIKO yid TV HAPAY®YI] Iay®ToD, YPAavitag Kat
YEVIKA O€ IAPAOKEDACHATA KATAWOLENG.

Used in general human nutrition as it is, ready for consumption.

Can be also used in general human nutrition in pastry and confectionery sector, as ingredient in baking
and cooking.

It can also be used as an ingredient in the manufacture of ice-cream, sorbet and frozen preparations
generally.

7 EIAIKEZ EKTIMHZEIZ QZ NMPOZ THN KATANAAQZH / SPECIAL ASSESSMENT

ON THE CONSUMPTION

To mpotov dev aviket oV Katryopia 1oV aAAepyloyovev ovTe IePEXEL AANEPYLOYOVEG OLOLEG ODPPOVA
pe mv odnyia 89/2003/EK, 26 /2005 kat 142/2006 xat ToxOV TPOMIOIOU)OELG AVTMV.

To mpoldov Oev IPOEPXETAL OLTE IEPIEXEL YEVETIKA PETAMNAYHEVODS OPYAVIOHOLS OOPPOVA HE TOV
kavoviopo 1829/2003 (emonpavon) kat 1830/2003 (yyvnAaopot)ta) Kat ToxoV TPOIIOIIOU| 0Ll AUTMV.

To mpotov dev €xel vrIooTEL OVIOPO.

The product does not belong in the category of allergens or contain allergenic substances in accordance
with Directive 89/2003, 26/2005 and 142/2006 and any amendments thereof.

The product does not come, nor contain genetically modified organisms in accordance with Regulation
1829/2003 (labeling) and 1830/2003 (traceability) and any amendments thereof.

The product has undergone ionization.
8. NAHPO®OPIEZ ETIKETAZ / LABELING

'Ovopa, ovotatikd, kabapod Papog mpoiovtog, nuepopnvia Argng, epyootdoto kat dtevbbvvon napaymyrs,
ovvbrkeg Statripnong, apdpo maptidag.

211G IEPUTTMOELG OTIOL TO £160¢ TTApdyeTatl yia Aoyaplaopo Tpit®v, TOTE aVAYPAPETAL 1) ETOVOHULA Kat 1)
dtevBovor) tov Tpitov.

Name of product, ingredients, net weight of product, eexpire date, 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.



