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Ovopacia npoiovrog (GR) / Product WOQM. POTATO BUN SCORED L EU / Potato Bun Scored L.

name (EN)
1a. duoikEg 1810TNTEG / Physical characteristics EUpog /Range 1b. dwToypapia npoiovrog / Picture of the product
Aiapetpog / Diameter (cm) 9,5 +0,5
Mnkog/ Length (cm)
'Yyog / Height (cm) 4,1 +0,3
MAaTog / Width (cm)
Bdpog / Weight (g) 60 +2
®éTeg / Slices (pcs)
Maxog ®€tag /Thickness of the slices(cm)

2. Nepiypagpn npoiovrog / Product description

AnNAO apTOOKELUACKHA GITOU NANPWG WYNHEVO -KATEWUYHEVO / Frozen wheat bakery product- Fully baked

3. ZuoTaTika ota eAAnvika & ora ayyAika / Ingredients list GR & EN

AAeUpi ZITOY (53%), vepo, {axapn, okovn natatag (8,1%), {uun aptonoliag, uTikd €Aaio (nAiEAaio), FAOYTENH ZITOY,
YAAGKTWHATONOINTEG (0TEAPOUAO -2-yAAAKTUAIKO vaTpio E481 kal E0TEPEG TOU HOVO- Kal OI- AKETUAO-TPUYIKOU 0&E0G HE povo- Kal Bi-

GR [yAukepidia Ainapwv o&Ewv E472e), avTioucowpaTiko péco (avBpakiko acBeoTio E170), ZOFIAAEYPO, BeATIOTIKO ahelpou (aokopRikd o§U
E300), aAdTi, ouvTtnpnTikd (npomniovikod acBéoTio E282), unaxapikd, avevepyn payid. YAIkd yAacapiopartog [vepd, GuTikod €Aaio (nAiEAaio),
QUTIKEG NpwTEiveG (NpwTeivn PniZeAiol), deETpoln, HaATodeETpivn, auuAo apapoaitou].

WHEAT flour (53%), water, sugar, potato powder (8,1%), baker's yeast, vegetable oil (sunflower oil), WHEAT GLUTEN, emulsifiers
(sodium stearoyl-2-lactylate E481 and mono- and diacetyl tartaric acid esters of mono- and diglycerides of fatty acids E472e), anti-caking
agent (calcium carbonate E 170), SOY flour, flour improver (ascorbic acid E300), salt, preservative (calcium propionate E282), spice,
inactive yeast. Glaze [water, vegetable oil (sunflower oil), vegetable proteins (pea protein), dextrose, maltodextrin,corn starch].

EN

4. AANAepyloyova ouoTaTika oTnv ouckevaocia / Indication of allergens

GR |MBavwg va nepiéxel ixvn and AYFO, FAAA, ZOYZAMI, ZINANI ka1 AOYNINO.

EN |May contain traces of EGG, MILK, SESAME, MUSTARD and LUPIN.

5. NMivakag AAAepyloyovwyv / Allergens

SUpPWVa PE Tov Kavoviopo (EK) 1169/2011 oXeTIKG PE TNV Napoxn NANPoOQOopIRV yia Ta TPOQPIKa oToug kaTtavaAwTéG / According to EC Regulation
1169/2011 on the provision of food information to consumers

AnguBUveTal oe OAOUG TOUG KATAVAAWTEG, EKTOG AUTWV MOU £X0UV aAAepyia oTa aAAepyloyova cuoTaTika kai ixvn. / It is addressed to all consumers,
except those who have allergy to allergenic ingredients and traces.

ZUoTaTIKO Mmeavn
A ouvTtayng / | empoAuvon /
AMAegpyioyovo / Allergen
pytoyévo / Allerg As Possible
ingredient cross
ANUNTPIAKA MOU MEPIEXOUV YAOUTEVN Kal npoiovTa autwyv / Cereals containing gluten and v
products thereof
Kapkivoeidr kal npoiovTa autwv / Crustaceans and products thereof
Auya kai npoidvTa autwv / Eggs and products thereof v
Wapia kai npoiovta autwv / Fish and products thereof
Apayideg kal npoidvTa auTwyv / Peanuts and products thereof
Soyia kal npoiovTa auTng / Soybeans and products thereof vV
raAa kai npoidvTa autou / Milk and products thereof v
Kapnoi pe kEAUPoG kal npoiovTta autwv / Nuts and products thereof
SeNIvo kal npoiovTa autol / Celery and products thereof
MouoTdpda kal npoidvTa auTrg / Mustard and products thereof
>nopol onoapiol Kal npoidvra autol / Sesame seeds and products thereof v
Al0Egidio Tou Beiou kal BeindeIg evwoelg >10mg/kg r 10mg/It / Sulphur dioxide and sulphites
> 10 ppm
Aounivo kai npoiovTa autou / Lupin and products thereof Vv
MaAdkia npoiévra aut®wv / Molluscs and products thereof
6. AiaTpo@ikn dnAwon/ Nutritional information
Ava ywuaki /Per
£ o e ) . . bun 60g

Aiatpogikny dnAwon/ Nutritional information Ava/Per 100g

0,60
Evépyeia/ Energy (kJ) 1077 648
Evépyeia / Energy (kcal) 255 153
Aimapég UAeg / Total Fat (g) 3,9 2,3
Ek Twv omroiwv kopeopéva Aimapd o&éa / Of which
saturates (g) 0,6 0,4
YdaravBpakeg / Carbohydrate (g) 40,7 24,4
Ek Twv omroiwv OAikd Zdkyapa / Of which Total
Sugars (g) 8,8 53
ESwdiyeg iveg / Dietary Fibres (g) 2 1,2
Mpwreiveg / Proteins (g) [V
ouvteAeot Kjehldal coefficient 6,25 13,4 8,0
A\dmi / Salt (g) 1,20 0,72
7. OpyavoAnnTik@ XapakTnpioTika / Sensoric description
Yer) / Texture XapakTnpIoTIKN Tou NpoiovTog / characteristic of the product
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Xpopa/ Color

To XpwHa TNG NAVW KAl TNG KATW EEWTEPIKNAG EMIPAVEIAG €ival Xpuao - Kape / The colour of the upper
and lower side should be gold-brown.

‘Apwpa kai n yeuon/ Taste and smell

XapakTnpioTika Tou npoiovTog / characteristic of the product

8. Aiapkela Zwng & ZuvOnkeg diatnpng Zuockeuacpévou Mpoiovrog / Shelf life-Storage of packed product

AiaTnpnon O€ OUVBNKEG NEPIBAAAOVTOG (22°C £2) oe HUEPEG / Storage at room temperature

5?2 C +2) in Davs
1aTNPNGN O€ GUVBNKEG NEPIBAAAGVTOG (22°C £2) o€ MRVEG / Storage at room temperature (22°C

+2) in Months
1aTnpnon o€ ouvlnkeg Beppokpaciag wugng (4-6°C) oe HugEpeg / Storage in the fridge (4-6°C) in

o€ ouvenqu BsppOKpamac KaTayugng (-18°C) oe MAvVeg / Storage under freezing

12

nditions (-18°C
1aTtnpnon oa ouv nkaq Eppoxpamoc LPUEF](; (4-6°C) peta Tnv anoyuén oc HuEpeg / Storage

1apKeIa (wnG O€ OUVBRKEG nsplﬁa)\)\owoq (22°C +2) uerd tnv_anowuén oc Huépeg / Shelf Tife

fter defrostina at room temperature (22°C +2) in Davs
H diakivnon yiveral oe Beppokpacia katawugng (-18°C) / Products are distributed under freezing conditions (-18°C)

9. 0dnyigg xpnong / Usage instructions

Mpiv anoé Tn Xpnoigonoinor Tou Npénel va yivel n andyu&n kai n enavodog otn Beppokpaaia nepiBaiiovrog / Defrost before use

AnayopeUeTal n €K VEOU KATAWUEN PETA TNV anowuén Tou npoiovTog / Once defrosted, do not refreeze

10. Zuokeuacia / Packaging

ApIBpOG Tepaxiwv ava kiBwTio / Number of

of Secondary packaging

pieces carton i

KaBapo Bapog npoiovtog ava KiBwTio / Net 2880

weight -Tare weight Per carton (g)

YAiko MNpwToyevoug 2uokeuaoiag/ Material of .
. - Plastic

Primary packaging

YAIko AguTepoyevoug 2uokeuaaiag/ Material Carton

11. MikpoBioAoyika xapakTnpioTika /Microbiological values

o OMX/TPC : < 10* cfu/a

e Staphylococcus aureus : < 100 cfu/g

e Escherichia coli : < 10 cfu/g

e ZUpeg / Yeast: < 100 cfu/g

e MUkNTEC / Mould : < 100 cfu/g

e Salmonella spp : absence in 25 g

12. EnipoAuvTéG Tpoipmv / Food cont

1ts

To npoiodv €ival o CUPHOPPWON HE TNV IoXUouca vopoBeaia yia / The product is in conformity with the applicable legislation on:
* MukoTogjiveg: Kavoviopog (EK) 915/2023 / Mycotoxins: EC Regulation 915/2023

¢ YnoAeigparta ®utopappakwv: Kavoviopog (EK) 396/2005 / Pesticide residues: EC Regulation 396/2005

* Bapéa pérarAa: Kavoviopog (EK) 915/2023 / Heavy metals: EC Regulation 915/2023

MNa Ta napaywpeva npoiovra Tng, n etaipeia Select Bakery napakoAouBei TIG Napandvw OUGIEG, Ol OMOIEG ENIPHOAUVOUV Ta TPOPIUA, XPNOIHONOIWVTAG NAAVO
delypatoAnyiag / On its manufactured products, Select Bakery monitors the above mentioned contaminants by using a sampling plan

13. NAnpogopieg GMO / GMO information

modified organisms

To npoidv gival cuppwvo Pe Tov Kavoviopod (EK) 1829/2003 kai (EK) 1830/2003 OXeTIKG HE TNV IXVNAACIMOTNTA KAl TNV EMNICAPAVON YEVETIKOG TPOMOMOINHEVOV
opyaviopwv / The product is in conformity with EC Regulation 1829/2003 and EC Regulation 1830/2003 concerning the traceability and labelling of genetically

14. Mioronoinon /Certifications

H eTaipsia epappdlel kata TV napaywyn TwV NPoiovTwy TG NigTonoinuévo ouaTnpa Alaxeipiong Aogaieiag Tpo®ipwy ISO 22000:2018, dieBveg MioToNOINTIKO
Aopaieiag Tpopipwy ( IFS V.8) kai gival niotonoinuévn HALAL. / The company implements during the production a certified food safety management system 1SO
22000:2018, a certified international food safety standard (IFS V.8) and is HALAL certified.

AUTO TO £yYpago €xel avanapaxBei NAEKTPOVIKA Kal €ival EYKUpo Xwpig unoypan / Electronically generated and valid without signature
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