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Ovopagia npoiovrog (GR) / Product

name (EN) EAAHNIKH NITA / GREEK PITA 10cm

1a. ®uoikég 1810TNTEG / Physical characteristics EUpog /Range 1b. ®dwToypagia npoiovrog / Picture of the product

AlapeTpog / Diameter (cm) 10 +0,5
Mnkog/ Length (cm)
‘Yyog / Height (cm)
NAarog / Width (cm)
Bapog / Weight (g) 35 +2
®étec / Slices (pcs)

Naxog ®érac /Thickness of the slices(cm)

2. Nepiypa®n npoiovrog / Product description

AnAO apTookeUaopa oitou / Frozen bakery product

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

GR |AAeUpi giTou, vepd, alelpl oikaAng, payia, {axapn, GUTIKA éAaia (NAIEAAI0), aAdTi, CUVTNPNTIKO: MPOMIOVIKO aoBEaTio.

EN Wheat flour, water, rye flour, yeast, sugar, vegetable oils (sunflower oil), salt, preservative: calcium propionate.

4. AANAepyloyova cuoTaTika oTnv cuckeuacia / Indication of allergens

GR [MiBavwg va nepigxel ixvn and ooyia kal yaAa.

EN |May contain traces of soy and milk.

5. Mivakag AAAepyloyovmyv / Allergens

SUp@wva Pe Tov kavoviopo (EK) 1169/2011 oxeTika Pe TV napoxr NANPOPOPI®V Yia Ta TPOPIUA OTOUG KaTavaiwTeg / According to EC Regulation
1169/2011 on the provision of food information to consumers

AnguBUveTal og OAOUG TOUG KATAVAAWTEG, EKTOG AQUTWV Nou €Xouv aAAepyia ata aAAepyloydva ouoTaTikd kai ixvn. / It is addressed to all
consumers, except those who have allergy to allergenic ingredients and traces.

ZuoTaTiko Mmeéavn
. ouvtayng / | empoAuvon /
AAAepyioyovo / Allergen -
(AT / g As Possible cross
ingredient | contamination
AnunTpIaKa nou NePIEXOUV YAOUTEVN Kal npoidvTa aut®yv / Cereals containing gluten and v
products thereof
Kapkivoeldn kal npoiovra aut®wyv / Crustaceans and products thereof
Auyd kai npoidvTta autwv / Eggs and products thereof
Wapia kai npoidvTa autwv / Fish and products thereof
Apaxideg kal npoiovTa autwv / Peanuts and products thereof
Zoyia kai npoiévTta autng / Soybeans and products thereof v
FaAa kai npoidvta autou / Milk and products thereof v

Kapnoi pe kéAu®og kal npoiovra aut®wv / Nuts and products thereof

Z€AIvo kail npoiovTa autou / Celery and products thereof

MouoTapda kai npoidvra autng / Mustard and products thereof

>no6pol onoapiol Kal npoidvta autol / Sesame seeds and products thereof

Ai0Eeidio Tou Beiou kail Beiwdelg evmaoelg >10mg/kg f 10mg/It / Sulphur dioxide and sulphites >
10 ppm
AoUnivo kal npoiévta autou / Lupin and products thereof

MaAdkia npoiovta autwv / Molluscs and products thereof

6. AlaTpo@ikn dnAwon/ Nutritional information

Ava nita /Per
0 = L . . 5 ita 35

Aiatpo@ikn dnAwon/ Nutritional information Ava/Per 100g P g

0,35
Evépyeia/ Energy (kJ) 1187 415
Evépyeia / Energy (kcal) 281 98
Nirapég UAeg / Total Fat (g) 5 1,8
Ek Twv oTroiwv kopeopéva Airapd ogéa / Of which
saturates (g) 0,8 0,3
YdaravBpakeg / Carbohydrate (g) 48,9 17,1
Ek Twv omoiwv OAika 2akyapa / Of which Total
Sugars (g) 3,8 13
Edwdipeg iveg / Fibres (g) 3,5 1,2
Mpwrteiveg / Proteins (g) HE
ouvteAeotr Kjehldal coefficient 6,25 8,5 3,0
Ahari / Salt (g) 151 0,53

7. OpyavoAnnTika XapakTnpioTika / Sensoric description
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Yon / Texture XapakTnpIoTIKnA Tou npoiovTog / characteristic of the product

To XpwHa TNG NAVW Kal TNG KATW EEWTEPIKNG eNIPAveiag ival pnef avoixto./ The colour of the upper

wpa/ Color .
HY and lower side should be cream.

‘Apwpa kai n yebon/ Taste and smell XapakTnpIioTiKa Tou npoiovTog / characteristic of the product

8. Alapkela Zwng & ZuvOnkeg diatnpng Zuckeuacpévou Mpoiovrog / Shelf life-Storage of packed product

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

) i
AlaTNpNon G€ OUVBNKEG NePIBAAAOVTOG (22°C £2) 0t MRVEG / Storage at room temperature (22°C

+2) in Months
1atnpnon o€ ouvBnkeg Beppokpaaciac Yugng (4-6°C) oc Hugpeg / Storage in the fridge (4-6°C) in

12

nditi h
1aTnpnon o€ ouvBnkeg Beppokpaaniag Yugng (4-6°C) pera Tnv anowusn oc HuEpeg / Storage after 24 hours

1apkela Cwng o€ ouvOnkeg nepiBaAAovTog (22°C £2) pera Tnv anowuén o HuEpeg / Shelf Tife
fter defrosting at room temperature (22°C +2) in Davs

H diakivnon yiveral o Bepuokpacia katawugng (-18°C) / Products are distributed under freezing conditions (-18°C)

9. 0Jdnyigg xpnong / Usage instructions

Mpiv and Tn xpnaoigonoinon Tou Npénel va yivel n anowu&n kai n enavodog oTn Beppokpacia nepiBailovTog / Defrost before use

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

ZenaywoTe yia nepinou 15 Aenta/ Defrost pitas for 15 min

WroTe o TOOTIEPA O€ peoaia évraon yia 2 Aenta/ Toast in medium heat for 2 min

WroTe og npoBepuacpévo polupvo aToug 180°C yia 2-3 AenTd/ Bake in a preheated oven at 180°C for 2-3 min

10. Zuokeuacia ava naAéra / Packaging per pallet

AlaoTaoelg naAérag (m x y x n)/ Dimensions of pallet (| x w x h ) (cm) 80 x 120
Ap1BpoG Tepaximv ava ouokeuaoia / Number of pieces per package 10
Ap1BPdG KIBwTiwV ava naAéra/ Number of cartons per pallet 36
Ap1BudG ouokeuacoiwv ava kiBwTio/ Number of packages per cartons 32

11. MikpoBioAoyika xapakTnpioTika /Microbiological values

e OMX/TPC : < 10° cfu/a

* Staphylococcus aureus : < 100 cfu/g

e Escherichia coli : < 10 cfu/g

e ZUpec / Yeast: < 100 cfu/g

e MuknTec / Mould : < 100 cfu/a

* Salmonella spp : absence in 25 a

12. EmipoAuvTiG Tpoipwv / Food contaminants

To npoiodv eival og oupPOPPWON WE TNV IoxUouoa vopoBeaia yia / The product is in conformity with the applicable legislation on:
* MukoTogiveg: Kavoviopog (EK) 915/2023 / Mycotoxins: EC Regulation 915/2023

* YnoAeipparta ®dutopappdkwv: Kavoviopog (EK) 396/2005 / Pesticide residues: EC Regulation 396/2005

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

Ma Ta napaywpeva npoiovTa Tng, n eraipeia Select Bakery napakoAouBei TiG napanavw ouadieg, ol onoieg ENIHOAUVOUV Ta TPOPIPA, XPNOIHOMOIOVTAG NAGVO
derypatoAnwiag / On its manufactured products, Select Bakery monitors the above mentioned contaminants by using a sampling plan

13. NAnpogopisg GMO / GMO information

To npoiodv gival clp@wvo pe Tov Kavoviopod (EK) 1829/2003 kai (EK) 1830/2003 OXeTIKA HE TNV IXVAAACIMOTATA KAl TNV EMICAPAVON YEVETIKAG TPOMOMOINKEVWY
opyaviop®v / The product is in conformity with EC Regulation 1829/2003 and EC Regulation 1830/2003 concerning the traceability and labelling of genetically
modified organisms

14. Mioronoinon /Certifications
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