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Product specifications

f_‘_.._-._‘_

~ Mapaywyr o' VAWV & Pelypdtwy yia thv Blopnyavia tpodipwv
Manufacture of raw materials and blends for the food industry
Edpa : Inetowv 1, 187 55 Kepatoivt. (Headquarters): (1 Spetson str, 187 55 Keratsini).
Epyootdoto: Aumeloxwpt OBwv, GR - 322 00 OrBa, Bowrtia.

(Factory): (Ampelochori Thivas, GR-322 00 Thiva, Viotia)
KE N FOOD Tel: +30 210 5615 410, +30 210 4090 100, +30 2262 082 011 Fax: +30 210 5615 717
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HLURIHGM & BRE S 20 L Http: www.kenfood.com E-mail: info@kenfood.com

Kwdwag (Code) Ovopacia npoidvrog (Product Name) BeBaiwon yia cuppdpdwon (Certificate of compliance)
CREME CARAMELLE- CREME BRULEE To mpolov cuppopdwvetat: a) Me Tig 08nyieg 396/2005/EC & 299/2008/EC kat

2EN28163
. e TLG TPOTOMOLATELG TOUG yia KatdAouta uTodappakwy.
Neppadii (Description) B) Me 1ig 08nyieg 470/2009/EC & 37/2010/EC KoL TLG TPOTOMOLAOELS TOUG yLa
Miypa yia thv napaywyn emopriwv. (Mixture for making desserts). KATAAOLTTL KTVLATPLOKWV pappdkwy. y) Me tig 08nyieg 1881/2006/EC kat Tig

TPOTIOMOLAOELG TOUG yia Bapéa pétalda, Pukotogiveg, Slogivec.

Z4v8eon (composition) Product conforms with: a) The regulations 396/2005/EC & 299/2008/EC and

Zayapn, TPOMOMOUNKEVO GUAO apaBoattou, CTaBEPOTOLTES (KAPOYEVAVN, KOUML YAPOUTILWY, KOMML EavBavNe), their modifications for pesticide residue limits. b) The regulations 470/2009/EC
APWHATIKEG .U)‘EQ' Otepea C(uU)\OGlROT[)lOU, XpwOTIkEG (B-kapotévio, piBodhapivn). ) & 37/2010/EC and their modifications for residue limits of pharmacologically
Sugar, modified maize starch, stabilizers (carrageenan, locust bean gum, xanthan gum), flavourings, glucose syrup active substances in foodstuffs of animal origin. c) The regulations 1881/2006/EC
solids, colourings (B-carotene, riboflavin and their modifications for heavy metals, mycotoxins, dioxins.

06nyieg xpriong (directions of use) ®UANo Asdopévwv Aodaleiog YAtkol - Material Safety Data Sheet
T v napaoketn kpépag kapapelé : Alahvote 1000 g piypa og 7000 g kpuo yaAa. Bpdote yia 3 Aemtd. 1. TautéTnTa (EToixeia 0Uatac/TapaoKEUCHATOC KaL TG EMtXelpnonc/etapeiac) -
BAAte T0 UYPS O POPHEG TTOU TTEPEXOLV OLPOTIL KAPAUENAG KoL TOTOBETHOTE 0TO0 YUYELO yia 4 WPEG TOUAAXLOTOV. Identity (As used on label and list) Kt fic (Manufacturer): KENFOOD S.A
Na v napacketn creme brulee: AwaAVote 1000 gr piypa og 3500 g kpUo yaha & 3500 g KpEpa yAAAKTOG. 18755, 1 Spetson str, Keratsini, Tel:+30 2105615410
Bpdote yia 3 Aemtd. BAAte 10 uypo oe HopuES Kat TOTOOETHOTE 0TO YPUYELD YLt 4 WPEG TOUAGXLOTOV. 2. Z0otaon / otoiyeia yia T cusTaTiKd. - Composition of Hazardous Ingredients
Naortahiote v emuddvela tg KpELAS OUOLOHOPdA e Taxapn ENHLOUPYWVTAG ETaL pua AerTr kpoLoTaL. suotatikd (BAéme oty avtiotolyn mapdypado). Aev eivat emikivéuvo UALKS. Eivat yevikd
Me 1o GpAGYLoTpO KAWTE TN Laxapn HEXPL Vat Vivel okoUpa KapapéAa. Mepuévoupe yia 2 Aemtd ripwv oepPipoupe, aohakeic (GRAS), GOUbWVAL HE TNV VOHOBEGLL yiat TPOdLA, deppaKa Ko KAEMUVTLKE.

worte va otepeontownel n kapapéha kat va Snjoupynbel pa tpayavi kpovota. Ingredients (See the corresponding section). It is not a hazardous material. Is Generally
For making creme caramel: Dissolve 1000 g mixture in 7000 g cold milk. Boil for 3 min. Put the liquid in shape with  gecognized as Safe (GRAS) under the food, drug and cosmetic Act.

caramel syrup and place in the fridge for 4 hours at least. 3. Mpoob1oplopée Twv KwsUvwy - Hazardous Identification

For making creme brulee: Dissolve 1000 g mixture in 3500 g cold milk and 3500 g heavy cream. Boil for 3 min. Inpeia KoL CUpTTG T omd T £kBeon (Signs & Symptoms of exposure ):

Put the liquid in shape and place in the fridge for 4 hours at least. Sprinkle the surface of the cream with sugar Déppa: Mikpdg KivSuvoc o€ Kavovikd XelpLopd. (Skin: Low hazard for usual handling)
uniformly creating a thin crust. With the torch burn the sugar until it becomes dark caramel. Mértia: Aev UNAPXOLY WWGTOL KivBUVOL.

Wait for two minutes before serving to solidify the candy and create a crisp crust. Entadr): propet va mpokoéceL mapodikr evoxAnon.

(Eyes: No specific hazard known. Contact may cause transient irritation)
Kartdmoon: Avapévetat va éxel xaunAo kivbuvo katdmnoons.

Téha ko ap@ywya (milk and products thereof ) (Ingesti'on: Exp?cte'd to be a low ingest'ion hazar'd).
AU ke napGywya (egg and products thereof] Etomvon): MiKpog KivBuvog G€ KAVOVIKG XELPLOHO.
(Inhalation: Low hazard for usual handling).

Niota alAepyloydévwy ( allergen list) directive 2006/142/EC, 2000/13/EC

SoyLa kat apdywya (soyabean and products thereof ) ) N Lo e

Anpntplakd pe youtévn (cereals containing gluten) 4. !WETPSI np([ntwv Bor!eatwv ',F"St Aid Mt?asures .

=npol Kaprol kot Tp@ywyalnuts and products thereof ) M’arm: Zem\ovte '[(’1 pato vua AadBovo vepo. (Eyes: Flush eyes with plenty of water).

Aparmiko $uoTikt kat mapdywya (peanut and products thereof ) Acppa: ,Asv um“m?“‘ {Skin: Nqne should be needed)

oG kot Kapdywya (Lupin and products thereof ) Elon’von: Aev Ctnalteltfll.(lnhahtl(?n: None should be needed).

TouGH Kot apiywya (sesame and products thereof) Karar(oan:Aav'unultEer: (Ingest[on:None should be needed)

WapL kat apdywya ( fish and products thereof ) 5', Mérpa 'SU"MBSG,"G (Flre Fighting Me?sures) , ,

Mahakootpaka kot apdywya (crustaceans and products thereof ) EU‘MEKT?: Ox, {nuslo’ avu¢)\:=_§nq 'fm MESOSOQ:,N /A MEU(,I nupocBecr’]g:

Ato€eiblo tou Beiou kat Bewwdn (sulphur dioxide and sulphites) >10ppm UJEKG(IHO'Q vspou,v fnen X"l’lllKrI OL,’UW’ Coz, El&KE? AluGL'K(IOLEC KazaroAépunong

Ehnvo Kt ap&ywya (selery and products thereof] TwpkayLag: Kappia, Acuv'nestg Kkivéuvol nupKuvla? Kcu4 EK'annq: N /A

MouoTapba ke mop&ywya (mustard and products thereof) (Flammable: No, Flalsh pA0|ntA and Method: N/A, Extlngmshlng Media: WaFer Spray, Dry

P paywy P!
MahaKia kot rapayoya (Molluscs and products thereof) Chenjlcal, Co2, Sp.Fire Flgh.tmg Proced'ure?: None, Unus.ual Fire & Explosion Hazards: N/A)
- - — - - 6. Métpa yia tnv avtipetwrion tuxaiog ékAuong (Accidental Release Measures)

Mepiéxet [Conta'n):- MtBavi Grapfn (possible presencel: - Anovola (absencel: l:l Edwv t0 UAWKO XuBei: okoumiote To UAKOG Kat amoppidte cUpdwva pe Ty vopobeatia.

Awatpodiki AAwon - Nutrition Facts MikpoBLOAOYIKA XAPAKTNPLOTLKAL If material is spilled: Sweep up material and dispose of according to environmental regulations.
Microbiological specifications 7.X 06 ko AmoBry ] - Handling &

% nnA /R % . . . . .
BAéne otnv avtiotown mapdypado. (See the corresponding section).
Evépyeio (energy) keal (Koules)  |377(1602)] 18,9% | | Total plate count < 10000/ gr |ISO 4833-2003 . ,mvxo”l e D e xPo. { poncing Con)tmls Jpers. Protection
A 0, 0, g 1S P ! H.p F .
é\&g‘? 3,5{;‘3‘5)(0;"3??&, 0’3f O'Sf Moulds and yeasts <500 /gr [ISO7954-87 Aéppa kat ta Patia : yuoAld TpooTaciag CUVLOTAVTAL OTLG BLOUNXAVLKES ETUXELPHOELS.
Kekopeopéva Mapd (saturated fat) 01%| 05% | coliforms < 30 /gr [1SO21528-2/04 (Skin and Eye Protection: Safety glasses recommended in industrial operations).

. o 9 \ . - . . ; X
!fg:\?;’iegv'((io ‘(”C;EEOthfateS) 9L6% | 352% | o cereus < 100 /gr IS0 7932 (1993) AEPLOHGC KL AVOTVEUOTIKN TpOGTao(a: 0 E6epLonbe MpémteL voteivat enapkiic, n wioka
imfxapot (’sugar's) 89,7% | 99,7% E.coli < 10 /gr |1SO 16649-12/01 GUVlemml. i - - )

ESwdipeg tveg(fibres) 3,5% (Respiratory Protection: Ventilation should be sufficient, with dust mask recommended).
TMpwreiveg ( proteins) 0,3% 0,6% Salmonella_spp absent /25 gr |1SO 6579-2002 9.0 £G Kot XnHUKEG 18Lotnteg (Physical & Chemical Properties)
ANaL (salt) 0,2% 3,3% L.monocytogenes | absent /25 gr [ISO 11290-1-2/04 |  BAére otnv avtioton mapdypado. (See the corresponding section).
*n, o) T ). 3 . e Py
Rm::'eﬁ:“:m'; a::f;ﬂﬂf:;"ﬂﬁ;;ﬁ%ﬁ”ﬂ)‘” (8900 i/ 2000 keal) 10. ZraBepoTnTa Kot avidpactikdtnta (Stability & Reactivity)
5 ’ . StaBepotnta: Ztabepo, Acuppiaato: Aev éxeL kaBoplotei, Emikivbuva mpoidvta arocUvBeong:
Quokoxnpika xapaktnpiotikd (Physical - chemical specs) Aev £xel kaBoploTel, Emkivéuvog moAUpEPLOMOG: Aev Ba GUpBEL.

Stability: Stable, Incompatibility: Not Established, Hazardous Decomposition Products:
Not Established, Hazardous Polymerization: Will not occur.

11. To§koAoykég Anpodopieg (Toxicological Information)

Zxetkn) vopoBeoia (Legal status) MBavév tepatoydvog / Metahhagydva / Kapkivoyéva (NTP): OXI, AuvnTikd kapkwoydvo
OSHA / IARC: OXI

Pos. Teratogen / Mutagen / Carcinogen (NTP): NO, Potential Carcinogen OSHA / IARC: NO

SKOVN eEAeUBEPNG PONG HE XAPAKTNPLOTIKI TOU TIPOLOVTOG YEUGH KOL OOMI
(Free flowing powder with characteristic taste and smell).

Napdyetat cOpdwva Ke TiG Loxuouoeg dlatdéels tng E.E (It is produced according to the valid regulations in the E.U)

Awatnpnowudtnta (Storage) 12, Owohoyikés mnpodopiz (Ecological Information)
ArnoBnkevetat (kKAeLotd) oe §pooepd (<25°C) kaw §npd péPog (<65%RH) yia 12 prveg AE“f,‘f’,‘“‘f‘“ © af’ep,o 13 (See [,)iSposal Co?Sideralti.ons to SecFion .13)'
unbroken packaging) in cool (<25°C) and dry place (<65%RH) for 12 months 13. EEPI) OUOIEGTLEPUONE ACHATOs (D's","sa ) o ,
e N TomoBetriote T0 UAKO o€ KAeloTa Soxela kat amoppite cUNPWVA HE TOUG LOXUOVTEG VOHOUG
Irradiation status (accordance with 1999/2/EC, 1999/2/EC) Ka kavoviopoUs. Place material into sealed containers and dispose of in accordance with

current laws and regulations

14. Itowyeio oXeTIKA pe ™ petadopd (Transportation Information)
KartavoAwtiké ayado: Aev amawteitat, (Consumer commodity: Not Required)
GMO status (EC Nos 1829/2003 and 1830/2003) 15. ZToLxEiQL OYETIKG ME TIG é¢ Satdgers (Regulatory Information)
Immediate (Acute) Health NO, Sudden Release of Pressure NO, Delayed (Chronic)
Health NO, Reactivity NO, Fire NO,

State Right-To-Know (RTK) Information: Check with specific state authorities since
regulations vary within the states.

Xprion/ KatavaAwtég (Use / Consumers) 16. Anontoinon - Disclaimer

To mpoidv ameuBlveTal oe €UPU KATAVOAWTIKG KOO EKTOC kelvwy TTOU gival euaioBnTol oTa Mapamdvw EE dowv yvwpifoupe, oL mAnpooples mou mepiéyovtal oto mapdy elva axpufels ko
Tapéxovtal pe koAr TIioTn yia T SUPREPGWEN KE TOUG VOHOUG. Q0TAG0, SEV UTTOPOUE Vol

aMepyloyova. To mpoidv eivat KatdAANAo yia dtopa NAKiaG Gvw Twv 2 ETWV. " . ) ] , X )

L . . : avaAdBoupe Kapio euBOVN yLa Ty akpiPeta r Tv oAokARpwaon Twv TANPodGopLLY TOU
The product is intended for a wide consumer audience other than those susceptible to the above allergens. HEPLEXOVEL 0T Tapdv. O TENKBE TPOGBLOPLOHAE TG KertaMASTNTAS OTOLOUSHTOTE UAKOD
The product is suitable for people over 2 years of age. arnotehel anokAeLoTikr uBUVN Tou Xprotn. OAa T UAKG EVEEXETAL VAl IAPOUGLATOUV
AYVWOTOUG KWEUVOUG KL TIPETIEL VAL XPOLULOTIOLOUVTAL UE TIPOTOXH, AV KAl OPLOPEVOL KivBuvoL
TiEepLypddovtat aTo mapov, ev LopoUpe va eyyunBoUpe OTL ival oL Lovasdikol ou UTapxouV.
MAaotikod oakoUAL 2 kg, mhaotikog kadog 5 kg, xaptdoakkog 10 kg To the best of our knowledge, the information contained herein is accurate and is provided in
(Plastic sack 2 kg, plastic conteiner 5 kg, paper sack 10 kg) good faithto comply with applicable federal and state laws. However, we cannot assume any
liability whatsoever for the accuracy or completeness of the information contained herein.
Final determination of suitability of any material is the sole responsibility of the user. All
materials may present unknown hazards and should be used with caution, although certain
hazards are described herein, we cannot guarantee that these are the only hazards which exist.
17. AN\eg mAnpodopieg - Other Infe ion Format follows ANSI-Z400. 1-1993 Prepared

01/30/09 and revised. NA = Not Applicable ND = Not Determined

To mpoLov Sev TEPLEXEL CUOTATIKA T omoia £xouv ektebel o€ aktvoBoAia
This product non contains ingredients which have exposed to radiation

Tot UNIKG TIOU YPNOLUOTOLABNKAY yLa TNV TApaywyr TOU TIPOLOVTOG SEV EPLEXOUV KOl SEV TLAPAYWVTAL OO VEVETIKWIG
TPOTIOTMOLNMEVEC TIPWTEG UAEC,
The raw materials used in the production of this product do not contain and they are not produced from GMOs

Zuokevaoia (Packaging)

HACCP - Certificates

‘

suvtékeng (Author) | Ou {8l private Evtuno Chapter 7202 TUVAUSTRIA HELLAS Tiv AUSTRIA HELL

DievBuvtiig HACCP Miepakeag Acwvidag . T
HACCP manager Pierakeas Leonidas | HHEPOMIVia Date 2611 -2017
EKBQun/rpononainon 3/1 Zehibeg Page AR
Version | NTIO - AEN'ANOTEAE| NISTONOIHTIKO ANAAYZHE| "o #oorns
THE PRESENT DOCUMENT IS EXCLUSIVELY AN INFORMATIVE REPORT - NOT A CERTIFICATION OF ANALYSIS




