: MPOAIATPA®EX NPOIONTOZ / PRODUCT SPECIFICATIONS
N.K. PLASTIKA S.A

PLASTIC PRODUCTION

AIXTY PE MIKPO / MESH PE SMALL
Kwd. / No:10-50-108-00

AIAZTAZEIZ /| DIMENTIONS

2YNEPTAZIA /| COMBINE WITH BAZIKEX NMAHPO®OPIEZX / BASIC INFORMATION
AOXEIO PE 8 AITPQN Bdpog / Weight : 9gr
STPOITYAO / JAR PE 8 LT PE 10-10-110-10
ROUND
AOXEIO PE 8 AITPQN YAIKO / MATERIAL
TETPAFQNO / JAR PE 8 LT PE 10-10-110-20
RECTANGLE MapBévo ToAuaiBuAévio KatdAAnAo yia é?')
AOXEIO PE 5 AITPON / JAR PE 10-10-109-10 TPOQINA, EYKEKPIPEVO aTTO Tov FDA Kal HDOE
PESLT oUPPWVA PE TIG ATTAITACEIG TWV OXETIKWV
AOXEIO PE 3,3 AITPON / PE 10-10-108-10 kavoviouwv Tng EE. m
JARPE 33 LT

Natural polyethylene, approved for food

AOXEIO PE 1,6 AITPON / -10-106- . . )
JARPE 1,6 LT PE 10-10-106-10 packaging by FDA and complying with the
AOXEIO PE 0.9 AITPQN / OF 10.10.105.10 demands of the respective EU regulations
JARPEO9LT
AOXEIO PP 3,3 AITPON / PP 20-10-108-10
JARPP33LT ZYZKEYAZIA /| PACKAGE
AOXEIO PP 1,6 AITPQN / PP 20-10-106-10 XapTtokiBwrtio / Carton: 1430 Tpyx./pcs
JARPP16LT

Alaotaoeig Xapt/Tiou (€K.) (Y/H) 34,5/ (M/W) 32/ (M/L) 63
/ Carton dimensions (cm)
KATAAAHAOTHTA AOXEIQN - ZYNOHKEZ ANMOOHKEYZHZ / JAR SUITABILITY - STORAGE CONDITIONS

Ta dixTua TTPOOPIJoVTaI YIO CUCKEUATIA:

1) Metatmoinpévwy Aaxavikwy o€ Jop®r TTOUpE, KOVaEPRAG, TTAOTAG ) GTO XUUO TOUG (CUMTTEPIAQUBAVOPEVWYV TWV dIATNPNHEVWY AAXAVIKWV
o€ §UdI 1) GAuN).

2) MeTatroinuévwy @poUTwv SIaTnpnPéVwyY ot EAQIOEG HETO.

TuvBnkeg AtroBrkeuong: Xpovog ammobrikeuang Péxpl 2 xpovia av puldacovtal og Enpd TepIBaAAov pe Beppokpaaia dwyatiou pakpid
atd TNV aueon €kBeon aTov AAIO.

The meshes intended for packaging:

1) Processed vegetables in the form of puree, preserves, pastes or in its own juice (including pickled and in brine).

2) Processed fruit preserved in an oily medium.

Storage conditions: Storage time is up to 2 years if kept in a dry environment at room temperature away from direct sunlight.

MOIOTHTA / QUALITY
H N.K. MAAZTIKA A.B.E.E. civai mgTotroinuévn katd : .
N.K. PLASTIKA S.A. is certified to : S0 22000:2005

EKAOGHKE / ISSUED : 01.06.2016



