N.K. PLASTIKA S.A

PLASTIC PRODUCTION

AIAZTAZEIZ / DIMENTIONS

(2 ko A

ZYNEPIAZIA / COMBINE WITH

Niopa pe sealing / PP 20-20-106-10

Cap with sealing :

ETIKETA / LABELING
MéyioTteg diaoTdoeig / Maximum dimensions

Ywog / Height : 7 ek./lcm

MAGTog / Width : 16 ek./cm
ZYZKEYAZIA | PACKAGE

MaAéta / Pallet : 315 TuX./pCS

AlaoTaoelg MaAeTag (ek.) /

. . Y/H) 223 / (M/W) 79 / (M/L) 113
Pallet dimensions (cm) () ( ) (MIL)

MPOAIATPA®EX MPOIONTOZX / PRODUCT SPECIFICATIONS

AOXEIO AIA®ANO PP 3,3 AITPQN / JAR SEMI - TRANSPARENT PP 3,3 LT
Kwd. / No: 20-10-109-10

BAZIKEZ NMAHPO®OPIEZ / BASIC INFORMATION
XwpnTikétnTta / Capacity : 3,31t
Bdpog / Weight : 140gr+5gr
Oeppikn emegepyaoia / KartdAAnAo / Suitable
Thermal process
St1eyavornTa / Seal : Mwpa pe induction sealing /
Cap with induction sealing

YAIKO / MATERIAL
MapBévo TToAUTTPOTTUAEVIO KATAAANAO yia o
TPOPINA, EYKEKPIPEVO TG Tov FDA Kal LP;)
oUPGWVA PE TIG ATTAITHOEIG TWV OXETIKWV
Kavoviopwyv Tng EE. "
Natural polypropylene, approved for food )( f

packaging by FDA and complying with the
demands of the respective EU regulations

KATAAAHAOTHTA AOXEIQN - ZYNOHKEZ ANMOOHKEYZHZ / JAR SUITABILITY - STORAGE CONDITIONS

Ta doxeia wpoopifovTal yia ouoKeuaoia:

1) MeTatroinuévwy AaXaviKwy o€ HOP@R TTOUPE, KOVOEPRAG, TTAOTAG ) GTO XUHO TOUG (CUMTTEPIAGUBAVOUEVWY TwY dIATNPNHEVWY AAXAVIKWY o€ §UdI

n GAun).
2) Metamroinuévwy @pouTwv d1aTnpnuévwy o€ EAAIOEG PETO.

Tuvlnkeg AtroBnkeuang: Xpovog atmobrikeuang péxpPl 2 xpovia av guldooovTal og Enpo repIBaAAov pe Beppokpaaia dwuatiou gakpid atmod Tnv

apeon ékBean aTtov AAIo.

The jars are 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. cival mioToTTOINUEVN KOTA :
N.K. PLASTIKA S.A. is certified to :

EKAOGHKE / ISSUED : 01.06.2016

ISO 22000:2005



