; NMPOAIArPA®EZ MPOIONTOZ / PRODUCT SPECIFICATIONS
N.K. PLASTIKA S.A

PLASTICPROBUGTION NMQMA PP MEFAAO / CAP PP LARGE
Kwb. / No: 20-20-111-00

AIAXTAZEIZ / DIMENTIONS

BAZIKEZ NMAHPO®OPIEZ / BASIC INFORMATION

Bdpog / Weight : 56 gr
ZreyavotnTa / Seal :  Khaoikd Tipa Pe UTTGTTIWHA PE
ZYNEPTAZIA /| COMBINE WITH EVOWHATOWEVN EAACTIKA PodEAa /

AOXEIO PE 19 AITPON Classical cap with sub cap with build

TETPAFQNO / JAR PE 19 LT PE 10-10-111-20 an elastic flange.

RECTANGLE

AOXEIO PE 19 AITPON

STPOITYAO / JARPE 19 LT PE 10-10-111-10 YAIKO / MATERIAL

ROUND MapBévo TToAuTTPOTTUAEVIO KATAAANAO Yia o™
TPOPINA, EYKEKPIPEVO aTTO TOV FDA Kai LP;)
oUPPWVA PE TIG OTTAITACEIG TWV OXETIKWV

2YZKEYAZIA | PACKAGE kavoviopwy Tng EE. "

XaprokiBwrio / Carton: 98 TuX./pCS Natural polypropylene, approved for food Q r
packaging by FDA and complying with the

AlooTaOEIG XOPT/TIOU (€EK.) (Y/H) 34,5/ (M/W) 32/ (M/L) 63 demands of the respective EU regulations

/ Carton dimensions (cm)

AIAGEZIMA XPQMATA / AVAILIABLE COLOURS

AlaBéoiyo o€ yaupo kal Tpdoivo Xpwua. H avwTépw atmdxpwon evOEXETAI Va SIOQEPEI PE TNV TIPAYHUATIKN aTTOXPWan Tou
doxeiou.

KATAAAHAOTHTA AOXEIQN - ZYNOHKEZ AMOOHKEYZHZ / JAR SUITABILITY - STORAGE CONDITIONS

Ta TwuaTta TpoopifovTal yia CUCKEUATia:

1) MeTatroinuévwy AaXavikwy o€ HOp@r TTOUPE, KOVOEPRAG, TTAOTAG ) GTO XUHG TOUG (CUHTTEPIAGUBAVOUEVWY TWV dIATNPNHEVWY AQXAVIKWV
o€ §UdI | GAun).

2) Metamroinuévwyv @pouTwv diatnpnuévwy o€ EAAIBEG PETO.

Tuvlnkeg AtroBnkeuong: Xpovog atmobrikeuang péxpPI 2 xpovia av guldooovTal og Enpo TepIBaAAov pe Beppokpaaia dwuatiou gakpid atmd
TNV dueon €kBeon oTov AAIO.

The caps 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 : IS0 22000:2005

EKAOGHKE / ISSUED : 01.06.2016



