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YTTOXPEWTLKEC
EvOelEeLC

Ovopuaoia mpoiovtog

KatdAoyoc cuoTaTIKWY

YUOTATLKO pE miBavrh aAAepyloyovo dpaon

H moootnta oplopeVwY A Katnyoplwyv cuotatikwy (QUID)
H kaBapni moocotnta tou tpodipou

H nuepounvia eAaxtotng dtatnpnouoTnTac N TEALKA
NUeEpopnvia avaAwong

YuvOnkec amobnkevong

To ovopa 1 N EUmopLKn emwvupia kat n dtevBuvon tou
uTteuBUVoU emxeipnong tpodipwv

Xwpo Kataywync




OvopooLla mpolovioc

H ovopaota TOU tpocptpou elvat n voptpr] ovopaota TOU. AV
&€V UTIAPXEL TETOLA ovopacna n ovopaoctia tou tpO(prOU elval
N cuvr]er]q ovopacia tou n, av 8ev UTIAPXEL Guvr]er]q
ovopacna N av n ouvr]er]q ovopacna SEV X pnoLuoTIoLELTAL,
TIAPEXETAL TIEPLYPAPLKN OVOUACLA TOU TpoWLpou.

7EAEF AT
XOPIE ZAXAPH ¢! '~

ME APOMA ©
OPAOYNAED




KataAoyoC cUOTOTLKWV

O KOTAAOYOG OUOTATKWY TiEPLAAPPAavel OAa Ta
OUOTATLKA TOU Tpo@lhou, Katd @Blvouoa acelpa
TIEPLEKTLKOTNTAG WG  TPOG  TO  [3APOG,  OTWG
KQTaypag@nKkav Kata tn oty tng XpnolpoToLlnong
TOUG_ OTnNV TIAPACKEUN TOU TPOQLUOU. 2TOV
KATOAOYO CUOTATLKWY TiEpLAapBavovtal Kat Ta
OUCTATLKA TIOU TIPOKAAOUV AAAEPYLKEG AVTLOPAOELG
0€ 0PLOPEVOUG avBpWTIOUG Kal Ta oTtola Ba TpeTel
Va avaypagovtal Pe €L60C XapaKTNPwWV TIOU KAaVel
oan tn SLaKPLON TOUG ATTO TA UTIOAOLTIA CUOTATLKA
TOU KaTtaAOyou, Tapadelypatog XAaplv HEOW TNG
YPAUMUATOOELPAC, TNG MOPWPNCE N TOU XPWHATOC TOU
(POVTOU.

Ingredients: Whole grain oat flour, buttermilk
powder, instantized whey protein isolate, medium
chain triglyceride powder [medium chain triglycerides
(from palm kernal and coconut oils), sodium
caseinate (a milk derivative), contains 2% or
less of each of the following: silicon dioxide,
sunflower lecithin], alkalized cocoa powder,
organic agave inulin, natural and artificial flavor,
sunflower lecithin, double acting baking powder
(sodium acid pyrophosphate, sodium bicarbonate,
corn starch, monocalcium phosphate), sodium
bicarbonate, sodium chloride, gum blend
(cellulose gum, xanthan gum, carrageenan),
monk fruit extract




2> UOTATLKO ME TiBavn aAAepyLoyovo Opaon

Méavov va memeyel ixvn and Enpoug

-16. Lnpavon yia addepyloyova. KOpTOUG, apayiSe, yaha kol mpoiovTa Tou,

MBava addepyloydva ouotauka

WV TPOQipwv eival ta dnuntpiakd nou oxeti{ovial Pe v EPQAavion
tns aoBéveias "koidiokakn”, yapia kar ootpakoeldn (pubia, otpeidig,
yapibes, k.An.), auyd, odyia, yana, Enpoi kapnoi, oédivo, pouotapba
ka1 npoiévta pe Pdon tn pouotapba (ovamy), ondpol couoapioy,
Beiwbers evoels. Otav autd n npoidvia tous anotedolv PEPOS

WV OUOTATKMV TOU Npoidvios autd Ba npénel va emionpaivetal
Eexwpiotd. n.x. “NepIEXel OKOGVN auyou, NEPIEXE! POUVIOUKENIO”.
Mnopei 6pws va unapxel kai n unoyia tou adiepyloyévou onote
Unopei va undpxel onpavon onws n.x. “enegepyaletal oe povaba
onou xelpietal couadpl”, doxeta av 1o npoidv &e nepifapfavel couodpl
ws guotaukd. Mia ibiaitepn nepinwon onpavons agopd ota dtopa

afya Kol Ta MpoIoVTa TOUC.

IYITATIKA: MITMA A ZOKOAATONITA:
Za;upn Mgy oftou, ZOo«ohTa 08 aKovT) 15%
(Coxapn, kaxkao (20-22% Amapd) 32%), Koo
arioBouTupuUeN (10-12% ,\mpo, QICNKTER
DOGEVC TUCOPUIOZONIKD VA0, OEv0 ava0ax0
varpe, Aowpom 0N Bavitivn, KAG. BAPOL
350 ETOIMO FAAZO TOKONATAZ ME KAKAQ:
Zayopn, Bumka ERIa KAl PG LARCY cw,uma
QUTIKA £MaIn tpﬂ VKEAQID, GOMKOMUPTVENDIQ),
Towohara 18.2% (Zavapn, kaxoduada Prvmuc-
mrm areped mm 54% TOUACHICTOV), RO0-
wad, Kakoa aneofoutupaiens (10-12% ) ‘U‘Gp

F.4% MoM\amuparonomme: ke ooyiag, Adw-
J'ITI_K o uhen YN AR E,,P\";‘ 150 g (2X75q)
ToKoNdTe OF oxovn: 109 enl ™R A au-
AKEUACIAG TCU MPOIOVTOG, SokohdTa: 5 4% &1
T TEAKTG QUTKBUIDKIC TOU TPOINVTOS Kaxdo

unoﬂomupwevo (10-12% himapa): A08% e

rlusmm miimon e T I e



QUID

H avaypagpn tng moootnTtag eVvOg CUCTATLKOU I KATNyopLlag CUCTATIKWY
TIOU XPNOLUOTIOLOUVTAL OTNV TIAPACKEUN I ETIEEEPYAOLA EVOG TPOPLPOU
aralteltal 0tav To €V AOyw CUCTATLKO I KATNyopLla CUCTATIKWVY:

a) egpavidetal oTnv OVopaoia ToU TPOPLUOU N 0 KATAVAAWTNG TO CUVOEEL,
ouvnBwc, Ye TNV ovopacla autr)

B) StakplveTal cawc oTNV EMLONUAVON, UE AEEELC, ELKOVEC N YPAPLKN
aTeELKoOvVLoN' N

Yy) EXEL OUCLAOTLKI) ONHAactla yLa Tov XapaktnpLopo EVOG TPOWIPoU Kat yia
TN SLAKpLon Tou aro TIpolovta pe Tta otola elvat Suvatov va ouyxEetal

7

AOYyWw TNC ovopaciag r Tng EUYAavLcnc Tou.

ZIPOMIFTEYZH ®PAOYAA ME NOATO ®PAQYAL

EFATIKA: Apulooipor, Zaxapn, Nepo, QoATog ¢ppaoua ?omharoozoxo;nrll(ﬁ o v, i 2’1
m 2T08EPOTTOINTIG: | KOPUI XAPpOUTIWY, TP SN Tou TGS ORI 0 A
S OUUAO,

MEG0 0EIVIONG: KITPIKO 0EU; ApwHaTiKr UAN: ppdoud,
L 2UVTNPNTIKG: | 00PPIKO I KAMO, XPWOTIKEG: KOXEVIAAR, |KOUPKOU-

NG TEAKIC QUIKELACKIS TOU Npurviog, KaKGo
anofoutupwpevo (10-12% Amapa): 305 enl
TR TENKNR CUCKELOCIDS TOU FOCIVIOR

i o 3 suaoia MBavov va mepigyel ixvn amé Enpoug
”ﬂOI\TOZ ¢PAQYAA. min;12,6% emi TEAIKIG| OUOKEUAOIAG boshs il sl ion il
I0VTOG. MrTopEi va TIEPIEXE! IXVN aTTo Enpqu Kapiroug, aBya Kol Ta TPOIOVTa TOUG,

ooyia, oTmpa [ Trou  ITEpI€Xouv, yAouTEvr, yaAa/Kar
YQ/Ka1 1TpoiovTa Tou.




KaBopn moootnta tou TpodiLuou

H kaBapn moootnta evog tpo@iuou ekppadetat Kata
Tieplitwon oe:

a) o€ PovVAdEC OYKOU yLa Ta uypa Tpolovta (Altpaq,
£KATOOTOALTPAQ)

B) og povasdeg padag yla Ta uttoAoLTta Ttpoilovtd (KA,
ypappapa)

ANAAQZH NPIN TO TEAOZ:
» BAENE BAZH KOYTIOY

BEST BEFORE END:

SEE BASE OF CAN

ZEPBIPETAI KPYO
BEST SERVED CHILLED

— ® uye

http://www.opengov.gr/vpoian/wp-content/uploads/downloads/2012/09/DIEPPY-KANONES.pdf

ZYN. KA®.
BAPO3:500g€ Ax

I

nnnnnnnnnnnn

£
,%
”)



http://www.opengov.gr/ypoian/wp-content/uploads/downloads/2012/09/DIEPPY-KANONES.pdf

To onua ‘e’ e

[pemeL va elvat TouAgyLotov 3mm o€ peyebog kal oto tdLo UPog pe to BApog
Tt ouV

€T :
To onua ‘e’ Asettoupyet cav METPOAOTTKO &uafatrplo yia ayaba tou twAouvtal otnyv EE.

76/211/EK ZYZKEYAZMENA TPO®IMA KATA BAPOX 'H KATA OIr'KO
/78/891/EK TPOTOINOIHZH

80/181/EK MONAAEZ METPHXZHZ 2Y2KEYAXMENQN NMPOIONTQN
1999/103 TPOIOINOIHXH

1258/1994 TOY AIEONOYZ PAPEIOY METPQN KAI ZTAGMQN S|

Ol 3 KANONEZ TOY 2YZKEYAZTH
1.TO MEXO BAPOZ THZ MAPTIAAZ NA MHN EINAI MIKPOTEPO AlO TO ONOMAZTIKO BAPOZ

2.TOTN0202TO TON TEMAXIQN TQOY EINAI AINOBAPH NA EINAI MIKPOTEPO AINO ENA
[MPOKAGOPIZMENO MOZ0 MNMOY OPIZETAI Q2 «<ANEKTO APNHTIKO 2®AAMA»)

3. KANENA TEMAXIO AEN TPETTEI NA EINAI AINMOBAPEZ TAPATTANQ ANO TO AITIAAZIO TOY
«ANEKTOY APNHTIKOY 2PAAMATOZ»

http://www.opsi.gov.uk/si/si2006/uksi 20060659 en.pdf



http://www.opsi.gov.uk/si/si2006/uksi_20060659_en.pdf

2uvBNkeg arnobnkevong

H Katavd)\won TwWV TPpoPipwyv TPV TNV avoypadOopeVn NUEPOUNVIA
ANénc amo povn tng dev e€oopalilel tnv aocba)\aa TWV KATAVOAWTWVY,
KaBwc oL pn KATtAAANAEeg GUVGnKeq ouvrnpncnq TOU MUTOpPEL va To
KOTOLOTI|OOUV ETILKIVOUVO TIPLV QIO TNV TPOTELWVOUEVN NUEpoUnvia. MNa
TO AOyo auto avaypadovtol odnylec ya tnv acpaAn ocuvinpnon tTwv
npoilovtwy 1.X. «dtatnpeitat otoug 0-3 °C» N «dlatnpeital oe 6pooepo
KOl ENPO MEPOCH, KLLETA TO AvOLlypA Tou duAdooestal oto YPuyeio yia 3-4
NUEPECY K.T.A.

HKANATIEZOYNIA

ME AINPILA XOPTA
Fuoranra:Alcupl EITOY , onavam,occorouvio,npacoo
RPpeppud! PPCoRo,RAURAAVEpLS, pupwvia,aviBog.
cAaioAado,além,mimépr
Evipyaia:237Kenl/891 KJ

Amap &:12,39

Kopeo . Amap &:1,0g E

=

Mm TO ovolypa 6|ampncm: T0 TIPOIOV 0T0 wuyslo.ﬁ i

Dot Y3arhvepanig:26 44
2 -.

Ianygapa:0,69
Npeoveives:8, 19
AA&THNACHI0 84y

KATEWYTMENO NPOION AIATHPEITAI ITOYI -18
A®OY ANOWYXOE! NA MHN EMANAWYXETAI




TpOTOC MOPACKEUNC

GB: Mix 180g contents with 300mi milk and 1 egg
mwmumﬂm . Heat some oil in a
pan. Pour

rtions in to pan and fry both sides
r;ﬁn@u.m% By

F: Mébanger be contens du pa 180 avec ‘.
300m] de whildon}anxﬁl‘mﬂum
mmntdlumpﬂk\ﬁuwmﬂmdep&u
dans la poéle et faire frive des deux cdtés jusqu'd

colommtion donée, :
¥ benefits
FIN: Sekoita jauhoscokeren (180g) 300mi maitoa
12 toa ja 1 hnmmmﬁm:; hieman Crganic
pannuila. Kasda taikina pannulle ja paista Whalegrain
‘molemmin puolin kullanruskeaksi Gluten Free
NL: Doe de inhoud van de verpakking (150g) in een m""
hummmldmmmmﬂkdn}omﬁld Vegetaran
roerends toe. Verhit wat olie in een pan en giot met Vegan

een grate pallepel een laag beslag in de pan. Zorg er in
ueder “ra] voor dat de hele bodem bedekt wordt. Bak
pannekoek aan beide kanten goudbruin.

5: Rév thop paketets innehdll {180g) med 300mi mjolk

eler sofamidlk och 1 g Virm lite cdja | en kastrull

Hiill delar av smoten i pannan och stek pd bida sidor
tills de dr gyllenbruna,




AtapkeLa (wnc

* H nuepopnvia pEXPL TNV ormola Eva TPOPLUO SlAaTNnPEL TLG
LOLALTEPEC WOLOTNTEC TOU Kal Elval ac@aAng n Xpron Tou o€
eVOEDELYUEVEC OUVONKEC oUVTINPNONG, ATTOTEAEL UTTIOXPEWTLKO
riedlo ermonuavon .
> € TPOWPLUA TTOU £XOUV dlapkela {Wng HeyaAuTepPn arto 3 U VEC,
TIPETTEL VAL AVAYPAPETAL O UNVAC KL TO £TOC MEXPL TO OTToio Ba
TIPETTIEL VA KATAVAAWBOUV, evw o€ Tpo@ua e dtapketa (wng
LUKPOTEPN TWV 3 UNVWV, TIPETTIEL VA AVAYPAPETAL ] NHEPA KAl O
L VAC MEXPL TOV OTTOLOV ITOPOUV VA KATAVAAWBOOULV.



(o] npspounwec «Katava)\wan Kata npor:ynan npiv ano» «ai
«Kata vaAwan pEXpl» nou avaypagovtal oti§ CUOKEUATIES TPOPIHwWV.
- Ac ug katavonooupe opBa wote va HEIWOOUHE TN oNataAn TpoPipwv Kai va
~ £€0IKOVOUAOOUNE XpApATa.

«KatavaAwon Katd npotignon npiv anox» unobsikvUel TNV nuepopnvia éwe tnv onoia ta Ipégiua

biatnpouv 6Aa ta NoIoTIKG XapakKInpIoTIKd TOUG.

> Ta tpéepipa pnopoulv va katavaAwBoulv pe aopdAeia akdpa Kai LETd TV avaypapopevn nuepopunvia « Kot
NPOTILNoT PEXPI» unb Tov 6po 6T €xouv TPNBET o1 0dnyieg anoBrkeuong kai Sev éxel pBapei n cuokeuaoia,
aAa evOExopEVwG TO NPOIGV va €Xel apxioel va XAvel tn yEUon Kal TNV ugpn Tou.

> H nuepopnvia « XKoo nport'pnan péxpl» eppaviletal o€ pia eupeia noikiAia TpoPipwy, Ta onoia &ival
diatnpnpéva og Yugn, kateyuypéva, anognpapéva (Qupapikd, pud), oe kovoepPa, kabwg kal oe AAAa tpdPIpa
(putika €Aaia, ookoAdta, KAmM.).

> Mpiv netdfete 1a PO@IUA Ta onoia €xouv EemepAcel TV npepopnvia «KOTaVOAwWorn Kato

nporipnan npiv Q10 », eAéyEE €dv N cuoKeuaoia sival ABIKTN Kai €av N YN, N 0oHA Kai N YeUon
TOU NPOoIGVTOG €ival KAAEG,

> Ano tn oTIYUA NOU N CUOKEUaaoia evOg TPOPIoU e NUEPOUNVIa «KatavdAwaon Katd npotipnon

npiIv ano» €xel avoIxtei, akoAouBnote TIC odnyieg, dnwg «Katavaiwon EVté(; tplo.')v

NUEPLIV, dtav anareial,

[a nepioodtepeg NANPOPOPIES OXETIKA LIE T PEIWON TG ONATtaAnS TPOYILWV ENIOKEQPTEITE
mv iotooeAiba:  “http://ec.europa.eu/food/food/sustainability/index_en.htm” \o
“http://ec.europa.eu/food/food/sustainability/index_en.htm“http./ec europa.eu/food/




01 npepopnviec «KATAVAAWON KAatd npotignan npiv ano» xa
«KartavdAwo. n yéxp:» nou avaypdagovtail oti§ CUOKEUATIES TPOPIHWV.
_ ~ Ag ug Katavonooupe 0pBa wOTE va HEIWOOUHE TN oNatdAn tpoQipwv Kal va
— ~ £€0IKOVOUNCOUME XpApaTA.

«KﬂtﬂVﬁAtﬂﬂ'ﬂ péxp:» unobeIkvUEl TNV NUEPOLUNVIa £w¢ TNV onoia 1a TpéQiua prnopouv va katavaAwbBouv Le ao@dAsia.

> Mnv katavaAdvete kavéva tpéeipo Uotepa and tn AREN TNe nuepounviac « KaTaveAworn péxpl».

> H nuepopnvia «xatavalwon péxpl» avaypagpetal o€ peyaiou Babpol aA\oIWOIHES TPOPES, ONWG OTO PPETKO
Wapi, ToV vero KIPa KAn.

2> AkoAouBnote TG 0bnyieg anoBnkeuang, onwe «diatnpeital oto Wuyeio» N «biatnpeitar otoug 2-4 Babuoug
KeAgiou»- eav dev tnpnoete Tig odnyieg, To nNpoidv Ba xaAdoel nio ouvtopa Kai kKivbuveUete va npooBAnBeite anod
TPOPIKA dnAntnpiaon.

& & & & & & & & & & & & & & & & & & S & S & B B S B S S SEESRSEEEEEEER

2 Mg tnv tonoBEtnon tou NPoidvtog otnv YPugn auécwe PETA Tty ayopd Tou, KNOPEITE va Napateivete
diapkeid tou népa and v npepopnvia «KatavdAwon pépr;, €QOgov €xel YPuxBei kataAANAwC.
AMaA eniBeBaiwote 61 akoAouBnaate T¢ obnyieg nou avaypd@ovial oIn gUoKEUAadia, onwe «puén €wg
TNV NUEPOUNVIa KatavdAwong UEXpI», «Uayeipepa ano tnv kartdwuén» n «kaAn anowuén npiv ano
Xpron Kai katavdAwon péoa o€ 24 wWpeg».

* & & & @* & & 92 & & & & ® % @ * & & ® & * @® ¥ ® 0 F % 8 0 W """ SRR R R RPN -

> ‘Otav €éva Tpd@IPo PE NpepopNnvia « KT véAwan pépr; €xel avoixBei, akoAouBnote g odbnyieg
anoBrnKeuong Kal Katavakwong, ONwe «KaTavdAwar EVIOS TpIWV NUEPWYV ano to dvoryua», AapBavoviag
UNGYN 4T TO TPOILIO Npénel va katavaAwBei npiv and m AMg ¢ nuepopnviag «KﬂtﬂV&AwDﬂ péxp;».

@ [ia nepiogdtepes nAnpo@opiec OXETKd pE T pEiwon TS anatdAng Io@ILwY ENICKEPTEIE
'~ v orooedio:  “httpyfec.europa.eu/food/food/sustainability/index_enhtm”  \o
*http://ec.europa.eu/food/food/sustainability/index_en.htm http.//ec europo.eu/food/

E#




Lot / Barcode

O apBpog maptidag, o
ortolog cuvnOwc eival
gvag SuovonTog KWALKOC
yla TOV KaTavaAwn 7.x.
L.305804445, sival ToAU
ONMUAVTLKOC YLa TNV
QAOPAAELA TWV TPOPILWY,
aAAQ Kal ya Tnv npoAnyn
SLATPOPLKWV KPIOEWV.

TUTro!I (£idNn) bar-codes

EAN - 13, EAN - 8: O EAN-13, ¢ival o
YROMMWTOC KWAIKAC O OTTOIOC
TOTTOBETEITAI GTNV TTPWTOVEVN
ouCoKeudaoia Twy TTpoidvTwy. MTTopei va
KWOIKOTTOINOEI HOVO apIBuoUc.

To TTARB0oC¢ TwV apIBuwyv eival dwdeka,
eEVW TO OEKATO TRITO WN@io gival To
WPNPio EAEYXOU. Z€& TTPWTOVEVEIC
OUCKEUAGIES TTPOIOVTWY, ME TTOAU HIKPO
SIABETIHO XWPO, YIa TNV EKTUTTWCN TOU
YRPOMMWTOU KWOIKA XPNCILOTTOIEITAl O
EAN-8 o otroiog éxel AiyoTepa wneia.

Your Product Info

s "TEW2

LES0 18
0789123489014

®

Interleaved 2 of 5: O ypapuwTtédc
KwOIkag INTERLEAVED 2 of 5 A ITF
14, TOoTTOOETEITAI OTNV OEUTEPOYEVA
CUCKEUATIA TwWV TTPOIOVTWY (KIBWTIA,
TToAUCUCKeuaaoieg KTA). MTtTopei va
KwOIKoTToInoEl HOVie aplBuoug. MepiExel
TNV id1a TTAnpowopia pe Tov EAN-13 Tn¢
TTPWTOYEVOUC CUCKEUATIAC KAl EXEI TAV
duvaTéTNTa va KWOAIKOTTOINCE
MeTABANTS TTARB0OC WN@iwv aAAd TTAvVTa
dapTio.

Interleaved 2 of 5

Your Product Info

01234567891011121314




e EAN-128: 0 ypaupuwTOG KWOLKAG

EAN-128 tomoOeteltal 0TI LOVADEC
LETAPOPAG TIPOTOVTWV (TIXAETEG,
KIBwTla KTA.). MTtopel v
KWOLKOTIOMOEL aplOpovs Kat
YPApUaTo. XPNOLUOTIOLEL O(KTEG
eapuoync (Application Identifiers)
YLl TOV TIPOCGOLOPLOUO TG
TIANPO@OPLAG TTOV KWOLKOTIOLEL
XPNOLUOTIOLEITOL OE EPAPUOYES
dlayxeiplong amodnkwv Kat
(Slmc[vncmg. Ot T[?LT] PO@OpLieg IOV
EVOWUATWVEL ElVAL TIOAD usya?&sg
(100G, nEPOUNVIEG TTAPAYWYTG Kat
ANéng, lot number, ToocoTNTAC,

K.T.A.).

23 4 5 6

e PDF417: 0 xwowas PDF 417 sivat

Lt GvodLAoTAT ovpfoAoAoyia pe
SLVATOTINTA KWOLKOTIOIMONG
LeyaAov aplBpov dedopevmwv. Eival
ovpfoAoAoyia peTafANToU VPoug
KOl TIAATOUG KL UTTOPEL v
KWOIKOTIOMOoEL TANpopopla o€ 3 -
90 ypapupeg oplovria kat 1 - 30
KwOIKOUG 0€ KABE ypapur).

Xpn GLUOT[OLELTC[L KUPLwG o€
£PAPUOYEG SLAKIVIOTG TTPOTOVTWV
OTIOV Xpsta(ovral LEYQAT
KWOLKOTIONUEVT TIAN|pOpOpla

Start pattern

|
row i
rowd

rows

rowd

rowsd

rows

oWy

rowa

Stop pattern

Datawords
Left row indicator Right row |nd|cator
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XWPo KOTAYWynC

Otav n pn avaypagr] toug eVEEXETAL VA TIAPATIAQVIOEL TOV
KATQVaAWTH WG TIPOG TNV TPAYHPATLKY XWPA KATAYWYNG ) TOV
TIPAYHATIKO TOTIO TIPOEAEUONG TOU TPOWPLHOU, LSLWG av oL
TANPOPOPLEG TIOU CUVOSEVOUV TO TPOQLUO ) N ETKETA OTO
GUVOAO TNG UTIOVOOUV OTL TO TPOPLHO EXEL SLAPOPETLKN XWPa
Kataywyr]q r] TOTIO npoeAeucnq

r wpo'ux; X«J\B«q ¢Po<pcodwv /

aTaJp mag

KANONIZMOZ (EE) 2018/775
https://eur-lex.europa.eu/legal-content/EL/TXT/PDF/?uri=CELEX:32018R0775&from=EL



https://eur-lex.europa.eu/legal-content/EL/TXT/PDF/?uri=CELEX:32018R0775&from=EL

¢ LOT:130124 - B -
98 \cyte o mpoiovyia uxov oo Ml [ IALIICKE LR
1271 ATOAREIA TPOOIMQN | CERTIFIED BY IS0 22000150 s

\,’l.'
o

> WOTO Kot AaBoc¢



Kavoviopoc (EE) 775/2018

‘EvOeLEn TN XWPAG KOTOYWYNG I TOU TOTIOU TIPOEAEUGNG TOU TIPWTAPXLKOU
oUOTATLKOU

* Hywpa kataywyng A o TOmog npoe)\euonq ToU npwtaprKou CUOTATLKOU TIOU Sev
elval idla pe TNV avaypadOpevn xwpa Kataywyng i Tov avaypadOouevo TOmo
iPoEAevong avaypadetal:

a) YE Hvela o€ pia amod TG akoAouBeg yewypadIKES TIEPLOXEC:
i) «EE», «ektdg EE» 1) «EE Kka ektog EE»*

ii) meplpEpeLa i TuXoV AAAN yewypadikr mepLloxn elte eViOg OPLOUEVWY KPOTWV
HEAWV €lte eVTOC TplTWV Xwpwv, eav opiletal €toL Bacel Tou dnuoctou dleBvoulg
Sdwaiou A TNV Katavoel eUKOAA 0 PECOG KATAVOAWTNG LE ouvnONn evnuépwon' N

i) aAteutikn) Lwvn tou Opyavicpou Tpodipwyv kat Mewpyiag n

opyaviopoU Baldooiwv i YAUKwVY udatwy, eav opiletal €tol Baocel Tou dteBvoug
Sikallou 1 TNV omola Katavoel eUKOAA 0 PLECOG KOTOVOAWTAG UE ouVAON evnuépwon’
n

iv) Kpatog HEAOG (kpatn MEAN) A Tpltn Xwpa (tplteg xwpeg)' R

V) epldEpeLa f} TUXOV AAAN yewypadLKn TLEPLOXH EVTOG KPATOUG LEAOUG ) TPLTNG
Xwpag, TNV omoia KATtavoel EUKOAA 0 LECOG KATAVAAWTNG LE ouvnOn evnuépwon' N

Vi) Ywpa Kataywyng i TOmo npogAeuonc cUUPWVA UE TIG ELOLKEG SLATALELS TNG
‘Evwaong mou mPETeL va epappolovtal yio auto/autd kabsautd/kabsautd to/Ta
TIPWTAPXLKO/-0 CUCTATLKO/-AL.

B) N pe 6iAwon onwe n akdéAoubn: «(ovouaocio Tou MPWTAPXIKOU CUCTATLKOU)
Sev MPoEpXETAL/TIPOEPXOVTAL ATIO (XWPEO KATAYWYNAG I TOTIO MPOEAEUCNG TOU
TPOodiUoU)» 1) TUXOV TtapopoLa Slatumwaon mou gival Bavo va £xeL o dLo vonua
Yl TOV KOTOVOAWTH.



2Tolxelo urteuBUVOU yLa TO TIPoLoV

MNapaokeudletal otnyv ItaAia

Alavépetal otnv EAAGSa
arno tnv Good Foods® EANGC AE

A. Knoloiag 64, 152 44 Xahavopl
TnA. 210 66223344

e TNV EMIOAMAVON TwWV TPOdIUWVY
TIPETIEL VAL YpADETOL:

* N EMWVUHLA KoL TO OTOLXELDL
ETULKOLVWVLOC TOU TIOPOLOKEVALOTH

* ] TOU GUOKEUQOTA
* 1] EVOG EYKEKPLUEVOU TTWANTA,.



‘Evkplon povadoc mapaywync

Y€ OPLOUEVEC KATNYOPLEC TPOTOVTWYV {WLKNC POEAELONC Elval
UTTOXPEWTLKO va epdavileTal oTnV CUCKELOOLA Kol TO ELOLKO
OAMO OVAYVWPELONC TG CUYKEKPLUEVNC EYKATAOTAONG
TOPAYWYNG.

To onpa npémnet va GEpPeL To Ovopa i To GUUBOAO TNE XWPOC OTNV
omola BplokeTtal n eykatdotaon, Tov aplOpd ykpLong tng
EYKATAOTOONG KOL ETLITAEOV, OTAV TO oA ToroBeTeltal o€
EYKATAOTOON EVTOC TNG KOvOTNTAG, TIPETIEL VAL EXEL WOELOEC
oxAua kot mepthapBavel tn ouvtopoypadia tng Eupwnaikng
‘Evwonc.

2TLC TIEPLOCOTEPEC TIEPUTTWOELG UTIAPXEL KOL TO AOYOTUTIO TOU
TIOPOAOKELOOTH KABWC Kol TANPOdOPLEC OXETLKA LLE TOV TPOTIO
ETILKOLVWVLOC UE TOUG KATAVOAWTEG (Fpapprn EMLIKOWVWVILAC LE TOV
KaTOVOAWTA).




QO

YNuovon e Baon
TN CUOKEV OOl

A.

YA KATAAANAOANTAC UALKOU
ylo tpodLua
2O TEXVOAOYLKN G TTATEVTOLC

OWKOAOYLKA CNUOVON OXETIKNA UE
NV KaBaplotnta Twv dnuociwg
XWpPwv, TN Xpnon
TEPLBAANOVTIKA PLALKWV VALKWV,
TNV avakUKAwaon K.ATL.

2 UUUUUUUUUUUUUUU
L ueoc 660(

PET
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Tetra Pak



Alapodpwv Xwpwv




2N LOTOL TTOLOTNTAQ

* BLoAoykO 1) BLOAOYLKNAC
KaAALEpYELOC Kol Ovopaoiog
TPOEAEUONG

H oruavon autrn mpemneL va
ouvodeUEeTal KaL armod TO ONUa TOU
dopea iotonoinonc BloAoykwy
T(POLOVTWV KOlL OTtO TOV KWOLKO ToU
OTWC:

Mpoiév Ovopacias
Mpoédeuons (MOMN)

Mpoidv lewypapikns
Evbeins (ME)

Ei6ixo MNapadoaiaxo Mpoiov
Eyyunpévo (EMME)



2YXETLKAL UE
OUOTNMOTA
TTOLOTNTOLC

4
AUSTRIA
HELLAS

GENETICALLY
MODIFIED

* Juotnuota dtaxeiptong HACCP,
ISO 9001, 22000, 14000

* JAuavon ywa I'TO

e JAuoavon yla AKtivoBoAnpéEva
TpodLua

w (%MO
Toth s

‘% Y/ (e

DIN EN 1SO 9001:2000
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Iuomnxb: AAeOp! ZiTow, Akedpl OAIKRG, Zayapn, Bapﬁoxt?\axo,l MeAooTapuA, Nepo.
AoYKOTIKES 'YAES: 2060, OEvo AvBPaKiKo AUpGVIO, AAGT. APHATIKY YAN: Apapa MoptokaAiov.
Ingredients: Wheat Flour, Whole Wheat Flour, Sugar, Seed Oil, Grape Must, Water.

Volume Agents: Soda, Ammonium Bicarbonate, Salt. Flavoring: Orange Essence.

NMopayeral kai ouokevdlerar: NMaAaloAdyov NikoAérra & ZIA O.E.

9 Npa&iméAoug 3, Apyog / EANaSa @ 27510 62248 = Chripals5@hotmail.gr 48 www.chripal55.wix.com/palaiologou
Produced and packaged: Palaiologou Nikoletta & SIA O.E.

@ Praxitelous 3 Argos / Greece © +30 27510 62248 =3 Chripal55@hotmail.gr £ www.chripals5.wix.com/palaiologou

AIAGPENTIKH AZIA ava 100g TpOIBvIog Aiampeiral o€ §pooEpO Kal OKIEPS PEpoS. :
Nutritional value per 100g MTTOPEI Va TTERIEXE! iXVN ATTO: Zovoapl KAl ENPOLS KapTrous.
Evipyaa / energy 423 Kcal | Keep in a cool and dry place.

Airrapd / fats 1579 | It may contain fraces of sesame seeds and nuts.

£x TV omoksv kopeopiva / of which saturated fats 17,69 l IHI I “l l””“’
erevenascapomaaes - eig | LoT | = wec I 1020 SR




ArNA MMAXAPIKA
ZuoTaTikG: QUALITY SPICES
AAdm IpoAaiwv 65%,
MnoukoBo yAuko 35%.
Ingredients:
Himalayan salt 65%, @épouus eu%

Sweet paprika triturated 35% o'ﬁzgm
a oopavlo VOV

OUOKEUQOLV.
TPOMOE XPHEHE HOW TO USE

1. qumpémmvmwh 1. Remove the p
ooom ﬂl

wapé(m: TO M

3. TupioTe Kai m m 3 Tpu;‘ndand hoicalge mill 2 . | KAFIA A B.E
av TOV j1A0 upside down with ‘
4 nspmptvml:ov piko 4. Spin the mill f‘hwu@’m;a# Fm;m“"’- ; :%:
Aimpeiai o€ Beppokpaoia nepBGAAOVTOS Bépvf Kae g www.kagiaspices.gr Bopoq Ka®.
ot pépog Enpo kai Spooepd Net Net W.650 e

TTPOTON BIOAOITEHE MROEILAY
Deplyeran pe Bdon v Budanued spdeo nopayernts olpigons
P voreg xovesopo s X B, 3542007 & %

Thk 6949 156200 ’

g
=
@
g
; %
8
i
£2
g
P

EAANviIK MappeAada MAPMEAAAA Aiatpogiki Afia ava100g
XWPIC ouvTNENTIKAG, XWpPIi¢ YAUKSZn m
XWPIC TEXVNTEG XPWOTIKEG UAEG AT =01

Nepiéxer 85% @pouTa prido kai , £K TV onoiwv kopeopéva <0,1g
apwvia, appnapépila, Zaxapn, s \ T RN T D
PUOIKO XUPO Aspoviou.

AiaTtnpeital og pEPOG OKIEPO

YdaravBpakeg oAikoi
EK TWV Onoiwv oakxapa

ka1 dpooepd. MeTd 1o Gvolypa \ ] - NpwTeiveg
diarnpeital oto Yuyeio. ' g ANGTI

Edwdipeg iveg

8 5 (y Napaokevaleral oTnv : ' -_—————————————
0O EMNada yia Tnv napaywyo: \ : g avaAwon Kard npotipnon npiv ané:

EAAHNIKO Tlewp. Kovovélou Pwunou

DOPOYTO 22100 Aouka Mavriveiag P Q M H Oz -
—anémv-— TnA: 6976 333179

APKAAIA www.romiosnature.gr apple with aronia-melanocarpa marmalade from Greece




2UOOVN OWVOKUKAWONC UALKWY CUKEVOLOLAC
129/1997 (EE)

KaBoplopd cuoTiHATOC avoyvwpLong TwV UALKWV

ovokevaolac oupudwva pe tnv odnyia 94/62/EK tou
c L E Evpwraikou KowvoBouAiou kat tou Zupfouliou yLa Tig

OUOKEVOOLEC KOlL TOL ATTOPP LT CUOKEUAOLWV.
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Loompa apidpnons xat svviopoypagrov (‘) yia te xheonikd viika

Yo Luvtopoypaoia Apidunom
Moiv(tepopdadixd aidviivio) PET |
NoAvatSviivio vyl mukvomTag HDPE 2
MokvBivwioyropidio PVC 3
NokvatSuiévio yapunific mukvomrag LDPE 4
Nolvnponuiivio PP S
Noivotuphiio PS 6
7
5
9
10
1
12
13
14
15
16

S % 2




Ebetnua apidunens xar ovvropoypagiey (') yie 1o yapri kot 1o yaprivi

LT

Duvtopoypagia

ApiBunm

Kuvparoobic yapriv
M sxuporonbés yopriv
Xopri

PAP
PAP
PAP

20
21
22
13
24
15
26
27
28
29
30
k]|
32
3
34
33
3
LY
38
39




Yiud Zuvtoporpepiel®) ApiSunom
Koapri ko poprdveSuvpope péued i 80
Xapri ko yaprdvymhoonkd &1
Xaprl wo yoapodvyohovplno 82
Xaprl wo yoprdvi icukosibnpog 83
Xapti v yopodvy toonxd/ohoupivio B4
Xapti v yopriv taotsd/ ahovpivio/dookoalinpog B3
B6
87
88
89
Mioomd/alovino 90
Miastcd/Aeukoaidnpog |
Miagtcd/Gudupopa pévohio 92
93
o4
Mol mhaomuch a5
Moadi/ahoupivio 6
Muakidevkooiinpog a7
Moahi/Bupopa pévaiia o8
¥

(*} Dbppencte; ovoscveaics C, meolouloleove axd ) ovvropoypapia tov wauood nou sepuyeom otn poyehicopn avakoyia (O )




http://eur-lex.europa.eu/

https://food.ec.europa.eu/
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An official website of the European Union How do you know? v

European | :
. @ English Search
Commission -

Food Safety

Animals v | Plants ‘v | Horizontal topics v

Agri-food fraud Chemical safety Labelling and nutrition
Foo
Animal by-products Food Waste Novel Food
™~ Animal feed Food improvement RASFF - food and feed

2 agents safety alerts
‘:ﬁ Biological safety

Safety

0 Your cookie preferences have been saved. To change your preferences at any time, see our cookies policy or visit the link in the page footer. Close ®

c.europa.eu/safety/agri-food-fraud_en




Further information

Food Labelling Information System
(FLIS)

The Food Labelling Information System provides
a user friendly IT solution which enables its
users to select the food and automatically
retrieve the...

Food information to consumers -
legislation

Alcohol labelling

Background information on the adoption of the
Regulation

Distance Selling

Expert Group

Fair Information Practices

Guidance documents

Language and presentation of food information
Mandatory food information

Nutrition labelling

Origin labelling

Proposal for a revision of the Regulation on Food
Information to Consumers (FIC)

Voluntary food information

Nutrition and Health Claims

Evaluation of the Regulation on nutrition and
health claims

Health claims

Nutrition claims

Addition of vitamins and minerals

A wide range of nutrients and other ingredients
are used in food manufacturing in order to
"enrich" or "fortify" the food in question, so as to
add or...

Food supplements

Responses

Natural mineral waters and spring
water

There are different categories of waters intended

for human consumption such as natural mineral

waters and spring waters.

Eupwnaikn .
£ m eAAnVIKG
m Enitponn 1

Food Safety

Apxikr oehida Animals v | Plants v | Horizontal topics v

I EmAELTe dAAN yAdWooa v ‘ Na petagppagrei auir n oeAida

Evpwmaikr EmTpom > Foed > Labelling and nutrition

Labelling and nutrition

Brexit

Food law establishes the rights of consumers to safe food and to accurate and honest
information.

In the European Union, the labelling rules enable the citizens to get comprehensive information
about the content and composition of food products. Labelling helps consumers to make an
informed choice while purchasing their foodstuffs.

Within this section the Commission has identified various topics of interest as well as details of

Avaifitnon



PAGE CONTENTS
About food supplements
Submission of requests

Levels of vitamins and
minerals in food supplements

Use of substances

Monitoring of food
supplement products

Related links

Further information

About food supplements

As an addition to a normal diet, food business operators market food supplements, which are
concentrated sources of nutrients (or other substances) with a nutritional or physiological effect.
Such food supplements can be marketed in “dose” form, such as pills, tablets, capsules, liquids in
measured doses, etc.

The objective of the harmonised rules on those products in Directive 2002/46/EC ¢ = is to
protect consumers against potential health risks from those products and to ensure that they are not
provided with misleading information.

With respect to the safety of food supplements, the Directive lays down a harmonised list of vitamins
and minerals that may be added for nutritional purposes in food supplements (in Annex | to the
Directive). Annex Il of the Directive contains a list of permitted sources (vitamin and mineral
substances) from which those vitamins and minerals may be manufactured.

This list has been amended by the following Regulations and Directive to include additional
substances:

« Commission Regulation (EU)2017/1203 < =n

» Commission Regulation (EU)2015/414 {=n

« Commission Regulation (EU)No 119/2014 < en

o Commission Regulation (EU) No 1161/2011 {en

« Commission Regulation (EC)_No 1170/2009 < &n

+ Commission Directive 2006/37/EC ¢ £n

The trade of products containing vitamins and minerals not listed in Annex Il has been prohibited
from the 1st of August 2005.

Levels of vitamins and minerals in food supplements

Directive 2002/46/EC on food supplements envisages the setting of maximum and minimum
amounts of vitamins and minerals in supplements via the Standing Committee on Plants, Animals,
Food and Feed (PAEE Committee ) procedure.

The Commission has issued a Discussion Paper on the setting_of maximum and minimum amounts

for vitamins and minerals in foodstuffs _-+- |, which identified the main issues to be considered in

this exercise and originated a set of Responses. ¢ & -«

other than vitamins and minerals in food supplements

The EC commissioned a study: on the use of substances with nutritional or physiological

effects other than vitamins and minerals in food supplements.

Taking into account this study and other available information, the Commission - in accordance with
the requirement set out in Article 4(8) of Directive 2002/46/EC on food supplements - has prepared a
report to the Council and the European Parliament on the use of substances other than
vitamins and minerals in food supplements.

The report is accompanied by two Commission staff working documents.

other than vitamins and minerals

« Available scientific information on the use of substances other than vitamins and minerals in
food supplements

Monitoring of food supplement products
EU countries may, for monitoring purposes, request notification to their competent authority of the

placing on the market in their territory of a food supplement product in accordance with Article 10 of
the Directive. The list of competent authorities may be found here:

» List of competent authorities of the EU countries

Related links

» European Food Safety Authority on food supplements

Further information
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OpLOUOC

Q¢ «mpooBetTo Tpodinwv» voeital omoladNMOTE ouoia IOV ELTE €XEL
Opemntikn afla eite 0L, 6&V KATAVAAWVETOL cLUVNOWC LOVN TNC WG
TPOPLUO OUTE XPNOLULOTIOLELTOL WC XOPOKTNPLOTIKO OUCTATLKO

TPpOod LWV, KaL TNG OTolaC N oKOTILLLN TtpocBnkn oto TpodLua yia
TEXVOAOYLKOUC OKOTIOUC KOATA TNV KATAOKEUN, TN METATIOLNON, TNV
MOPOIOKELN, TNV KATEPYAOLA, TN CUOKELAOLA, TN LETAdOPA 1 TNV
amoBnKevon, EXEL WC ATIOTEAECMA TO VO artoTteAEocOUV N bLa N Ta
oPAYwWYA TNC OUCTATIKO OTOLXELO TwV TPpOoPlUwY AVTWY, ALLECA N
ELLLEDQL.

(Kwoikac Tpodipuwv kat Motwv)

38



Katnyoptec MNpoocBeTwv

Tponoc¢ elcaywyng ota TpodLua MpoéAevon
* Quoka
e JUvVOEeTQ

ALEeoa

npooBeta
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Katnyoplec NpooBetwyv

E100-E199 (xpwOTIKEC)
E200-E297 (cuvtnpnTika)
E300-E399 (avtioteldwtikd, pubuLoTEG 0EUTNTAC)

ES00-E599 (puBuoteg oUTNTAC, AVTLOUCOWUATIKOL TTApAYOVTEC)
E600-E699 (BeATiwTiKA yeLONC)

E700-E799 (avtilotika)

E900-E999 (Sladopal)

E1000-E1399 (6adopa)

(
(
(
E400-E499 (yaAaKTWHOTOTIOINTEG, OTABEPOTOLNTEG, TINKTIKOL TTAPAYOVTEG)
(
(
(

E1400-E1499 (rminktikol mopadyovTeq)

E1500-E1525 (ouvBeTIkEC yeUOELG KAl YeUOoTIKOL SLOAUTEC)

E120 _ £ 429
LilT - pr
§ E338 .,

E2 '
=9 E 13

T
£ A
’

r

Yuotnpata Ataxewpiong Aodpaietac & Mowotntac Tpodpipwy 40



Katnyoplec

E127 EpuBpoaivn KOKKIVO Xpwpd, CUVBETIKO

E128 Kokkivo 2G KOKKIVO Xpwpd, CUVBETIKO

E129 Kokkivo Tpogipwy 17 (Allura Red AC) Kokkivo xpwpa, alwypwud

E131 MTTAE V MTTAE XpWwUd, CUVBETIKO

E132 IvBikoTivn MTTAE XpwHa, OUVBETIKO

E133 Nautrpé Kuavouv FCF MTTAE XpWwUd, CUVBETIKO

E140 XAWPOPUAAN Mpdaaivo Xpwuad, UCIKO

E141 ZUPTTAEYPOTA XAWPOPUAANG HE XOAAKO Mpdaoivo Xpwpa, CUVBETIKO

E142 MNpdaaoivo S Mpdaivo Xpwud, CUVBETIKO
E150a-d | KapapeAdypwpa Kogé xpuwpa

E151 Nautpod pavpo BN Maupo xpwpa, adwypwud

E153 AvBpakag Quaiko paupo Xpwpa

E154 Kagé FK Kage xpwpa, alwypwua

E155 Kagé HT Kagé xpwpa, alwypwHa

E160a AApa-, BriTa- Kal Yapa- KApoTEVIO DUATIKS TTOPTOKAAI-KITPIVO XpwHd
E160b Avdro, Mmigivn, Nopptmgivn DuaIKO KITPIVO XpWwHa

E160c EkxUANIopa mITTEPIAG DuaIkd TTOPTOKAAT Xpwpa

E160d AUKOTTEVIO DUaIKO KOKKIVO Xprpd

E160e Brita-ammo-8-kapoTevaAn DuoIKO TTOPTOKAAI-KITPIVO XpWHa
E160f AlBuAeaTEpPAG TOU BATA-ATTIO-8-KAPOTEVIKOU 0&E0G | DUOIKO TTOPTOKAAI-KITPIVO YXpupd
E161a GAapogaviivn DuaIKd, KITpIVO XpwHd

E161b AouTeivn Quaiko, KiTpIVO Xpupd

E161c KpuTtrtoéavBivn Quaiko, KiTpIVO Xpupd

E161d PouBigaveivn DUaIKS, KITPIVO XpwHd

41
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Food improvement agents

Food additives, food enzymes and food flavourings are also known as "food improvement agents".
Why add food additives, enzymes and flavourings to food?

s Among others, food additives preserve, colour and stabilise food during its production,
packaging or storage.

 Enzymes have specific biochemical actions which serve technological purposes at any stage
of the food chain

« Flavourings give or change the odour or taste to food

Further information

Additives Common Authorisation Procedure

Food Additives are substances used for a varietv

Enzymes




« Among others, food additives preserve, colour and stabilise food during its production,

packaging or storage.

« Enzymes have specific biochemical actions which serve technological purposes at any stage

of the food chain

» Flavourings give or change the odour or taste to food

Further information

Additives

Database
EU Rules

Re-evaluation

Extraction solvents

Food Additives are substances used for a variety
of reasons - such as preservation, colouring or
sweetening.

Share this page

Common Authorisation Procedure

Food Additives are substances used for a variety
of reasons - such as preservation, colouring or
sweetening.

Flavourings

EU Lists of Flavourings
EU Rules

Information on the procedure for the renewal of
existing authorisations for smoke flavourings

0 Facebook in LinkedIn m More share options

Enzymes

EU List and Applications
EU Rules



About Cookies Log in

Food Additives

Welcome Homepage Additives Categories Legislation Documents
Additives
Homepage
Homepage
Introduction
Welcome ~O/ <8 Z
Welcome to the database on Food Additives. { ¢ ’
This database can serve as a tool to inform about the food additives approved for use in food in the EU and their conditions of use. It is k-4 X \ - 0V P e
based on the Union list of food. This list is in Annex II of Regulation (EC) No 1333/2008. | | by /
. ‘ ; ‘&”3/‘

Getting started

+ Food additives database user guide ™ (02/02/2017)
+ Flash Demo (11/11/2011)
+ Flash Demo (pdf version) B (11/11/2011)

Disclaimer

This database is made available solely for the purpose of information. It has no legal value. The Commission declines any responsibility or liability whatsoever for errors or deficiencies in this database.
Information in the database may not be timely, complete or accurate. Neither the Commission nor any person acting on behalf of the Commission is responsible with regard to the improper use of the
database and its contents. The official authorisations of food additives are published in the Official Journal of the European Union. Legislation on the food additives is also available on the Europa Food
Safety website http://ec.europa.eu/food/safety/food improvement agents/additives/eu rules en

© DG SANTE 2022 - Page generated in 0.122 seconds



Food Additives

Welcome Homepage Additives Categories Legislation Documents
Additives
Search Additives
Search criteria
ENo. |471 | INS No. |
O
Additive name or
synonym
| Clearall Searcl
Results (404 additives found)
E No. INS No. Additive name
1 Group 1 Group I, Additives
2 Group II Group II, Colours at guantum satis
3 Group III Group IIT, Colours with combined maximum limit
4 Group IV Group IV, Polyols
5 E 100 Curcumin
6 E 101 Riboflavins
7 E 102 Tartrazine
8 E 104 Quinoline Yellow
9 E 110 Sunset Yellow FCF/Orange Yellow S
10 E 120 Cochineal, Carminic acid, Carmines
11 E 122 Azorubine, Carmoisine
12 E 123 Amaranth
13 E 124 Ponceau 4R, Cochineal Red A
14 E 127 Erythrosine
15 E 129 Allura Red AC
16 E 131 Patent Blue V
17 E 132 Indigotine, Indigo carmine
18 E 133 Brilliant Blue FCF
19 E 140 Chlorophylls and Chlorophyllins
20 E 141 Copper complexes of chlorophylls and chlorophyllins
21 E 142 Green S
22 E 150a Plain caramel



Internal Ref. No.: 00196

General data

Internal Ref. No. 00196
Additive name Mono-and diglycerides of fatty acids
Synonym name(s)
E No. E 471 INS No.
Group No

Component of the group . 5 1, Additives (Group I)

Note: The data shown on this screen may change during the application process.
Created by SANCO_E_3_FAD on 11/11/2011, modified by mastoel on 14/01/2021

Messages

Message
» Substance is included in Group I, see also authorisation for Group I

Authorisation of the use of this additive in Food Additives

The additive is authorised to be used in the following category(ies):

+ Unflavoured pasteurised cream (excluding reduced fat creams) (1.6.1) (legislation: (EU) No 1129/2011, applicable as from 01/06/2013)

+ Unflavoured live fermented cream products and substitute products with a fat content of less than 20% (1.6.2) (legislation: (EU)_MNo 1129/2011, applicable as from 01/06/2013)
+ Extra jam and extra jelly as defined by Directive 2001/113/EC (4.2.5.1) (legislation: (EU)_No 1129/2011, applicable as from 01/06/2013)

+ Jam, jellies and marmalades and sweetened chestnut puree as defined by Directive 2001/113/EC (4.2.5.2) (legislation: (EU) No 1129/2011, applicable as from 01/06/2013)

+ Other similar fruit or vegetable spreads (4.2.5.3) (legislation: (EU)_No 1129/2011, applicable as from 01/06/2013)

+ Cocoa and Chocolate products as covered by Directive 2000/36/EC (5.1) (legislation: (EU) No 1129/2011, applicable as from 01/06/2013)

+ Fresh pasta (6.4.1) (legislation: (EU) No 1129/2011, applicable as from 01/06/2013)

+ Table-Top Sweeteners in tablets (11.4.3) (legislation: (EU)_No 1129/2011, applicable as from 01/06/2013)

Individual restriction(s) /

exception(s) quantum satis

+ Fats and oils essentially free from water (excluding anhydrous milkfat) (2.1) (legislation: (EU) No 1129/2011, applicable as from 01/06/2013)

Individual restrlctlo'n(s? { ML = 10000 mg/kg , except virgin oils and olive oils
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Getting started

+ Food additives database user guide  (02/02/2017)
+ Flash Demo (11/11/2011)
+ Flash Demo (pdf version) B (11/11/2011)

Disclaimer

This database is made available solely for the purpose of information. It has no legal value. The Commission declines any responsibility or liability whatsoever for errors or deficiencies in this database.
Information in the database may not be timely, complete or accurate. Neither the Commission nor any person acting on behalf of the Commission is responsible with regard to the improper use of the
database and its contents. The official authorisations of food additives are published in the Official Journal of the European Union. Legislation on the food additives is also available on the Europa Food
Safety website http://ec.europa.eu/food/safety/food improvement agents/additives/eu rules en
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Food Additives Categories

Browse the structure
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0 All categories of foods excluding_foods for infants and young_children, except where specifically provided for (0), 0

* I Dairy, products and analogues (1), 1
* I Eats and oils and fat and oil emulsions (2) 2
7 Edible ices (3) 3
* 9 Fruit and vegetables (4) 4
* 0 Confectionery (5) 5
® O Cereals and cereal products (6) 6
* 0 Bakery wares (7) 7
* peat (8) 8
* I Fish and fisheries products (9) 9
&g Eggs and egg_products (10) 10
® 0 Sugars,_syrups, honey and table-top sweeteners (11). 11
& 2 Salts,_spices, soups, sauces, salads and protein products (12), 12
* 0 Foods intended for particular nutritional uses as defined by Directive 2009/39/EC (13), 13
# 7 Beverages (14) 14
+ ﬁ Ready-to-eat savouries and snacks (15) 15
I Desserts excluding products covered in category.1, 3 and 4 (16) 16
il

Food supplements as defined in Directive 2002/46/EC. The maximum levels of use indicated for colours, polyols, sweeteners, and E 200-213, E 338-452, E 405, E 416, E 432-436, E 459, E 468, E 473-475, E 491-495, E
551-553, E 901-904, E 961, E 1201-1204, E 1505 and E 1521 refer to the food supplements ready for consumption prepared following_the instructions of use provided by the manufacturer. The dilution factor for those 17

food supplements that have to be diluted or dissolved has to be communicated together with the instructions of use.” (17)

0 Processed foods not covered by categories 1 to 17, excluding foods for infants and young_children (18) 18
0 Carriers and additives authorised for use in Food additives (19),
7 Additives authorised for use in Food flavourings (21)

® p Additives authorised for use in Nutrients (22)

. Expand J . Collapse J
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=17 Bakery. wares (7) 7
* D Bread and rolls (7.1) 71
D Fine bakery wares (7.2) 12
H 7 Meat (8) 8
* 0 Fish and fisheries products (9) 9
* 7 Eggs and egg_products (10) 10

—_

= Bread and rolls (7.1) 7.1
0 Bread prepared solely with the following ingredients: wheat flour, water, yeast or leaven,salt (7.1.1) 07.1.1

———

£ pain courant francais; Friss buzakenyér, fehér és félbarna kenyerek (7.1.2) 07.1.2
U Fine bakery wares (7.2) 7.2

17 Meat (8) 8
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General data

Description
Categories :‘
e Bakery wares (7),

Additives linked to this subcategory

E No.
» E 160b(ii) Annatto norbixin
» E 160d Lycopene
» E 200 - 202 Sorbic acid - potassium sorbate (SA)
» E220-228 Sulphur dioxide - sulphites
» E 280 - 283 Propionic acid - propionates
» E310-320 Propyl gallate, TBHQ and BHA

» E338-341,E

343 and E 450 -

452
» E 392 Extracts of rosemary,
» E 405 Propane-1, 2-diol alginate
» E432-436 Polysorbates
» E 450 (ix) Magnesium dihydrogen diphosphate
» E473-474 Sucrose esters of fatty acids-sucroglycerides
» E 475 Polyglycerol esters of fatty acids
» E 477 Propane-1,2-diol esters of fatty acids
» E 481 - 482 Sodium and Calcium stearoyl-2-lactylates
» E 483 Stearyl tartrate
» E 491 -495 Sorbitan esters
» E 541 Sodium aluminium phosphate acidic
» E 901 Beeswax, white and yellow
» E 902 Candelilla wax
» E903 Carnauba wax
» E 904 Shellac
» E 950 Acesulfame K
» E951 Aspartame
» E952 Cyclamic acid and its Na and Ca salts

Additive name

Phosphoric acid - phosphates - di - tri- and polyphosphates

Subcategory: Fine bakery wares (7.2)

[First page]
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Created by SANCO_E_3_FAD on 11/11/2011, modified by bruncfe on 20/02/2017

Maximum limit, restrictions / exceptions
ML = 10 mag/kg
ML = 25 mg/kg
ML = 2000 mg/kg , only with a water activity of more than 0,65

ML = 50 mg/kg , only dry biscuits

ML = 2000 mg/kg , only prepacked fine bakery wares, (including flour confectionery) with a water activity
of more than 0,65

ML = 200 mg/kg , only cake mixes

ML = 20000 ma/kg

ML = 200 mg/kg

ML = 2000 mg/kg
ML = 3000 mg/kg

ML = 15000

ML = 10000 ma/ka
ML = 10000 mg/ka
ML = 5000 mg/kg
ML = 5000 ma/kg

ML = 4000 ma/kg
ML = 10000 mg/kg

ML = 400 mg/kg , only sponge cakes produced from contrasting coloured segments held together by jam
or spreading jelly and encased by a flavoured sugar paste (the maximum limit applies only to the sponge

part of the cake)

quantum satis only as glazing agents only for small products of fine bakery wares coated with chocolate
quantum satis only as glazing agents only for small products of fine bakery wares coated with chocolate

ML = 200 mg/kg , only as glazing agents only for small products of fine bakery wares coated with
chocolate

qguantum satis only as glazing agents only for small products of fine bakery wares coated with chocolate
ML = 2000 mg/kg , only essoblaten - wafer paper

ML = 2000 mg/kg , only cornets and wafers, for ice-cream, with no added sugar

ML = 1000 mg/kg , only essoblaten - wafer paper

[Last page]



Categories - Subcategory: Fine bakery wares

General data

Description

Categories i

lj Bakery wares (7) 7

Additives linked to this subcategory

»

»

»

»

»

E No.
E 954
E 955

E 959
E 960a-960c

E 961
E 962

E 964
E 969
Group 1

Group 11
Group III

Group IV

Additive name
Saccharin and its Na, K and Ca salts
Sucralose

Neohesperidine DC
Steviol Glycosides

Neotame

Salt of aspartame-acesulfame

Advantame
Group I, Additives

Group 1I, Colours at quantum satis
Group I1I, Colours with combined maximum limit

Group 1V, Polyols

Subcategory: Fine bakery wares (7.2)

[First page]

Created by SANCO_E_3_FAD on 11/11/2011, modified by brunofe on 20/02/2017

Maximum limit, restrictions / exceptions

ML = 800 mg/kg , only cornets and wafers, for ice-cream, with no added sugar
ML = 800 mg/kg , only essoblaten - wafer paper

ML = 800 mg/kg , only cornets and wafers, for ice-cream, with no added sugar
ML = 800 ma/kg , only essoblaten - wafer paper

ML = 50 mg/kg , only cornets and wafers, for ice-cream, with no added sugar
ML = 330 mg/kg , only essoblaten - wafer paper

ML = 60 mg/kg , only cornets and wafers, for ice-cream, with no added sugar
ML = 60 mg/kg , only essoblaten - wafer paper

ML = 1000 mg/kg , only essoblaten - wafer paper

ML = 300000 mg/! , only energy-reduced or with no added sugar
ML = 10 mg/kg , only essoblaten - wafer paper

ML = quantum satis; except E 425 ML = 10000 mg/kg; E 620 to E 625, ML = 10000 mg/kg individually or
in combination, expressed as glutamic acid; E 626 to E 635, ML = 500 mg/kg individually or in

combination, expressed as guanylic acid.
quantum satis
ML = 200 mg/kg

quantum satis only energy-reduced or with no added sugar

<< 12 >> [Lastpage]
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