KYTIPIAKH AHMOKPATIA
YMNOYPIEIO YTEIAZ

AgATio TUtTOU

AvAkAnon KAatrvioT |G COAOUOTTECTPOPAG PETEG ATTO TNV KUTTPIOKK ayopd

To Ymroupyeio Yyeiag TTANpo@opEi TO KATAVAAWTIKO KOIVO OTI 01 YYEIOVOUIKEG
YT1inpeoieg Tou YTroupyeEiou, oTo TTAQIOI0 SIEEAYWYNG TWV ETTIONPWY EAEYXWY OTNV
ayopd, €xouv TTpofei o€ deiypatoAnyia Tou 1m0 KATW TTPOIGVTOG, OTO OTTOI0, WETA
aTrod €PYAOTNPIAKES €CETAOEIS OTA DIATTIOTEUPEVA EpyaoTrpia Tou [MevikoUu Xnueiou
Tou KpdTtoug, evtoTrioTnke TO PIKPORIo Listeria monocytogenes kai gival akatdAAnAo

yia avBpwITivn KaTavaAwon.

Eidog: SCOTISH QUALITY TYPE
SMOKED SALMON TROUT SLICED
KATNIZTH ZOAOMOIMNEZTPO®A ®ETEX
Eptropikn emmwvupia: 5 OCEANS

KAGAPO BAPOZ / NET WEIGHT: 0.100g
ANAAQZH MEXPI / USE BY: 07.02.2020
MpaupIkdS KWdIKOG: 5291002000432

READY TO EAT / ETOIMO MNMPOZ KATANAAQZH
®PEZKO NMPOION / FRESH PRODUCT

3COTISH QUALITY TYPE
) SALMON TROUT SLICED
ZOAOMOMEZTPO®A OETEER.

TPO®A (One ihus mykiss)
EPTEIAZ NOPBHTIAY

Ahig22
Fat 1089 of which saturated 1 8g/
Ainapd 10.8g and 1a onoia kopeoyiv 139
Omega3 / Opéyad 14g

READY TO EAT / ET( MPOX KATANANOTH ==

FISH BGNES MAY OCCUR IN THIS PRODUCT
70 NIPOION MOPE] NA MERIEXEI 07T

NETWEIGHT /KAG. BAPOE:0.100G

AT TEMPERATURE / SE OEPMOKPAZIA <4 °C e ornconsume w105 |
USE BY / ANAAQEH MEXPI: 07.02.2020 META TO ANOITMA KATANAAONETE ZE 1

®PEIKO MPOION / FRESH PRODUCT




O1 Yyelovopikég YTnpeoieg Tou YTroupyeiou Yyeiag €X0uv dn EVNUEPWOEI OXETIKA
TNV €TAIPEIQ TTOU EICAYEl, METATTOIEI KOl DIOKIVEI TO €V AOyWw TTPOIOV OTNV KUTTPIOKN

ayopd, pe odnyieg yia dueon avakAnon/améoupaotr) Tou atro TV ayopd.

Emeidn, dpwg, evdéxeTal KATTOIO TTOCOTNTA TNG €V Adyw TTAPTIdAG va BpioKeTal 1odn
OTNV KATOXIN KATAVAAWTWY, AUTOi TTPOTPETTOVTAI OTTWG ATTOPUYOUV TNV KATAVAAWOT)

TOU KalI VO TO ETTIOTPEWOUV OTOUG XWPOUG ATTO OTTOU TO £XOUV ayopdoEl.

YTtroupyeio Yyeiag
3 ®eBpouapiou 2020



