Name

CHIMPANZEE SALTY BAR PIZZA

Ndzev
DMHERMES TRADE, s.r.o.
C'ro:ucer Cerveny dvir 1172/17, Pod Cvilinem,
rooce
Y 79401 Krnov, Czech Republic
W{T S ee CZ28276141
DIC
Monkey Brothers s.r.o., (v:erveny dvar
Factory 1172/17, Pod Cvilinem, 794 01 Krnov,
Firma Czech Republic

Tel.: 554611717

Country of origin
Zemé puvodu

Czech Republic
/ Ceskd republika

EAN PRODUCT

EAN produktu 8594157875939 gluten free
low sugar * vegan

EAN CARTON 15pcs | 8594157875946 <

EAN kartonového baleni Q’ Q

Product code 49027

Kod vyrobku

Type of product Cereal bar For direct consumption

Typ produktu / Ceredini tycinka / Pro pfimou spotfebu
Gluten-free oat flakes, polydextrose, cashew, gluten-free oat flour, crispies (millet flour, corn flour, rice
flour, sugar, salt), humectant: glycerol; buckwheat crisps, tomato powder (contains anti-caking agent:
silicon dioxide), shea fat, smoked sea salt, dried basil, dried oregano, natural flavouring.
May contain traces of milk, soy, peanuts and other types of shell fruits.

::)gv::fj'ents / Ovesné vlocky bezlepkové, polydextrdza, keSu, ovesnd mouka bezlepkova, extrudat (jahlova mouka,

zeni

kukufiénd mouka, ryZzova mouka, cukr, stl), zvihéujici latka: glycerol; pohankové lupinky, rajcatovy prasek
(obsahuje protispékavou latku: oxid kfemicity), bambucky tuk, uzenad morska stl, bazalka susend, oregano
susené, prirodni aroma.
MuiiZe obsahovat stopy mléka, s6ji, arasidii a jinych duhi skofdpkovych plodii.

Product weight 55ge

Vdha

Expiration date 13 months

Datum spotieby / 13 mésicu

Product processing

Produktovy proces

The product is not heat-processed

/ Produkt neni tepelné upraveny

Storage conditions
Podminky skladovdni

Dry warehouse away from direct sunlight. Temperature max. 25°C.
/ Suchy sklad mimo dosah sluneéniho zéreni. Teplota max. 25° C.

CHARECTERISTIC PROPERTIES
Charakteristika produktu

Appearance Bar based on cereals and dried spices, without visible traces of mold infestation.
Vzhled / Ty¢inka na bdzi ceredlii a suseného kofeni, bez viditelnych stop infestace plisni.

Colour Light brown

Barva / Svétle hnéda

Smell and taste
Viiné a chut

Smells of pizza. It has a savoury, pizza-like taste, medium soft texture.
/ Viiné pizzy. Chut sland, pizzovd, konzistence vldénd.

PHYSICAL AND CHEMICAL PROPERTIES

FyzikdIni a chemické vlastnosti




Permitted . ..
Frequency of monitoring | Determination method
range Frekvence sledovdni Metoda stanoveni
Povoleny rozsah
glass, metal, plastic, wood 0 pes /ks each delivery Sensory
/ sklo, kov, plast, dfevo / kaZdd doddvka / senzoricky
Impurities pests at any stage of eacvh ’dellvlery Sensory
d development 0 pcs /ks / kaZdd doddvka / senzoricky
an
/ skadci v jakékoli fazi vyvoje
admixtures |  del
mineral impurities each deliver Sensor
Necistoty ) pv 0 pcs /ks o ) v ,y
/ minerdini necistoty / kaZdd doddvka / senzoricky
thvler @purl‘ugs / contaminants max. 0,01 % eacvh ’dellvlery Sensory
/ jiné necistoty / ldatky / kazdd doddvka / senzoricky
MICROBIOLOGICAL PROPERTIES
Mikrobiologické vlastnosti
Tests Unit Result
Test Jednotka Vysledek
Aerobic Plate Count / Celkovy pocet CFU/g <105
mikroorganismu
E. Coli CFU/g Not Detected / Nezjisténo
Salmonella / Salmonela /25g Negative / Negativni
Yeast / Kvasinky CFU/g <105
Molds / piisné CFU/g <104

GLUTEN FREE PRODUCT
Bezlepkovy produkt

Conclusion: The product can, according to commission regulation designated by the term "gluten-free" (gluten content is less
than 20 mg / kg) / Zavér: Vyrobek muze podle nafizeni Komise mit oznaceni "bezlepkové" (obsah lepku nizsi nez 20 mg / kg)

STATEMENT

Prohldseni

ATEST: (statement

lity of deli Can we as a supplier able to attach to deliver certificate of quality parameters? YES
Quality of delivery) / MUzeme jako dodavatel pfipojit k doddvce osvédéeni o parametrech kvality? / ANO
Atest — kvalita doddvky

The product meets requirements of the European Parliament and of the Council (EC) no.
PESTICIDES 396/2005 of.23 Feb.ru.ary 2005 on mammum .re5|.due .Ievels of pesticides in food and feed of YES
Pesticidy plant and animal origin and amending Council Directive 91/414 / EEC. / ANO

/ Vyrobek spliiuje poZadavky Evropského parlamentu a Rady (ES) ¢. 396/2005 ze dne 23. Ginora 2005 o maximalnich

limitech zbytkd pesticidd v potravinach, rostlin a Zivo¢isného pivodu o zméné smérnice Rady 91/414 / EHS.
IONIZING . e - . .

The product is treated with ionizing radiation (treatments for raw material supplier) NO
RADIATION / Vyrobek je osetfen ionizujicim zafenim (o3etfeni pro surové produkty dodavatele). / NE
lonizujici radiace

Was the product or its ingredient (indicate which) produced from GMOs? NO

/ Byl vyrobek nebo jeho slozka (uvedte ktery) vyrobené z GMO? / NE

Contains product or component (specify which) GMO? NO
Novel food (GMO) / Obsahuje produkt nebo komponent (uvedte ktery) GMO? / NE
GMO novela R . . ) .

If a product contains the following components must be accompanied by a valid certificate of

GMO: papaya, rice, soybeans, corn, rapeseed oil - indicate which of them contains: NO

/ NE

/ Pokud vyrobek obsahuje néasledujici sou¢asti, musi byt doprovézeno platnym certifikditem GMO: papdja, ryze, sdja,
kukufrice, Fepkovy olej - uvedte, ktery z nich obsahuje:




Preservatives (Sorbates, benzoates etc.) NO
/ Konzervaéni prostredky (sorbdty, benzodty atd.) / NE
Colorants NO
ADDITIVES / Barviva / NE
AL A R Sulfur dioxide and sulphites NO
/ Oxid sificity a sifi¢itany / NE
Sugar YES
/ Cukry / ANO
. Alergens in Trace of allergen in
ALERGENS | Alergens in product dg . h g &
Alergeny Alergeny v produktu production the product
Alergeny ve vyrobé Stopy alergenu v produktu
Gluten
/ Lepek
Crustaceans and products thereof
/ Korysi a vyrobky z nich
Eggs and products thereof
/ Vejce a vyrobky z nich
Fish and products thereof
/ Ryby a vyrobky z nich
Pean Hts X X
/ Arasidy
Dry nuts, ie. almonds, hazelnuts,
walnuts, cashews, pecans, Brazil
nuts, pistachios, macadamia and
Presence food articles thereof X X X
allergens in product / Suché ofechy, tj. mandle, liskové ofechy,
PHitomnost aleraenu vlasské orechy, kesu, ofisky, pistdcie,
2 makadamie a vyrobky z nich
Milk and products thereof X X
/ Mléko a vyrobky z néj
Soy and products thereof X X

/ Séja a vyrobni z ni

Celery and products thereof
/ Celer a vyrobky z néj

Mustard and products thereof
/ Horf¢ice a vyrobky z ni

Sesame seeds and products thereof
/ Sezamovd semena a vyrobky z nich

Sulfur dioxide and sulphites
/ Oxid sifi¢ity a sifi¢itany

Molluscs and products thereof
/ Mékkysi a vyrobky z nich

Lupine and products thereof
/ VI&i bob (lupina) a vyrobky z néj

Average nutritional facts
Prameérné nutricni hodnody

100 g

Energy / Calories 1574 kJ (377 kcal)

Energetickd hodnota / Kalorie




Fat 13g
Tuky

Of that saturated acides 34g
Z toho nasycené mastné kyseliny

Sacharides 45¢
Sacharidy

Of that sugars 49g
Z toho cukry

Fibre 18¢g
Vldknina

Protein 9,7¢g
Bilkoviny

Salt 088
sal

* Average nutritional values are calculated on the basis of the suppliers of raw materials
/ Pramérné nutri¢ni hodnoty jsou vypocteny na zdkladé dodavatelt surovin

PACKAGING
/ Obal

Primary package ID
Cislo primdrni obalu (Ql)

Version of
packaging 34210A

Verze obalu

Languages
Jazyky

Consumer
Packaging 55¢
Spotrebitelské baleni

Size
Velikost obalu

Package weight
Vdha obalu

Print technology Flexo printing
Tiskovad technologie / Flexo tisk

Print orientation &)
Orientace tisku

Color specification
Barevnost

Recycling symbols
Recyklacni symboly

Other symbols
Jiné symboly

Wholesomeness of | PP sheet complies with the requirements of Commission Regulation (EU) no. 10/2011, dated 14 January

primary Packaging 2011 on materials and articles made of plastics intended for contact with food (as amended)
Prohldseni o zdravotni / PP list vyhovuje pozadavkim nafizeni Komise (EU) ¢. 10/2011 ze dne 14. ledna 2011 o materidlech a pfedmétech z plasti uréenych
nezdvadnosti obalu pro styk s potravinami (ve znéni pozdéjsich predpis()




Secondary package

ID
Sekunddrni obal (Ql)

Box Packaging
Kartonové baleni

Material
Materidl

Size
Velikost obalu

Package weight
Vidha obalu

Print technology
Tiskovd technologie

Flexo printing
/ Flexo tisk

Color specification
Barevnost

Other
Jiné

Declaration of
secondary
Packaging

Prohldseni

FSC
/ FSC

SUPPLIER

Dodavatel

CUSTOMER
Zdkaznik

Name
Jméno

Josef Toufar

Position
Pozice

Quality manager

E-mail

toufar@chimpanzeebar.com

Date
Datum

18.9. 2024

Signature and

stamp
Podpis, razitko

Monkey Brethers s.r.e.
Cervany dviir 1172/17
Pad Cvilinem ,784 01 Kmov
160 28276141 DIT 228276141

}m:hlmlnm.ﬂ
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