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Product name:
Product code: 83
CHICKEN AND FOUR CHEESE BREAD STICK WITH
CHIA SEEDS

Type and net quantity: Net quantity: 2.000 g (20x100g)

SHOCK-FROZEN PUFF PASTRY with chicken
filling and four types of cheese, with seeds: chia,
flax, sunflower and pumpkin - other bakery
products

Regulations related to product quality and safety:

1. Rulebook on the quality of grain, mill and bakery products and pasta (" Official Gazette of the Republic
of Serbia", No. 68/2016, and 56/2018)

2. Ordinance on food additives ("Official Gazette of RS" No. 53/2018)

3. Rulebook on general and special conditions of food hygiene at any stage of production, processing and
trade (Official Gazette of RS No. 72/2010, and 62/2018)

4. Guide to the application of microbiological criteria for food

5. Law on Food Safety (Official Gazette of RS No. 41/2009 and 17/2019)

6. Rulebook on declaring food labeling and advertising (Official Gazette of RS No. 19/2017, and 16/2018
and 17/2020)

Document links:

e Approved printing product declaration solution
e Specification of raw materials, additives, flavors and auxiliaries

Declaration text:

Ingredients : Wheat flour T-400, water, chicken fillet four types of cheese 35.7% (smoked chicken fillet,
semi-fat melted cheese for spreading , full-fat cheese spread min 45% mm 18.51% (pasteurized milk ,
pasteurized sour cream , table salt) , starter culture), neutral cooking cream , powder mixture with a
mixture of four types of cheese 27.5% cheese powder mixture , glucose syrup corn starch, salt 10.3%,
potato starch, sunflower oil, yeast extracts, dried onions, whey powder, aroma, (contains milk ,) sugar,
spices 1%, acid: citric acid (E330), margarine (edible partially hydrogenated vegetable fat, edible
hydrogenated vegetable oils (palm oil, sunflower oil) 80%, water, emulsifiers mono and diglycerides of
fatty acids, sunflower lecithin, table salt (0.5%), lactic and citric acids, preservative potassium sorbate,
aroma, color beta carotene), chia seeds 2.3%, sunflower seeds 2.3%, flax seeds 2.3%, sugar, pumpkin
seeds 0.9%, salt, mashed potatoes, wheat gluten , spice turmeric.

The traces may contain: eggs, soy, sesame.

Made in the Republic of Serbia. Country of origin: Republic of Serbia
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Knead the dough from flour quality T-400, water, salt is separated into dough
A brief description of the pieces. It is spread on a laminator, the dough rests for 10-15 minutes and then
technological procedure, the chicken filling and four types of cheese are applied on the prepared laminated
the method of eliminating dough. After forming the form, the product goes to freezing at a temperature of -
the biological hazard and 40°C. Frozen pastries are packed in appropriate packaging and stored and stored
the possible use of auxiliary | at a temperature of -18°C.
means
1. T-400 flour
2. Margarine
3. Water
4. So
5. Chia seeds
6. Sunflower seeds
7. Pumpkin seed
8. Flax
Raw material composition 9. Sugar
(all components including 10. Mashed potatoes
additives and flavorings) 11. Gluten
12. Processed cheese for spreading
13. Full-fat cheese spread
14. Neutral cream
15. Powdered mixture with a mixture of four types of cheese
16. Smoked chicken fillet
17. Turmeric spice
1. Serbia
2. Serbia
3. Serbia
4. Tuzla, Bosnia and Herzegovina
5. Bolivia
6. Bulgaria
7. Ukraine, Poland
8. Serbia
Geographical origin of raw 9. Serbia
materials (country and city, 10. Russia
area) 11. Serbia
12. Serbia
13. Serbia
14. Serbia
15. Serbia
16. Serbia
17. India
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The products have a characteristic color, smell and taste that is
characteristic even without foreign smells and tastes.
Heavy metals
Physico- Mycotoxins Ordinance on the maximum permitted
chemical amounts of residues of plant protection
characteristics DON Max 750 ug/ kg [products in food and feed and on food and
(pH, AW ..) feed for which the maximum permitted
amounts of residues of plant protection
products are determined (Official Gazette of
RS, No. 22/2018)
Product
expiration date 180 days at -18 ° C
Energetic value 1263.61kJ / 303.13 kcall
Fats 18.97¢g
Nutritional of which saturated 7.739
declaration fatty acids
Average Carbohydrates 22.69 g
energy value of which sugars 3.82¢g
in 100 g of Proteins 9.43g
product Fibers 1969
Salt 0.85¢g
Allergens according to EU Present | Possibility of cross-
classification + (yes) contamination
- (no) + (yes) - (no)
Cereals and cereal products containing + -
gluten
Shellfish and shellfish products - -
Eggs and egg products - +
Fish and fish products - -
Peanuts and peanut products - -
Declared _ Soybeans and soybean products - +
a':gé%irt‘s in the Milk and dairy products + -
P Nuts and their products - -
Celery and celery products - -
Mustard and mustard products - -
Sesame seeds and sesame products - +
Sulfur dioxide and sulphates in - -
concentrations greater than 10 mg / kg
or 10 mg /| expressed as SO .
Molluscs and mollusc products - -
Shell and shell products - -
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Does the Product produced from raw materials that are not genetically modified

product contain
raw materials of

GMO origin?
Is the product or Product - raw materials in the composition, not treated with ionizing rays, do
any of the raw not contain radiation ingredients.

materials that
are an integral
part of it treated
with ionizing
rays, and does it
contain radiation
ingredients?

Does the The product does not contain hormones

product contain

hormones?

Storage,

transport and It packs in foil and distributes with its own vehicle. Storage and distribution

distribution - temperature. -18 ° C

conditions

Intended use Best used by the date indicated on the packaging. Store at a temperature of -
18°C

Target The whole population except those allergic to gluten.

consumers

Products and packages:
TRGOCENTAR DOO

Note Visnjcka 61 a
Belgrade
Specification prepared Malina Markovic, B.Sc. Signature:
by:
Specification approved  [Milo§ Mladenovi¢, B.Sc. Eng. tehn. Signature:
by:
Approval date: 04/01/2020 MP.




