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pr.6.ry.d onjons haw b6.n prcduced fron f*sh hatuest d fruiB of the vari€ty of Atttln Cepa L. Aft r h.res ng rh6 rruirE h.re been
pre..librated, clean€d, peeled, wash.d, etibhted and i.Epected visua y. These ontons a6 fi .d into jaF wtth th. addition ofcover

rh6 fill.d ja6 are closed wirh a twbt ofi cap under a steah j.t ro rcnove th. r.sidu.t oxygen, attor ctosing, the laB aro pasi.uriad tor
ical sbbility.The onions h.ve a whit6 app€ar.nce, th6 bst. ts typi@ y for a, aroma sed vin6gar prcduct.

340 g
1 9 0 9

Inkjet .odB on top of cap
Dl<, ddd, yy
do.mm.yytl

Jar type: facett
cap: TO 53 mm

hh:mm (= production slte,jutian code date oftab.fling, hour.nd mtnutos oft be ing)
(expi.y d.te = produclion date + 36 monrh5)

Dec la railon I on ion6, wate r, vin.grr, 3 u gar, s a tr, firm h9 ago* c.t ctum .htorid. (E sog) | cttrtc acid { E33o ), fr.vo u rtng,
pEsetuarive: sodium{etabisulfft. (E223)

Grad lng :  14J6nm

All. rge nes I lhjs prod@t .o nt in! the fottowing a ergenes: s u tfire
Gi/tO : lhis product ts t@ of crro
Countyoforigin: Hungary

1 ,00  g
4,00 g
7,00 g
<0,5 g
0,00 g
2,OO g
0,35 g

chrr.clerisliel .nd sweota 3or, arohatis€d.

onions co@r.d wnh llquid.
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: QA Ergineer - Dqnakititi

Da te :  19_05,2016

ver6ior I t

Donakiliti Kont€rvfzeiE KFL
Dunaldlld, Gytm6lcs6s u. 67.
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