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Vyrobce / Producer

Bonavita, spol. s r.o., Hlavni 32, 251 63 Kunice - Vidovice

Zemé puvodu /
Country of origin

Druh / Kind Skupina / Group Podskupina/ Subgroup

Ceska republika /
Czech Republic

Trvanlivé pecivo /
Durable pastry

Extrudované vyrobky /
Extruded products

Obilné lupinky / Cereal
flakes

1. POPIS VYROBKU / PRODUCT DESCRIPTION

Nazev / Name

CORN FLAKES / CORN FLAKES

Popis / Description

KFfupavé cerealni lupinky nepravidelného tvaru. / Crispy cereal flakes of irregular shape.

Slozeni / Ingredients

Kukufi¢na krupice (92,5%), cukr, jedla sll s jdédem (jedla sdl, jodi¢nan draselny), jeény
sladovy vytazek, mineralni latka: uhliitan vapenaty. / Corn grits (92.5%), sugar, iodized
salt (edible salt, potassium iodate), barley malt extract, mineral: calcium carbonate

Urcéeni / Determined for

Neni vhodné pro spotfebitele s bezlepkovou dietou. / Not suitable for consumers with glu-
ten-free diet.

Alergologické
informace / Allergy
information

Vyrobek obsahuje obiloviny obsahujici lepek. Vyrobek mize obsahovat stopy séji, mléka
a vyrobku z néj, arasida a liskovych ofech. / Product contains cereals containing glu-
ten. Product may contain traces of soya, milk and dairy products, peanuts and hazel
nuts.

Zpusob uziti / Way of
use

Pfima spotifeba bez dalSich uprav. / Direct consumption without further treatment.

Doba minimalni
trvanlivosti / Shelf life

12 mésicl od data vyroby. (Minimalni trvanlivost do:) / 12 months from production date
(Best before).

Baleni / Package

dle dohody/ by agreement

Obaly / Packaging

VeSkeré pouzité obaly pfichazejici do styku s potravinou splfiuji nafizeni Komise EU ¢&.
10/2011 o materialech a pfedmétech z plastu ur€enych pro styk s potravinami, dale obaly
splfiuji zakon 477/2001 O obalech v platném znéni. / All used packaging in contact with
food comply with EU Commission Regulation No. 10/2011 on materials and articles
intended to come into contact with food, as well as packaging comply with the law
477/2001 on waste as amended.

Skladovani / Storage

Vyrobek musi byt skladovan v suchych €istych skladech pfi teploté max. 25 °C

a maximalni relativni vihkosti 75 %, oddélené od aromatickych latek. (Skladujte v suchu)/
The product must be stored in clean dry storage at 25 °C max

and maximum relative humidity of 75%, apart from the aromatic substances.(Store in a
dry place)

Preprava / Transport

Vyrobky se pfepravu;ji v krytych, Cistych a suchych prepravnich prostfedcich uréenych
pouze pro pfepravu potravin, prostych pachl a skladistnich $kidcl, oddélené od latek,
které by mohly narusit jakost produktu. / The products are transported in covered, clean,
dry means of transport intended only for transportation of food, simple odor and pest con-
trol warehouse, away from substances that could impair the quality of the product.

2. SENZORICKE VLASTNOSTI/ SENSORY PROPERTIES

Vzhled / Appearance

KFfehké lupinky nepravidelného tvaru / Crispy flakes of irregular shape

Konzistence / Texture

KFfupava, na fezu poérovita / Crispy, porous on cross section

Barva/ Colour

Zlatozluta / Golden yellow

Chut’, viiné / taste, smell

Po pouzitych surovinach, bez cizich pachll / Of used materials, free from foreign odors




BONA; " SPECIFIKACE VYROBKU
——WVITA PRODUCT SPECIFICATION

B1-01 |[str.: 23

3. FYZIKALNi PARAMETRY / PHYSICAL PARAMETERS

Bezpecénost / Safety

GMP (spravna vyrobni praxe) v certifikovanych systémech BRC/IFS — ochrana proti
fyzikalni kontaminaci (kov, sklo, dfevo, tfistivé plasty)/ GMP (Good Manufacturing Prac-
tice) certified systems BRC / IFS - protection against physical contamination (metal,
glass, wood, plastics cluster)

Objemova hmotnost /
Bulk density

1350-1450 g/ 10 |

VIihkost / Moisture

Max 5,5 %

Vyzivové udaje ve 100g vyrobku / Nutritional information per 100g of product:

Energeticka hodnota / Energy 1640 kJ / 386 kcal
Tuky / Fat 1,29 Vlaknina / Fibre 2009
- ztoho nasyc. mastné kys. / . . .
of which saturates 0,39 Bilkoviny / Protein 7949
Sacharidy / Carbohydrate 859 Sal / Salt 159
- 7z toho cukry / of which 61g bbD %DDD
sugars ’ Vapnik 245mg | 800 mg 30,6

4. CHEMICKE PARAMETRY / CHEMICAL PARAMETERS

Bezpecénost / Safety

GMP (spravna vyrobni praxe) v certifikovanych systémech BRC/IFS — ochrana proti
chemické kontaminaci (zbytky sanitacnich prostfedkud, chemické latky a pfipravky z udrzby,
apod.) / GMP (Good Manufacturing Practice) certified systems BRC / IFS - protection against
chemical contamination (residues sanitizing equipment, chemicals and products from
maintenance, etc.)

Splfiuje pozadavky Nafizeni Komise (ES) €. 149/2008, o stanoveni maximalnich limitd
rezidui pesticidd v potravinach a surovinach / Meets the requirements of Commission Regu-
lation (EC) No 149/2008. The fixing of maximum levels for pesticide residues in food and raw
materials

Deoxynivalenol max. 500 pg/kg, Zearalenon max. 50 pg/kg, Aflatoxiny max. 4,0 ug/kg — dle
Nafizeni komise (ES) 1881/2006 / Deoxynivalenol max. 500 yg/kg, Zearalenone max. 50
pa/kg, Aflatoxins max. 4,0 pg/kg according to Commission Regulation (EC) 1881/2006

TK- Cd max. 0,1 mg/kg, Pb max. 0,2 mg/kg dle Nafizeni Komise (ES) 1881/2006; Hg max.
0,05 mg/kg dle vyhladky €.305/2004 / Heavy metals- Cd max. 0,1mg/kg, Pb max.0,2 mg/kg
according to Commission Regulation (EC) 1881/2006; Hg max. 0,05 mg/kg, according to
Decree No 305/2004
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5. MIKROBIOLOGICKE PARAMETRY / MICROBIOLOGICAL PARAMETERS

Bezpecnost / Safety

vyrobek splfiuje pozadavky Nafizeni Komise (ES) €. 2073/2005 ze dne 15. listopadu 2005 o
mikrobiologickych kritériich pro potraviny (v platném znéni)/ product meets the requirements
of Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological cri-
teria for foodstuffs (as amended)

Koliformni bakterie /
Coliform bacteria

max. 100 KTJ/ 1g dle CSN 56 9609 / max. 100 CFU / 1g according to CSN 56 9609

Kvasinky a plisné /
Yeast and molds

max. 5000 KTJ/ 1g dle CSN 56 9609/ max. 5000 CFU / 1g according to CSN 56 9609

6. ALERGENY / ALLERGENS

obiloviny obsahujici lepek a vyrobky z nich
Cereals containg gluten (i.e. wheat, rye, barley,

oats, spelt or their hybridised strains ) and products
thereof

suché skorapkové plody a vyrobky z nich (mandle,
liskové a vlasské ofechy, ...)

Nuts (i.e. Almond, Hazelnut, Walnut, Cashew,
Pecan, Pistachio etc.) and products thereof

korysi a vyrobky z nich
crustaceans and products thereof

celer a vyrobky z néj
Celery and products thereof

vejce a vyrobky z nich
Egg and and products thereof

hof¢ice a vyrobky z ni
Mustard and products thereof

ryby a vyrobky z nich
Fish and products thereof

sezamova semena (sezam) a vyrobky z nich
Sesame seeds and products thereof

jadra podzemnice olejné (arasidy) a vyrobky z nich
Peanuts and products thereof

oxid sifiity a sifi¢itany v koncentracich vysSich nez
10 mg / kg nebo 10 mg /I, vyjadfeno jako SO2
Sulphite at concentrations at least 10 mg/kg

s6ja a vyrobky z ni
Soybean and products thereof

mékkysi a vyrobky z nich
Molluscs and products thereof

mléko a vyrobky z néj

Milk and diary products and products thereof including
lactose.

vI€i bob (lupina) a vyrobky z ngj
Lupin and products thereof

X = vyrobek dany alergen obsahuje / allergen is contained

- = vyrobek dany alergen neobsahuje / allergen is not contained

? = mize obsahovat stopy (z kiizové kontaminace) / may contain traces (cross-contamination)

7. OSTATNIi POZADAVKY / OTHER REQUIREMENTS

GMO

Corn flakes jsou vyrabény z kukufice, u které se vyzaduje potvrzeni dodavatele o pouziti
geneticky nemodifikované kukufice. / Corn flakes are made from corn, which required sup-
plier's confirmation of the use of genetically unmodified corn.

Vyrobek spliuje poZadavky Smérnice EU o GMO 1829/2003 a 1830/2003./ The product
complies with EU directives on GMOs 1829/2003 and 1830/2003.

Zareni / Radiation

Zadna ze surovin a pFisad neni konzervaéné o$etfena zafenim (UV, ionizaénim)/

no raw materials or product itself are not preserved by radiation (UV, ionization)
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