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ELL AS Chicken at its best, served with potatoes and vege-
tables in a creamy mushroom sauce *’

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat

Total Transfat in Product g/100g

Protein (x6.25) g/100g

Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory «NRCS approval per batch W -

« TR, de
*Department of Health approved ¢Halaal « EU meat approved =
A - e ey Flexible pouch formed with multiple layers con-
ileriol Property Unit of . Measurement taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
° measuremen . with food by reference to EU Directives and FDA Regulations.
1 Thickness Microns 119.00 +/-10.00 = o
. Shelf stability guaranteed for 36 months af temperatures of not

: 2
Weight a/m 135.00 +/- 11.00 .

more than 27 degrees Celcius. Colour - green.
Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400 J ‘“m 3 ¥ r_'f "'
Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside fo inside <0.50

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
For 250 and 300g pouches mm 215Lx 120w as pin-holes, wrinkling or creasing of the seal areq, foreign body
Sealing temperature Ocelsius 190 - 210 - contamination, blistering, piping or any other evidence of de-
' laminating, blemishes, marks or any other iregularities.

Water vapour tfransmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50
For 100g and 150g pourches mm 150 L x 140 W

PACKAGING CONTACT

Water, Cow’s milk, Onions, Modified starch (Sulphur dioxide), Green peppers, Mush-
rooms, Chicken stock (Maltodextrin, Flavourings [HVP, Celery], Hydrogenated palm fruit fat [An-
fioxidant: TBHQ], Chicken [3%], Potassium chloride, Vegetable powders [Onion, Garlic], Flavour
enhancers [E631, E627]), Cream (Cow's milk), Garlic, Canola oil, Mustard powder, Fresh parsley,
| Radurised Herbs and Spices.

Potatoes, Carrots.
Cow'’s milk, Sulphur dioxide, Wheat, Gluten.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122 UL
Athens - Greece
+30 210 2846948

info@morfeas.gr )




MORFEAS
ELLAS

since 1985

Chicken curry with a medley of vegetables
- potatoes, pumpkin, carrots, sweetcorn and
green pepper

NUTRITIONAL INFORMATION

! Carbohydrates g/100g
Energy KJ /100g
.- - = Total Fat 9/100g
J S .E'_ g S
g --1-;""" r o Total Saturated Fat 9/100g
S ‘r__ .
.w.r 5!: Total Monounsaturated Fat g/100g
L N
7 i Total Polyunsaturated Fat g/100g
e ol - Total Transfat of Total Fat % of Total Fat
L Total Transfat in Product g/100g

Protein (x6.25) g/100g

Total Dietary Fibre g/100g

. g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS o
Flexible pouch formed with multiple layers con-

. taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

-' with food by reference to EU Directives and FDA Regulations.

Shelf stability guaranteed for 36 months at temperatures of not

[: more than 27 degrees Celcius. Colour - green.

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
| as pin-holes, wrinkling or creasing of the seal area, foreign body
. contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

- -
Thickness Microns 119.00 +/-10.00

Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside fo outside <0.40

COF inside fo inside <0.50

Water vapour fransmission g/m2 /day <1.50

Oxygen permeability Cms/mzlday <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature 0C-:->I5ius 190 - 210

Sauce, Chicken (35%), Vegetables (19%). CONTACT

Water, Onions, Canned tomatoes, Canola oil (Antioxidant: TBHQ), Garlic, Ginger, Modi-
fied starch (Sulphur dioxide), Milk powder (Full cream cow’s milk, Soya lecithin), Salt, Curry pow-
der (Radurised Spices [Coriander, Turmeric, Cumin, Methee], Radurised wheat cereal, Radu- |
i rised chiliies).

} Potatoes, Pumpkin, Carrots, Sweet corn, Green pepper.
Sulphur dioxide, Wheat, Gluten.

Morfeas Ellas

|

Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948
info@morfeas.gr




Page 4

MEDITERRANEAN STEW 300G

NUTRITIONAL INFORMATION

Manufacture approved ¢ FSSC 22000 accreditation *NRCS RETORT P.C.)UCH SPECIFICATION (SANDF 09)
approval for factory *NRCS approval per batch Composition:
*Department of Health approved ¢Halaal « EU meat approved
Serial Property Unit of Measurement
No. measurement
1 Thickness Microns 119.00 +/-10.00
2 Weight g/m? 135.00 +/- 11.00 Printing:
3 Bond strength 1 g/inch >400.00
4 Bond strength 2 g/inch >400
5 Bond strength 3 g/inch >500
6 Seal strength side N/inch >60.00
7 Seal strength bottfom N/inch >60.00
8 COF outside to outside <0.40
9 COF inside to inside <0.50 General appearance:
10 Water vapour transmission g/m2 /day <1.50
11 Oxygen permeability cm3/m2/day <1.50
12 For 100g and 150g pourches mm 150 L x 140 W
13 For 250 and 300g pouches mm 215Lx 120 W
14 Sealing temperature Ocelsius 190 - 210
PACKAGING CONTACT

INGREDIENTS: D,
1 e
S Morfeas Ellas
Alexandrou Diakou
11 str,
Neo Iraklio, 14122
Athens - Greece
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info@morfeas.gr
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MORFEAS
ELLAS Mouth watering c;l]cnkzr;l\glsfgi\;veeefcorn in a mexi- ﬂ

since 1985

Carbohydrates 9/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat

Total Transfat in Product g/100g

Protein (x6.25) g/100g

; T Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-

T T T taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
i‘e”c" Property Unif of Measurement | with food by reference to EU Directives and FDA Regulations.
o. measurement
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

¥

Thickness Microns 119.00 +/-10.00

Weight a/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00 I mm—l —"i 3 ¥ .} "'
Bond strength 2 g/inch >400 h : = . . .
Food-grade inks used which can withstand the condi-

tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
| contamination, blistering, piping or any other evidence of de-

s i t t 0C Isi - - N . oye
ealing temperature elsius 190 - 210 |~ laminating, blemishes, marks or any other iregularities.

.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength botfom N/inch >60.00

COF outside fo outside <0.40

COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

PACKAGING CONTACT

Sauce, Chicken (35%). Vegetables, Reconstituted sugar beans.

Morfeas Ellas

Water, Canned tomatoes, Onions, Chicken stock (Maltodextrin [Sulphur dioxide], Salt,
. Flavourings [HVP, Celery], Hydrogenated palm fruit fat [Antioxidant: TBHQ], Chicken [3%)], Po-
| tassium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers [E631, E627]), Canola
oil, Garlic, Modified starch, Radurised herbs & spices.

Sweet corn. Sulphur Dioxide.

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr




ELLAS Mouth watering chicken with sweetcom in a mexi-
can style sauce :‘
L. aly v r

NUTRITIONAL INFORMATION

{4 l'?ﬁ b Carbohydrates g/100g
~.‘1'.f !_' Energy KJ /100g
' Total Fat g/100g
Total Saturated Fat g/100g

1oTal Monounsaturated
g/100g

Fat

Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) 9/100g
Total Sugar Measured g/100g
: k -_r Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS
approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Serial Property Unit of i | Measurement with food by reference to EU Directives and FDA Regulations.
No. measurement Shelf stability guaranteed for 36 months at temperatures of not
1 Thickness Microns LA R/RlC = more than 27 degrees Celcius. Colour - green.
Weight a/m? 135.00 +/- 11.00 |
Bond strength 1 gl/inch >400.00 R TETTTY - ’ ¥ w
Bond strength 2 g/inch >400 ' Food-grade inks used which can withstand the condi-
Bond strength 3 g/inch >500 . tions of the retort pouches. The inks are reverse printed onto the
Seal strength side N/inch >60.00 3 inside of the polyester so that it appeasrs inside between the
Seal strength bottom N/inch >60.00  polyester and aluminium layers and does not come into contact
COF outside to outside <0.40 ~ with the food or water used to heat the pouch.
COF inside to inside <0.50 Retort abilitly: Capable of withstanding thermal processing at
Water vapour transmission g/m? /day <1.50 128 degrees Celsius for 45 minutes at 150 kPa.
Oxygen permeability cm3/m2/day <1.50 i Pouches shall be free from defects such
For 100g and 150g pourches mm 150 L x 140 W as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 215 x 120 W - contamination, blistering, piping or any other evidence of de-
' laminating, blemishes, marks or any other iregularities.

g5
-

Sealing femperature Ocelsius 190 - 210
n

r B " - - - —

= . B PACKAGING CONTACT
Ingredient List: Chicken (40%), Green peas (16%), Water, Onions, Coconut milk

(Coconut milk extract, Water, Stabalisers, Emulsifiers, Citric acid, Preservative: Sodium Metao-

4 bisulphite), Vegetable oil (Canola seed), Garlic, Ginger, Modified maize starch, Milk powder

¢ (Full cream cow's milk, Soya, Lecithin), Salt, Spices.

Allergens: Dairy & Sulphur dioxide

This product has been made in a factory that uses eggs, wheat, gluten & soya.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

info@morfeas.gr
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ELLAS Mouth watering chicken with sweetcorn in a mexi- ﬂ

can style sauce

il S e
NUTRITIONAL INFORMATION

Energy KJ /100g
Carbohydrates g/100g
Protein (x6.25) g/100g
Dietary Fibre g/100g
Total Sugar Measured g/100g
Protein (x6.25) g/100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g

Total Polyunsaturated Fat g/100g

Cholesterol mg/100g
ST T O

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS
approval for factory «NRCS approval per batch

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use i
7 | with food by reference to EU Directives and FDA Regulations. |
. . T Shelf stability guaranteed for 36 months at temperatures of not
Serial Property Unit of Measurement .
No. measurement i more than 27 degrees Celcius. Colour - green.

1 Thickness Microns 119.00 +/-10.00
2

*Department of Health approved ¢Halaal « EU meat approved

" ey 0 O 7T .
19900/ 11.00 : Food-grade inks used which can withstand the condi-
.-; tions of the retort pouches. The inks are reverse printed onto the
. inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
~ with the food or water used to heat the pouch. ¥
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

2 Weight g/m
3 Bond strength 1 g/inch >400.00
4 Bond strength 2 g/inch >400

5 Bond strength 3 g/inch >500
. 6 Seal strength side N/inch >60.00
K Seal strength bottom N/inch >60.00
8
9

COF outside to outside <0.40
COF inside to inside <0.50

10 Water vapour transmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing femperature 0Celsius 190 - 210

Sauce, Chicken breast (25%), Breyanirice (20%).

Water, Canned tomatoes, Onions, Chicken Stock (Maltodextrin [Sulphur )
dioxide], Salt, Flavourings [HVP, Celery], Hydrogenated palm fruit fat [Anfioxidant: PACKAGING CONTACT
TBHQ)], Chicken [3%)]. Potassium chloride, Vegetable powders [Onion, Garlic], Fla-
vour enhancers [E631, E627]), Canola oil, Modified starch, Garlic, Radurised herbs
i and spices.

: Sulphur dioxide.

White rice, Reconstituted brown lentils, Onions, Sultanas, Canola

oil (Antioxidant: TBHQ), Salt, Fresh coriander, Garlic, Radurised herbs and spices.
i Vegetables Sweet corn.
Sulphur Dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr



Tender beef in a succulent sauce
with perfectly cooked samp and beans

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /7100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat  g/100g

Total Polyunsaturated Fat g/100g

Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory eNRCS approval per batch

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
k] . > BN = . with food by reference to EU Directives and FDA Regulations.
seriol Property unit of Measurement 4{ Shelf stability guaranteed for 36 months at temperatfures of not

*Department of Health approved ¢Halaal « EU meat approved

No. measurement &
Thickness Microns T A more than 27 degrees Celcius. Colour - green.

Weight g/m? 135.00 +/- 11.00 1". W m.‘_. —— % '
Bond strength 1 g/inch >400.00 e = e x

Bond strength 2 g/inch >400 Food-grade inks used which can withstand the condi-
Bond sfrength 3 a/inch >500 ~ tions of the retort pouches. The inks are reverse printed onto the
Seal strength side N/inch >60.00 inside of the polyester so that it appeasrs inside between the
Seal strength bottom N/inch >60.00 polyester and aluminium layers and does not come into contact
COF outside to outside <0.40 | with the food or water used to heat the pouch.

COF inside to inside <0.50 | Retort abilitly: Capable of withstanding thermal processing at
Water vapour transmission g/m? rday <1.50 128 degrees Celsius for 45 minutes at 150 kPa.

Oxygen permeability cm3/m2/day <1.50 : Pouches shalll be free from defects such
For 100g and 150g pourches mm 150 L x 140 W as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 2151 x 120 W | contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

Sealing temperature oCelsius 190 - 210

>

Sauce, Beef (25%), Reconstituted samp (9%). Sweet potato, Reconstituted beans

PACKAGING CONTACT

; | | i (4%). Morfeas Ellas
\ Water, Canned tomatoes, Onions, Canola oil (Anfioxidant:
E‘ || TBHQ), Modiified starch (Sulphur dioxide), Beef stock (Maltodextrin, Salt, Flavourings [HVP], Car-

amel colourant, Hydrogenated palm fruit fat, Beef [3%], Potassium chloride, Vegetable pow-
8l ders [Onion, Garlic], Flavour enhancers [E631, E627]), Soya sauce (Soybean, Wheat), Garlic,

;'i Ginger, Radurised herbs and spices. Soya, Sulphur dioxide, Wheat.

Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948 R

info®@morfeas.gr i
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A hearty dish, packed with nutrients, comprising of q
_ tender beef, carrots, potatoes and butter beans in a
delicious curry sauce

& & TR E v
NUTRITIONAL INFORMATION s‘
Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g

Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory *NRCS approval per batch

SRR - o\ TEDF N
*Department of Health approved ¢Halaal « EU meat approved
. 3 - Flexible pouch formed with multiple layers con-
i al -.‘-u oz - taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Serial | Property unit of Measurement with food by reference to EU Directives and FDA Regulations.
No. measurement r. -
: Shelf stability guaranteed for 36 months at temperatures of not
* more than 27 degrees Celcius. Colour - green.

1 Thickness Microns 119.00 +/-10.00
Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00 w i_ . I 1 '

Bond strength 2 g/inch >400 . . . .
Food-grade inks used which can withstand the condi-

tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
Sealing temperature CCelsius 190 - 210 |~ laminating, blemishes, marks or any other irregularities.

PACKAGING CONTACT

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g;;/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W '

Sauce, Beef (35%), Vegetables (20%).
Water, Canned tomatoes, Onions, Canola oil (Antioxidant: TBHQ), Beef stock (Malto- || Merices [Silee
4l dextrin [Sulphur dioxide], Salt, Flavourings [HVP], Caramel colourant, Hydrogenated palm fruit
" fat, Beef [3%], Potassium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers [E631,
E627]), Modified starch, Ginger, Garlic, Radurised herbs and spices.

Potatoes, Carrots.
Sulphur dioxide

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece

+30 210 2846948 |15

info@morfeas.gr ¥l




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

; Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory eNRCS approval per batch = SRR L e

*Department of Health approved ¢Halaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-
2 e S

bl taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Property Unit of- ) Measurement with food by reference to EU Directives and FDA Regulations.

measurement " Shelf stability guaranteed for 36 months at temperatures of not
* more than 27 degrees Celcius. Colour - green.

Thickness Microns 119.00 +/-10.00
Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00 e, T ¥ BB L

Bond sfrength 2 gfinch >400 Food-grade inks used which can withstand the condi-

Bond strength 3 g/inch >500 . tfions of the retort pouches. The inks are reverse printed onto the
Sealstrength side N/inch >60.00 3 inside of the polyester so that it appeasrs inside between the
Seal strength bottom N/inch >60.00 | polyester and aluminium layers and does not come into contact
COF outside to outside <0.40 with the food or water used to heat the pouch.
COFinside to inside <0.50 Retort abilitly: Capable of withstanding thermal processing at
Water vapour fransmission g/m? /day <1.50 128 degrees Celsius for 45 minutes at 150 kPa.
Oxygen permeability cm3/m?/day <1.50 i Pouches shall be free from defects such
For 100g and 150g pourches mm 150 L x 140 W as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 215Lx120 W . contamination, blistering, piping or any other evidence of de-
sealing temperature OCelsius 190 - 210 | laminating, blemishes, marks or any other irregularities.
-

.. iy 8 PACKAGING CONTACT

Minced beef (25%), Water, Pasta (12%) (Durum flour, Wheat flour), Potatoes, To-

§ matoes, Carrots, Onions, Vegetable oil (Canola seed), Vegetable stock (Salf, Palm oil, Flavour,

4| Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric,
. White pepper, Coriander, Nutmeg), Rosemary extract), Tomato paste, Garlic, Modified maize

starch, Sugar, Salt, herbs, Spices.

Allergens: Wheat & Gluten

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
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NUTRITIONAL INFORMATION ﬁ

/ LUV
Carbohydrates ¢ 9

Energy KJ /7100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

AT _f
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

LT TR .. TR

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

R FENY - 7 w
Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
~ contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

— X i E——

Serial Property Unit of Measurement t:
No. measurement 3

Thickness Microns 119.00 +/-10.00 |
Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

PACKAGING CONTACT

Morfeas Ellas

Alexandrou Diakou
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Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g
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MORFEAS

since 1985

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS h

L TR .. L TTRERE.AS

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-

= N e R W taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Property Unit of Measurement . with food by reference to EU Directives and FDA Regulations.

F
measurement Shelf stability guaranteed for 3¢ months at temperatures of not

* more than 27 degrees Celcius. Colour - green.

Thickness Microns 119.00 +/-10.00
Weight g/m? 135.00 +/- 11.00

sond sengin | ginc 40000 i PN . Y 2 W

Bond sfrength 2 g/inch >400 Food-grade inks used which can withstand the condi-

Bond strength 3 g/inch >500 ~ tions of the retort pouches. The inks are reverse printed onto the
Seal strength side N/inch >60.00 d inside of the polyester so that it appeasrs inside between the
Seal strength botfom N/inch >60.00 polyester and aluminium layers and does not come into contact
COF outside fo outside <0.40 with the food or water used to heat the pouch.
COF inside to inside <0.50 Retort abilitly: Capable of withstanding thermal processing at
Water vapour fransmission g/m? /day <1.50 128 degrees Celsius for 45 minutes at 150 kPa.
Oxygen permeability cm3/m?/day <1.50 Pouches shall be free from defects such
For 100g and 150g pourches mm 150 L x 140 W ~as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 215Lx 120 W contamination, blistering, piping or any other evidence of de-
Sealing temperature Ocelsius 190 - 210 " laminating, blemishes, marks or any other iregularities.

i u B

n

PACKAGING CONTACT

Beef (30%), Water, Tomatoes, Potatoes, Carrots, Vegetable oil (Canola seed),
Onions, Green peas, Sweetcorn, Modified maize starch, Celery, Vegetable stock (Salt, Palm
oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spic-
es (Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Salt, Tomato paste, Gar-
| lic, Spices.

Morfeas Ellas
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MORFEAS
ELLAS

since 1985

T 4

NUTRITIONAL INFORMATION

ATNTTT

Carbohydrates g/100g
Energy KJ /71009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation *NRCS

-
approval for factory «NRCS approval per batch i

*Department of Health approved eHalaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-
- e

L. i 5 i i I ] taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Property Umrlgifjremem Measurement | with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

Thickness Microns 119.00 +/-10.00

Weight g/m?

Bond strength 1 /inch >400.00 i N— S ;
¢ g N Y w

Bond strength 2 g/inch >400

135.00 +/- 11.00

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
- confamination, blistering, piping or any other evidence of de-
Sealing temperature OcCelsius 190 - 210 =~ laminating, blemishes, marks or any other irregularities.

.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside fo outside <0.40

COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability Cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

& PACKAGING CONTACT

i Beef (30%), Water, Potatoes, Onions, Milk powder (Full cream cow's milk, Soya,
d Lecithin), Vegetable oil (Canola seed), Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin,
Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric, White pep-
" per, Coriander, Nutmeg), Rosemary extract), Worcestershire sauce (Water, Vinegar, Molasses,
Sugar, Salt, Spices (Coriander), Food Colourant (Caramel), Dehydrated vegetables (Garlic,
Onion), Maize Meal), Modified maize starch, Salf, Garlic, Spices, Herbs. Allergens: Dairy.

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr
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i NUTRITIONAL INFORMATION

v

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

A T TR, 1T

Manufacture approved ¢ FSSC 22000 accreditaftion ¢NRCS
Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory eNRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

B A e W T
Serial Property Unit of Measurement
No. measurement

B Thickness Microns 119.00 +/-10.00 . T ST s A w

Weight g/m? 135.00 +/- 11.00 Food-grade inks used which can withstand the condi-
Bond strength 1 g/inch >400.00 _ tions of the retort pouches. The inks are reverse printed onto the
Bond strength 2 g/inch >400 inside of the polyester so that it appeasrs inside between the
Bond strength 3 g/inch >500 polyester and aluminium layers and does not come into contact
Seal strength side N/inch >60.00 with the food or water used to heat the pouch.

Seal strength bottom N/inch >60.00 Retort abilitly: Capable of withstanding thermal processing at
COF outside to outside <0.40 128 degrees Celsius for 45 minutes at 150 kPa.

COF inside to inside <0.50 Pouches shall be free from defects such
Water vapour transmission a/m? rday <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm3/m2/day <1.50 - contamination, blistering, piping or any other evidence of de-

For 100g and 150g pourches mm 150 L x 140 W A laminating, blemishes, marks or any other iregularities.

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature Ocelsius 190 - 210 - ﬁ PACKAGING coO NTCT

Water, Venison sausages (24%), Reconstituted haricot beans (24%), Tomato pu-
ree, Onions, Worcestershire sauce (Water, Vinegar, Molasses, Sugar, Salt, Spices (Coriander),
Food Colourant (Caramel), Dehydrated vegetables (Garlic, Onion), Maize Meal), Vegetable
il oil (Canola seed), Tomato paste, Sugar, Salt, Garlic, Modified maize starch, White spirit vine-
gar, Spices.

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948
info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

wy
= T T AT

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

.
LT TV, EESN

I
[t} ¥l approval for factory *NRCS approval per batch

il

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

R FENY - 7 w
Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

&
1
-

Serial Property Unit of Measurement
No. measurement

*Department of Health approved *Halaal « EU meat approved ﬁ
e

3

1 Thickness Microns 119.00 +/-10.00 I.'

Weight g/m2

135.00 +/- 11.00 |
Bond strength 1 g/inch >400.00 i
Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside to inside <0.50

Water vapour fransmission g/m2 /day <1.50

Oxygen permeability Cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature Ocelsius 190 - 210

PACKAGING CONTACT

| Minced beef (63%), Tomatoes, Water, Onions, Bread crumbs (Wheat flour,
Yeast, Salt, Gluten, Vegetable fat, Improving agent), Salt, Modified maize starch, Vegetable
oil (Canola seed), Milk powder (Full cream cow's milk, Soya, Lecithin), Vegetable powder
' (Garlic, Onion), Sugar, Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix
(Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric, White pepper, Coriander,
Nutmeg), Rosemary extract), Garlic, Herbs, Spices.Allergens: Dairy, Wheat & Gluten

Morfeas Ellas

Alexandrou Diakou

11 str,
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Athens - Greece |
+30 210 2846948 g
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MORFEAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

FLOTTEERY .. TR

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory «NRCS approval per batch Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
b, with food by reference to EU Directives and FDA Regulations.
'} __ Shelf stability guaranteed for 36 months at temperatures of not

Property Unit of Measurement more than 27 degrees Celcius. Colour - green.
measurement }

Thickness Microns 119.00 +/-10.00 v . 2 a -
‘ > b TR TN T . v 2 w

Weight a/m 135.00 +/- 11.00

Bond strength 1 g/inch >400.00

*Department of Health approved ¢Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature OCelsius 190 - 210 L,

- - PACKAGING CONTACT

Potatoes (44%), Water, Onions, Coconut milk (Coconut milk extract, Water, Sta-
balisers, Emulsifiers, Citric acid, Preservative: Sodium Metabisulphite), Vegetable oil (Canola
seed), Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions,
Celery, Leeks, Chives), Sugar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary
" extract), Carlic, Ginger, Modified maize starch, Salt, Spices.

Allergens: Sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,
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Athens - Greece |
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NUTRITIONAL INFORMATION

Carbohydrates

Energy KJ /100g

Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved e FSSC 22000 accreditation *NRCS
Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory *NRCS approval per batch
*Department of Health approved *Halaal « EU meat approved ‘
&

o bt . A B0 =
Property Unit of Measurement 1
measurement .

Thickness Microns 119.00 +/-10.00 “-m' .‘-‘ = ’ I‘! '.
Weight g/m? 135.00 +/- 11.00 ' Food-grade inks used which can withstand the condi-
Bond strength 1 g/inch >400.00 . tions of the retort pouches. The inks are reverse printed onto the
Bond strength 2 g/inch >400 3 inside of the polyester so that it appeasrs inside between the
Bond strength 3 g/inch >500  polyester and aluminium layers and does not come into contact
Seal strength side N/inch >60.00 with the food or water used to heat the pouch.

Seal strength bottom N/inch >60.00 Retort abilitly: Capable of withstanding thermal processing at
COF outside to outside <0.40 128 degrees Celsius for 45 minutes at 150 kPa.

COF inside to inside <0.50 i Pouches shall be free from defects such
Water vapour fransmission g/m? /day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm3/m2/day <1.50 - contamination, blistering, piping or any other evidence of de-
For 100g and 150g pourches mm 150 L x 140 W ' laminating, blemishes, marks or any other irregularities.

For 250 and 300g pouches mm 215Lx 120 W

S

Sealing temperature Ocelsius 190 - 210 - )
T - . PACKAGING

CONTACT

Brown Rice (66%), Water, Vegetable oil (Canola seed), Salt. Moriteas EHlee
Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

info@morfeas.gr




MORFEAS
ELLAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Total Dietary Fibre g/100g

i Manufacture approved ¢ FSSC 22000 accreditation *NRCS

i | i approval for factory eNRCS approval per batch

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
| with food by reference to EU Directives and FDA Regulations.

-l r I - - Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement more than 27 degrees Celcius. Colour - green.
measurement

Thickness Microns 119.00 +/-10.00 i TP - Yy -
Weight g/m? 135.00 +/- 11.00 -
Bond strength 1 g/inch >400.00

*Department of Health approved *Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

|

For 100g and 150g pourches mm 150 L x 140 W L

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210 Bl RS

= PACKAGING CONTACT

Ingredient List: Water, Butternut (26%), Reconstituted chickpeas (18%), Onions,
Vegetable oil (Canola seed), Tomato paste, Garlic, Ginger, Salt, Modified maize starch, Herlos,
& Spices.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr




Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

) "!IE-:
Manufacture approved ¢ FSSC 22000 accreditation *NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.

Shelf stability guaranteed for 36 months at temperatures of not

Property more than 27 degrees Celcius. Colour - green.
measurement g

Thickness Microns 119.00+/-10.00 (SR S i e L
Weight a/m? 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved ﬁ

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
Bond strength 3 g/inch >500 polyester and aluminium layers and does not come into contact
Seal strength side N/inch >60.00 with the food or water used to heat the pouch.

Seal sfrength botfom Nfinch >60.00 Retort abilitly: Capable of withstanding thermal processing at
COF outside fo outside <040 128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
Water vapour fransmission g/m? rday <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm3/m?/day <1.50 . contamination, blistering, piping or any other evidence of de-
For 100g and 150g pourches mm 1501 x 140 W laminating, blemishes, marks or any other iregularities.

For 250 and 300g pouches mm 215Lx 120 W

Bond strength 2 g/inch >400

COF inside to inside <0.50

Sealing tfemperature Ocelsius 190 - 210

PACKAGING CONTACT

Ingredient List: Reconstituted chickpeas (44%), Water, Tomatoes, Onions, Vege-
table stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks,
| Chives), Sugar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Gar-
Y lic, Vegetable oil (Canola seed), Tomato paste, Salt, Modified maize starch, Ginger, Spices.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.

approval for factory *NRCS approval per batch
*Department of Health approved ¢Halaal « EU meat approved

- ‘ = o Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement " more than 27 degrees Celcius. Colour - green.
No. measurement

Thickness Microns 119.00+/-1000  JeSRot-SHRUEEEEN - P L S s
Weight o/m? 135.00 +/-11.00 Food-grade inks used which can withstand the condi-
Bond sfrength 1 g/inch >400.00 tions of the retort pouches. The inks are reverse printed onto the
Bond strength 2 g/inch >400 inside of the polyester so that it appeasrs inside between the
Bond strength 3 g/inch >500 2 polyester and aluminium layers and does not come into contact
Seal strength side N/inch >60.00 with the food or water used to heat the pouch.

Seal strength bottom N/inch >60.00 Retort abilitly: Capable of withstanding thermal processing at
COF outside to outside <0.40 128 degrees Celsius for 45 minutes at 150 kPa.

COF inside to inside <0.50 Pouches shall be free from defects such
Water vapour fransmission g/m? r1day <1.50 4 as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm3/m?/7day <1.50 contamination, blistering, piping or any other evidence of de-
For 100g and 150g pourches mm 150 L x 140 W . laminating, blemishes, marks or any other iregularities.

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210 ~ F g Tl - | }
i &

CONTACT

: Tomatoes, Minced beef (20%), White Rice (14%), Reconstituted black beans
I (9%). Water, Sweetcorn, Vegetable oil (Canola seed), Onions, Worcestershire sauce (Water,
: Vinegar, Molasses, Sugar, Salt, Spices (Coriander), Food Colourant (Caramel), Dehydrated
| vegetables (Garlic, Onion), Maize Meal), Salt, Garlic, Vegetable stock (Salt, Palm oil, Flavour,
¥ Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric,
White pepper, Coriander, Nutmeg), Rosemary extract), Modified maize starch, Spices.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I
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MORFEAS
ELLAS
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NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

LT TR .. TR

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory «NRCS approval per batch Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.

Shelf stability guaranteed for 36 months at temperatures of not

more than 27 degrees Celcius. Colour - green.

R FENY - 7 w
Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

x - ™ W) =

*Department of Health approved *Halaal *« EU meat approved ﬁ
&

Property Unit of Measurement t:
measurement 3

Thickness Microns 119.00 +/-10.00 |

Weight g/m? 135.00 +/- 11.00 1

Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400
Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside fo inside <0.50
Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50 o
For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

PACKAGING CONTACT

Ingredient List: Water, Pasta (Durum flour, Wheat flour), Onions, Vegetable oil
(Canola seed), Milk powder (Full cream cow’s milk, Soya, Lecithin), Modified maize starch,
Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Cel-
| ery, Leeks, Chives), Sugar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary
extract), Creamer, Flavouring, Natural colourant. Salt, Garlic.
Allergens: Dairy, Wheat & Gluten
This product has been made in a factory that uses eggs, soya & sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

info@morfeas.gr




MORFEAS
ELLAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

. TFET S LET
Manufacture approved ¢ FSSC 22000 accreditation *NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
b, with food by reference to EU Directives and FDA Regulations.

L - = Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement f -
No. measurement more than 27 degrees Celcius. Colour - green.

Thick Mi 119.00 +/-10.00 b - 3 -
— — ! R FENY - 7 w

Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W
For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature OCelsius 190 - 210 A

- PACKAGING CONTACT

Ingredient List: Reconstituted brown lentils (33%), Water, Onions, Tomatoes,
Carrofts, Potatoes, Butternut, Vegetable oil (Canola seed), Garlic, Ginger, Tomato paste, Salt,
Modified maize starch, Spices.
% This product has been made in a factory that uses dairy, eggs, wheat, gluten, soya &
sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 (&

info@morfeas.gr o




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat 9/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
FIE T T < ¥ % . with food by reference to EU Directives and FDA Regulations.
Property Enrgg cs>:‘J ement Measurement ; _ Shelf stability guaranteed for 36 months at temperatures of not
* more than 27 degrees Celcius. Colour - green.

*Department of Health approved *Halaal *« EU meat approved

Thickness Microns 119.00 +/-10.00
Weight Ql/m2 135.00 +/- 11.00 3 “-’m' "‘ _ [ 'E "'
Bond strength 1 g/inch >400.00 |
Bond strength 2 g/inch >400

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
- contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215Lx120W = laminating, blemishes, marks or any other irregularities.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside to inside <0.50

Water vapour tfransmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

Sealing temperature 0Celsius 190 - 210

PACKAGING CONTACT

Mutton (35%), Water, Tomatoes, Potatoes, Carrots, Coconut milk (Coconut
| milk extract, Water, Stabalisers, Emulsifiers, Citric acid, Preservative: Sodium Metabisulphite),
i Vegetable oil (Canola seed), Onions, Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin,
¥ Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric, White pepper,
| Coriander, Nutmeg), Rosemary extract), Tomato paste, Curry powder (Coriander, Turmeric,
Cumin, Methee,

Wheat, Chillies), Salt, Modified maize starch, Garlic, Ginger, Sugar, Spices.

Allergens: Wheat, Gluten & Sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

info@morfeas.gr




MORFEAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

L. W

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

bl
i

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
ﬁ with food by reference to EU Directives and FDA Regulations.
~ Shelf stability guaranteed for 36 months at temperatures of not
= g —— g T €

more than 27 degrees Celcius. Colour - green.
Serial Property Unit of Measurement
A mecsurement F TEE WP T . Y w
§ 1 Thickness Microns 119.00 +/-10.00
2

approval for factory *NRCS approval per batch

(]

*Department of Health approved *Halaal *« EU meat approved

|

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Weight g/m 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside to inside <0.50

Water vapour fransmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

.

For 100g and 150g pourches mm 150 L x 140 W T
For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature OCelsius 190 - 210 PACKAGING CONTACT

]
Morfeas Ellas
: Mutton (35%), Water, Tomatoes, Butternut, Sweetcorn, Onions,

. Vegetable oil (Canola seed), Garlic, Modified maize starch, Vegetable stock (Salt, Palm oil,
| Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices
(Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Ginger, Sugar, Salt, Spices.

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr




Carbohydrates g/100g

Energy KJ /100g
Total Fat g/100g
Total Saturated Fat 0/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
ﬁ with food by reference to EU Directives and FDA Regulations.
r= Shelf stability guaranteed for 36 months at temperatures of not
_ __ * more than 27 degrees Celcius. Colour - green.

| . S

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch

*Department of Health approved *Halaal *« EU meat approved

) ilec:fcl Property rUnnel'rO(;eremem Measurement i mmi o ¥ I' '-

Thickness Microns 119.00 +/-10.00 Food-grade inks used which can withstand the condi-
Weight g/m? 135.00 +/- 11.00 ~ tions of the retort pouches. The inks are reverse printed onto the
Bond strength 1 g/inch >400.00 3 inside of the polyester so that it appeasrs inside between the
Bond strength 2 g/inch >400 polyester and aluminium layers and does not come into contact
Bond strength 3 a/inch >500 with the food or water used to heat the pouch.

Seal strength side N/inch >60.00 Retort abilitly: Capable of withstanding thermal processing at
Seal strength bottom N/inch >60.00 128 degrees Celsius for 45 minutes at 150 kPa.

COF outside to outside <0.40 ] Pouches shall be free from defects such
COF inside to inside <0.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Water vapour fransmission a/m? /day <1.50 ~ contamination, blistering, piping or any other evidence of de-

Oxygen permeability cm3/m2/day <1.50 i laminating, blemishes, marks or any other iregularities.

For 100g and 150g pourches mm 150 L x 140 W

PACKAGING CONTACT

For 250 and 300g pouches mm 215L x 120 W

Ingredient List: Pasta (68%) (Durum flour, Wheat flour) , Water, Vegetable oil Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 I"E

info@morfeas.gr




MORFEAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g

Cholesterol mg/100g

Protein (x6.25) g/100g

Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory «NRCS approval per batch Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
: ; i, with food by reference to EU Directives and FDA Regulations.
Serial Property o Unit of . ;v\eosuremem Shelf stability guaranteed for 36 months at temperatures of not
No. measurement more than 27 degrees Celcius. Colour - green.
Thickness Microns 119.00 +/-10.00 g
Weight g/m? 13500 +/-1100 | ! . PN, . Y 2 w
Bond strength 1 g/inch >400.00 i Food-grade inks used which can withstand the condi-
Bond strength 2 g/inch >400 ~ tions of the retort pouches. The inks are reverse printed onto the
Bond strength 3 g/inch >500 3 inside of the polyester so that it appeasrs inside between the
Seal strength side N/inch >60.00 polyester and aluminium layers and does not come into contact
Seal strength bottom N/inch >60.00 with the food or water used to heat the pouch.
COF outside to outside <0.40 Retort abilitly: Capable of withstanding thermal processing at
COF inside to inside <0.50 128 degrees Celsius for 45 minutes at 150 kPa.
Water vapour transmission a/m? /day <1.50 ] Pouches shall be free from defects such
Oxygen permeability cm3/m2/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150 L x 140 W . contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215 L x 120 W |‘_ laminating, blemishes, marks or any other irregularities.

*Department of Health approved ¢Halaal *« EU meat approved

Sealing temperature 0Celsius 190 - 210 -
Bl "

PACKAGING CONTACT

Ingredient List: Water, Potatoes (28%), Tomatoes, Reconstituted sugar beans (8%),
! Reconstituted haricot beans (8%), Onions, Chutney (Sugar, Water, Vinegar, Dried Fruit ((Peach-
es 6.9%), (Apircot 0.95%), Modified maize starch, Salt, Caramel colourant, Radurised chillies),
Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery,
Leeks, Chives), Sugar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract),
. Worcestershire sauce (Water, Vinegar, Molasses, Sugar, Salt, Spices (Coriander), Food Colourant
(Caramel), Dehydrated vegetables (Garlic, Onion), Maize Meal), Garlic, Modified maize starch,
Salt, Spices. Allergens: sulphur dioxide

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved
. with food by reference to EU Directives and FDA Regulations.

Serial Property Unit of Measurement :_' Shelf stability guaranteed for 36 months at temperatures of not

No. measurement * more than 27 degrees Celcius. Colour - green.
Thickness Microns 119.00 +/-10.00

weign ain? PO . PRI Y 2 W
Bond sirengh 1 gfinch >400.00 Food-grade inks used which can withstand the condi-
Bond sfrength 2 g/inch >400 ~ tions of the retort pouches. The inks are reverse printed onto the

Bond strength 3 g/inch >500 d inside of the polyester so that it appeasrs inside between the

Seal strength side N/inch >60.00 polyester and aluminium layers and does not come into contact
Seal sirength bottom N/inch >60.00 with the food or water used to heat the pouch.

COF outside to outside <0.40 Retort abilitly: Capable of withstanding thermal processing at
COF inside to inside <0.50 128 degrees Celsius for 45 minutes at 150 kPa.

Water vapour fransmission o/m? /day <1.50 ' Pouches shall be free from defects such
Oxygen permeability cm3/m?/day <1.50 ~as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150 L x 140 W contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 2151 x 120 W -~ laminating, blemishes, marks or any other irregularities.

Sealing temperature OCelsius 190 - 210

a

PACKAGING CONTACT

s: Ingredient List: Tuna (18%), Water, Reconstituted haricot beans (12%), Reconsti-
futed sugar beans (12%), Tomato puree, Onions, White spirit vinegar, Vegetable oil (Canola
seed), Sugar, Reconstituted butter beans (6%), Green beans (6%), Garlic, Salt, Modified maize
starch, Chilli fiakes.
| Allergens: Seafood

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr
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Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

“



NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /7100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory «NRCS approval per batch

Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
A LN - - 3 o LR with food by reference fo EU Directives and FDA Regulafions.

Property Unit of : Moasurement (= Shelf stability guaranteed for 36 months at temperatures of not

measurement more than 27 degrees Celcius. Colour - green.

Thickness Microns 119.00 +/-10.00 & .

2 135.00 +/- 1100 e HE . R w

Bond strength 1 g/inch >400.00 Food-grade inks used which can withstand the condi-

Bond strength 2 g/inch >400 . tions of the retort pouches. The inks are reverse printed onto the

Bond strength 3 g/inch >500 ¥ inside of the polyester so that it appeasrs inside between the

Seal strength side N/inch >60.00 polyester and aluminium layers and does not come into contact

Seal strength botfom N/inch >60.00 with the food or water used to heat the pouch.

COF outside to outside <0.40 Retort abilitly: Capable of withstanding thermal processing at

COF inside to inside <0.50 128 degrees Celsius for 45 minutes at 150 kPa.

Water vapour fransmission g/m? rday <1.50 i Pouches shall be free from defects such

Oxygen permeability cm3/m2/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body

For 100g and 150g pourches mm 150 L x 140 W - contamination, blistering, piping or any other evidence of de-

For 250 and 300g pouches mm 2151 x 120 W — laminating, blemishes, marks or any other irregularities.

*Department of Health approved ¢Halaal *« EU meat approved

Weight g/m

Sealing temperature Ocelsius 190 - 210

PACKAGING CONTACT

| Water, Tomatoes, Reconstituted sugar beans (13%), Reconstituted haricot
| beans (13%), Reconstituted black beans (13%), Onions, Carrots, Sweetcorn, Tomato paste,
4| Garlic, Salt, Vegetable oil (Canola seed), Vegetable stock (Salt, Paim oil, Flavour, Maltodex-
. trin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric, White
pepper, Coriander, Nutmeg), Rosemary extract), Modified

maize starch, Spices.

This product has been made in a factory that uses dairy, eggs, wheat, gluten, soya &

sulphur dioxide

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I
info@morfeas.gr




Carbohydrates g/100g

Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

‘ &

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

approval for factory «NRCS approval per batch Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
| with food by reference to EU Directives and FDA Regulations.

eDepartment of Health approved ¢Halaal « EU meat approved
i . W] _ Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unif of Measurement more than 27 degrees Celcius. Colour - green.
No. measurement

Thickness Micrgns 119.00 +/-10.00 i mm—r —"i : o ¥ I' "
Weight g/m 135.00 +/- 11.00

- Food-grade inks used which can withstand the condi-
Bond strength 1 g/inch >400.00

tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400
Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside fo inside <0.50
Water vapour transmission g/m2 /day <1.50
Oxygen permeability Cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W r
——

PACKAGING CONTACT

Sealing femperature Ocelsius 190 - 210

Ingredient List: Water, Reconstituted brown lentils, Reconstituted chickpeas
(16%), Tomatoes, Reconstituted barley (13%), Onions, Tomato paste, Vegetable stock (Salf,
. Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sug-
5| ar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Vegetable oil
(Canola seed)< Modified maize starch, Garlic, Salt, Ginger, Sugar, Spices. This product has
been made in a factory that uses dairy, eggs, wheat, gluten , soya & sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

info@morfeas.gr




MORFEAS
ELLAS

since 1985

gy . -d— .'L

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat g/100g

Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

. AT L T

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory *NRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

f
Serial Property Unit of Measurement _
No. measurement K.

Thickness Microns 119.00 +/-10.00 mm' ¥ '-.- _ [ 2 "

Weight g/m? 135.00 +/- 11.00
Bond strength 1 g/inch >400.00
Bond strength 2 g/inch >400

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength botftom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature Ocelsius 190 - 210

= 8 PACKAGING CONTACT
Water, Sweet potato (17%), Carrots (13%), Onions, Coconut Milk (Coconut milk
% extract, Water, Stabalisers, Emulsifiers, Citric acid, Preservative: Sodium Metabisulphite), Cel-
4 ery, Vegetable oil (Canola seed), Sugar, Modified maize starch, Vegetable stock (Salt, Palm
. oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives), Sugar, Spices
(Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Garlic, Salt, Spices.
Allergens: Sulphur dioxide

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr
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THAI CHICKPEA CURRY 300G

NUTRITIONAL INFORMATION

Manufacture approved ¢ FSSC 22000 accreditation ¢eNRCS RETORT POUCH SPECIFICATION (SANDF 09)

approval for factory *NRCS approval per batch Composition:

*Department of Health approved *Halaal « EU meat approved

Serial Property Unit of Measurement
No. measurement
1 Thickness Microns 119.00 +/-10.00
2 Weight g/m? 135.00 +/- 11.00 -
3 Bond strength 1 g/inch >400.00 Prlnhng:
4 Bond strength 2 g/inch >400
5 Bond strength 3 g/inch >500
6 Seal strength side N/inch >60.00
7 Seal strength botftom N/inch >60.00
8 COF outside to outside <0.40
9 COF inside to inside <0.50
10 Water vapour transmission g/m2 /day <1.50 Gzl appearance:
11 Oxygen permeability cm3/m2/day <1.50
12 For 100g and 150g pourches mm 150 L x 140 W
13 For 250 and 300g pouches mm 215Lx 120 W
14 Sealing temperature Ocelsius 190 - 210
PACKAGING CONTACT
INGREDIENTS: F—g %mﬁ Morfeas Ellas

Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr




MORFEAS
ELLAS

since 1985

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g
Total Dietary Fibre g/100g

LT ST L. TR
Manufacture approved ¢ FSSC 22000 accreditation *NRCS
Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
. with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement more than 27 degrees Celcius. Colour - green.
No. measurement

Thickness Microns 119.00 +/-10.00 I. ‘ﬂm 3 ¥ T "
Weight g/m? 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

approval for factory eNRCS approval per batch

*Department of Health approved *Halaal *« EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

|

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

= - PACKAGING CONTACT

Water, Onions (15%), Potatoes (12%), Carrots (12%), Reconstituted lentils (9%), re-
constituted haricot beans (7%). (Coconut milk (Coconut milk extract, Water, Stabalisers, Emul-
sifiers, Citric acid, Preservative: Sodium Metabisulphite), Vegetable oil (Canola seed), Green
peas (2%), Sweetcorn (2%), Vegetable stock (Salt, Palm oil, Flavour, Maltodextrin, Vegetable
=l mix (Carrofs, Onions, Celery, Leeks, Chives), Sugar, Spices (Turmeric, White pepper, Coriander,
Nutmeg), Rosemary extract), Garlic, Ginger, Modified maize starch, Salt, Spices.

Allergens: Sulphur dioxide.

% This product has been made in a factory that uses dairy, eggs, wheat, gluten & soya.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 (&

info@morfeas.gr o
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NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

L s 7 Total Dietary Fibre g/100g
Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS
approval for factory eNRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved ! : .
Flexible pouch formed with multiple layers con-

¥ ---.:..-"‘£: 'E s ‘1 taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Serial Property S Unit of | Measurement with food by reference to EU Directives and FDA Regulations.
measurement Shelf stability guaranteed for 36 months at temperatures of not

Thickness Microns LA R/RlC = more than 27 degrees Celcius. Colour - green.
Weight a/m? 135.00 +/- 11.00 |
Bond strength 1 glinch >400.00 YR Y L. 4 w
Bond strength 2 g/inch >400 ' Food-grade inks used which can withstand the condi-
Bond strength 3 g/inch >500 . tions of the retort pouches. The inks are reverse printed onto the
Seal strength side N/inch >60.00 inside of the polyester so that it appeasrs inside between the
Seal strength bottom N/inch >60.00  polyester and aluminium layers and does not come into contact
COF outside to outside <0.40 ~ with the food or water used to heat the pouch.
COF inside to inside <0.50 Retort abilitly: Capable of withstanding thermal processing at
Water vapour transmission g/m? /day <1.50 128 degrees Celsius for 45 minutes at 150 kPa.
Oxygen permeability cm3/m2/day <1.50 Pouches shall be free from defects such
For 100g and 150g pourches mm 150 L x 140 W as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 215 x 120 W - contamination, blistering, piping or any other evidence of de-

) o laminating, blemishes, marks or any other iregularities.
Sealing femperature Celsius 190 - 210

8 PACKAGING CONTACT
Water, White rice (22%), Tomatoes, Sweetcorn (7%) Green peas (7%), Reconsti-
% tuted sugar beans (6%). Onions, Carrots (4%), Vegetable oil (Canola seed), Vegetable stock
(Salt, Palm oil, Flavour, Maltodextrin, Vegetable mix (Carrots, Onions, Celery, Leeks, Chives),
\ Sugar, Spices (Turmeric, White pepper, Coriander, Nutmeg), Rosemary extract), Tomato
paste, Modified maize starch, Garlic, Salt, Spices.

This product has been made in a factory that uses dairy, eggs, wheat, gluten, soya &

sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 {1

info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g

Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation eNRCS

approval for factory *NRCS approval per batch

*Department of Health approved eHalaal « EU meat approved Flexible pouch formed with multiole layers con-

T W Oy — taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

FE - o > - ___~§ with food by reference to EU Directives and FDA Regulations.
Property Unit of Measurement " Shelf stability guaranteed for 36 months at temperatures of not
1

= n

measurement h 5 i |
Thickness Microns 119.00 +/-10.00 more than 27 degrees Celcius. Colour - green.

i 2 . L - ;
Weight g/m 135.00 +/- 11.00 e m l ¥ g "
Bond strength 1 g/inch >400.00 |

- Food-grade inks used which can withstand the condi-
Bond strength 2 g/inch >400

tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
— laminating, blemishes, marks or any other irregularities.

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W i

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature Ocelsius 190 - 210

-

& PACKAGING CONTACT

Water, Tomatoes (22%), Reconstituted black beans, Carrots (11%), Potatoes
(11%), Green peas (6%), sweetcorn 6%), Onion (3%), Tomato paste, Vegetable oil (Canola
i seed), Salt, Garlic, Ginger, Modified maize starch, Sugar, Spices.

This product has been made in a factory that uses dairy, eggs, wheat, gluten , soya &
sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

info@morfeas.gr



NUTRITIONAL INFORMATION
Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Total Dietary Fibre g/100g

LR « IS

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory «NRCS approval per batch Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
_ . with food by reference to EU Directives and FDA Regulations.
- ) -~ Shelf stability guaranteed for 36 months at temperatures of not

Property unit of Measurement more than 27 degrees Celcius. Colour - green.
measurement

Thickness Microns 119.00 +/-10.00 X T T F

> e PN T . Y 2 w
Weight g/m 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

*Department of Health approved ¢Halaal « EU meat approved

-

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

PACKAGING CONTACT

White Rice (66%), Water, Vegetable oil (Canola seed), Salt. Morfeas Ellas
Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !

+30 210 2846948 s

" This product has been made in a factory that uses dairy, eggs, wheat, gluten, soya and sul-
. phur dioxide.

info@morfeas.gr




MORFEAS

since 1985

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat 0/100g
Total Saturated Fat 0/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

.
LT TV, EESN

Manufacture approved e FSSC 22000 accreditation *NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory *NRCS approval per batch

*Department of Health approved *Halaal « EU meat approved

4

[=
3

Serial Property Unit of Measurement
No. measurement

Thickness Microns 119.00 +/-10.00 ‘ L 1 i Ay

> . N - Y 2 w
Weight g/m 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

PACKAGING CONTACT

Reconstituted haricot beans (44%), Water, Tomato puree, Onions, Worcester-
shire sauce (Water, Vinegar, Molasses, Sugar, Salt, Spices (Coriander), Food Colourant (Car-
amel), Dehydrated vegetables (Garlic, Onion), Maize Meal), Vegetable oil (Canola seed),
: Tomato paste, Sugar, Salt, Garlic, Modified maize starch, White spirit vinegar, Spices.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

This product has been made in a factory that uses dairy, eggs, wheat, gluten, soya &

sulphur dioxide.
info@morfeas.gr




Flavorsome minced beef with potatoes, carrofs, ‘."
pumpkin, sweetcorn and green pepper in a deli-
cious sauce

B aa WA
NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g
Total Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS
approval for factory *NRCS approval per batch J 1 -'-A"f'

*Department of Health approved *Halaal * EU meat approved
Flexible pouch formed with multiple layers con-

* taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

il

Property Unit of o Measurement a' with food by reference to EU Directives and FDA Regulations.
measurement L Shelf stability guaranteed for 3¢ months at temperatures of not

i j 00 +/-10, = .
Thickness Microns IAACAGUIIN | 1\orc than 27 degrees Celcius. Colour - green.
Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00 B A = w

Bond strength 2 g/inch >400

Food-grade inks used which can withstand the condi-
Bond strength 3 g/inch >500 tions of the retort pouches. The inks are reverse printed onto the
Seal strength side N/inch >60.00 inside of the polyester so that it appeasrs inside between the
Seal strength bottom N/inch >60.00 polyester and aluminium layers and does not come into contact
COF outside to outside <040 with the food or water used to heat the pouch.

COFinside fo inside <0.50 ' Retort ability: Capable of withstanding thermal processing at
Water vapour fransmission g/m? Iday <1.50 128 degrees Celsius for 45 minutes at 150 kPa.

Oxygen permeability cm3/mP/day <1.50 Pouches shall be free from defects such
For 100g and 150g pourches mm 150 L x 140 W | as pin-holes, wrinkling or creasing of the seal area, foreign body
For 250 and 300g pouches mm 215Lx 120 W , contamination, blistering, piping or any other evidence of de-
Sealing temperature Ocelsius 190 - 210 . laminating, blemishes, marks or any other irregularities.

Sauce, Minced beef (35%), Vegetables. Wa-
ter, Canned tomatoes, Onions, Chutney (Contains: Sugar, Vinegar, Dried Fruit [Peaches, Apricot]
| [Sulphur dioxide], Modified starch, Salt, Caramel colourant, Radurised chillies), Canola oil (Antioxi-
dant: TBHQ), Beef stock (Maltodextrin, Flavourings [HVP], Caramel colourant, Hydrogenated palm
i8] fruit fat, Beef [3%], Potassium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers
[E631, E627], Radurised rosemary), Brown onion soup powder (Wheat [Gluten], Cornflour, Flavour-
ing, Onion [3%], Colourants [E150d, E110, E124], Flavour enhancers [Monosodium glutamate, E631,
E627], Potassium chloride, Radurised herbs, Paprika extract), Radurised spices. Po-
tatoes, Carrots, Pumpkin, Sweet corn, Green pepper Wheat, Gluten, Sulphur dioxide.

CONTACT

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr |




MORFEAS
Mouth watering beef ‘

curry served with potatoes and carrots

A

NUTRITIONAL INFORMATION

since 1985

Carbohydrates g/100g

Energy KJ /100g

Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat g/100g

Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat

Total Transfat in Product g/100g

Protein (x6.25) g/100g

Dietary Fibre g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS TR TR . « IEET O

approval for factory «NRCS approval per batch

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

A L R : S : =@ with food by reference to EU Directives and FDA Regulations.
Serial Property Unit of Measurement . Shelf stability guaranteed for 36 months at temperatures of not
No. measurement more than 27 degrees Celcius. Colour - green.

*Department of Health approved ¢Halaal « EU meat approved

Thickness Microns 119.00 +/-10.00

weight oim? sso0+- 100 (MR G S

Bond strength 1 g/inch >400.00

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
Bond strength 3 g/inch >500 3 inside of the polyester so that it appeasrs inside between the
Seal strength side N/inch >60.00 polyester and aluminium layers and does not come into contact
Seal strength bottom N/inch >60.00 with the food or water used to heat the pouch.

COF outside to outside <0.40 Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
Oxygen permeability cm3/m?/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150Lx 140W ~ contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215Lx 120 W laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50

Sealing temperature OCelsius 190 - 210

PACKAGING CONTACT

Sauce, Beef (35%), Vegetables (20%).

Water, Canned tomatoes, Onions, Canola oil (Antioxidant: TBHQ), Beef stock (Malto-
dextrin [Sulphur dioxide], Salt, Flavourings [HVP], Caramel colourant, Hydrogenated palm fruit
| fat, Beef [3%)], Potassium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers [E631, ¥
"l E627]), Modified starch, Ginger, Garlic, Radurised herbs and spices.

Potatoes, Carrots.

Sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

info@morfeas.gr
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MORFEAS
ELLAS Perfectly cooked al dente pasta with chicken in a l‘

since 1985 rich sauce with carrots

AT N G

NUTRITIONAL INFORMATION ﬁ

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

fl Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat  g/100g
Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g

' Protein (x6.25) g/100g

Dietary Fibre g/100g

] [

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS TR TR . « IEET O

approval for factory «NRCS approval per batch

Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
Y 7 - T i =@ with food by reference to EU Directives and FDA Regulations.

Property Unit of Measurement L Shelf stability guaranteed for 36 months at temperatures of not

measurement .
more than 27 degrees Celcius. Colour - green.
Thickness Microns 119.00 +/-10.00

weight a/m? 13500+ 1100 [ S S
Bond strength 1 g/inch >400.00
Bond strength 2 g/inch >400

*Department of Health approved ¢Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
Oxygen permeability cm3/m2/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150Lx140W ~ contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215Lx120W laminating, blemishes, marks or any other iregularities.

Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside fo inside <0.50

Water vapour tfransmission g/m2 /day <1.50

Sealing femperature 0Celsius 190 - 210

PACKAGING CONTACT

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

info@morfeas.gr




Fragrant Indian chicken breyani *
since 1985 cooked to perfection -

Energy KJ /100g
Carbohydrates g/100g
Protein (x6.25) g/100g
Dietary Fibre g/100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat ' g/100g
Total Polyunsaturated Fat g/100g

FLOTTEERY .. TR

Manufacture approved ¢ FSSC 22000 accreditation eNRCS
Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
b, with food by reference to EU Directives and FDA Regulations.
13 -0 . W] = " Shelf stability guaranteed for 3¢ months at tfemperatures of not

Property Unit of Measurement more than 27 degrees Celcius. Colour - green.
measurement g

Thickness Microns 119.00 +/-10.00 e T e . Y R L 4

Weight g/m? 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

approval for factory *NRCS approval per batch

*Department of Health approved *Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
Bond sfrength 3 gfinch >500 polyester and aluminium layers and does not come into contact
Seal strength side N/inch >60.00 with the food or water used to heat the pouch.

Seal strength botfom N/inch >60.00 Retort abilitly: Capable of withstanding thermal processing at
COF outside to outside <040 128 degrees Celsius for 45 minutes at 150 kPa.

COF inside to inside <0.50 1 Pouches shall be free from defects such
Water vapour fransmission g/m? /day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm?/m?/day <1.50 . contamination, blistering, piping or any other evidence of de-
For 100g and 150g pourches mm 1501 x 140 W " laminating, blemishes, marks or any other irregularities.

For 250 and 300g pouches mm 215Lx 120 W E

Bond strength 2 g/inch >400

Sealing temperature OCeIsius 190 - 210

PACKAGING CONTACT

Sauce, Chicken breast (25%), Breyani rice (20%). Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 (&

Water, Canned tomatoes, Onions, Chicken Stock (Maltodexirin [Sulphur dioxide], Salt,
|| Flavourings [HVP, Celery], Hydrogenated palm fruit fat [Antioxidant: TBHQ], Chicken [3%)], Potas-
= sium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers [E631, E627]), Canola oil,

Modified starch, Garlic, Radurised herbs and spices.
: Sulphur dioxide.

info@morfeas.gr o
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Flavorsome and tender beef with i
vegetables in arich sauce

e WTMEBEEEEL.. TT O
NUTRITIONAL INFORMATION =

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat g/100g

Total Polyunsaturated Fat | g/100g

Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g
Dietary Fibre g/100g

D EREETTT TWEER YOS

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory eNRCS approval per batch
Flexible pouch formed with multiple layers con-
' taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
¢ with food by reference to EU Directives and FDA Regulations.
serial Property Unit of Measurement | Shelf stability guaranteed for 36 months at temperatures of not
No. measurement . more than 27 degrees Celcius. Colour - green.
1 Thickness Microns 119.00 +/-10.00

Weight gim? 13500+ 1100 (AT . O A 1

2
B 3 Bond strength 1 g/inch >400.00
4

*Department of Health approved ¢Halaal « EU meat approved

Food-grade inks used which can withstand the condi-
~ tions of the retort pouches. The inks are reverse printed onto the
Bond strength 3 g/inch >500 2 inside of the polyester so that it appeasrs inside between the
Seal strength side N/inch >60.00 polyester and aluminium layers and does not come into contact
Seal strength botfom N/inch >60.00 with the food or water used to heat the pouch.

COF outside to outside <0.40 Retort abilitly: Capable of withstanding thermal processing at J -

Bond strength 2 g/inch >400

COF inside to inside <0.50 128 degrees Celsius for 45 minutes at 150 kPa.

Water vapour fransmission g/m? /day <1.50 Pouches shall be free from defects such
Oxygen permeability cm®/m?/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150 L x 140 W ~contamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215Lx 120 W B laminating, blemishes, marks or any other iregularities.

Sealing temperature OCeIsius 190 - 210

Bl -

PACKAGING CONTACT

Sauce, Beef (25%), Pasta (10%), Vegetables. Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 &

Water, Canned fomatoes, Onions, Beef stock (Maltodextrin [Sulphur dioxide], Salt, Fla-
vourings [HVP], Caramel colourant, Hydrogenated palm fruit fat [Antioxidant: TBHQ], Beef [3%],
Potassium chloride, Vegetable powders [Onion, Garlic], Flavour enhancers [E631, E627]), Modi-
fied starch, Canola oil, Garlic, Ginger, Radurised herbs and spices.

info@morfeas.gr




Homestyle delicious pilchards

in tomato sauce

w T MW " T O
NUTRITIONAL INFORMATION |
Carbohydrates g/100g

Energy KJ /100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat g/100g

Total Polyunsaturated Fat g/100g

Total Transfat of Total Fat % of Total Fat
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Dietary Fibre g/100g

o

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch

Flexible pouch formed with multiple layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
_ : _ N : with food by reference to EU Directives and FDA Regulations.
g R 1 '-'ﬂ'ﬁ Shelf stability guaranteed for 36 months at temperatures of not

" i : "-" more than 27 degrees Celcius. Colour - green.

Serial Property Unit of Measurement E
'

= bl p i . . T W
i = - AR

*Department of Health approved ¢Halaal « EU meat approved

Thickness Microns 119.00 +/-10.00
2 135.004/-11.00 Food-grade inks used which can withstand the condi-

Bond strength 1 gfinch >400.00 ~ fions of the retort pouches. The inks are reverse printed onfo the
Bond strength 2 glinch >400 inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
. contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

Weight a/m

Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside to inside <0.50

Water vapour transmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W -

Sealing temperature OCeIsius 190 - 210 ﬂ_
| o
1L
-

iy

CONTACT

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

Pilchards (fish), water, tomato paste, tapioca starch, salt, guar gum.

info@morfeas.gr




Fluffy white rice in delicious spices

— e— ——

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat  g/100g

Total Polyunsaturated Fat g/100g

Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Dietary Fibre g/100g
i ™ X -
AN

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.

T, G £
- ' L ! - |
M g 1 '-'F£ Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement ' more than 27 degrees Celcius. Colour - green.
No. measurement

Thickness Microns 119.00 +/-10.00
2

Manufacture approved ¢ FSSC 22000 accreditation *NRCS i

approval for factory eNRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

¥
PR AR YT, s W
Food-grade inks used which can withstand the condi-
~ tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
. contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

Weight g/m 135.00 +/- 11.00
Bond strength 1 g/inch >400.00
Bond strength 2 g/inch >400

Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside fo outside <0.40
COF inside to inside <0.50

Water vapour fransmission g/m2 /day <1.50

Oxygen permeability Cm3/m2/day <1.50
For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature OCelsius 190 - 210 . = . i

CONTACT

White rice (54%), Water, Tomato sauce (Contains: Tomato paste, Cane sugar,
/ Vinegar, Salt, Irradiated spices), Onion, Apricot jam (Contains: Glucose, Apricot pulp, Pectin
| [E440], Acidity regulator [E330]), Canola oil (Antioxidant: TBHQ), White wine vinegar, Worces-
¥ ter sauce (Contains: Molasses, Caramel colourant, Radurised dehydrated vegetables [Onion,
Garlic], Maize meal), Red bell pepper flakes, Garlic, Radurised herbs & spices.

Sulphur dioxide.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

info@morfeas.gr




A protein packed combination of sugar *
. beans, butter beans and samp in a super
tasty sauce

W T D

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

Total Saturated Fat 9/100g

Total Monounsaturated Fat 9/100g

Total Polyunsaturated Fat 9/100g

Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g

Manufacture approved ¢ FSSC 22000 accreditation *NRCS Dietary Fibre g/100g

approval for factory «NRCS approval per batch - ""rlréf'ﬂ"
d EXEM a0
*Department of Health approved ¢Halaal « EU meat approved |
. 3 Flexible pouch formed with multiple layers con-
- om il *’ e taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

Property Unit of Measurement ¥ with food by reference to EU Directives and FDA Regulations.

t

medsuremen Shelf stability guaranteed for 36 months at temperatures of not

Thickness Microns 119.00 +/-10.00 .
more than 27 degrees Celcius. Colour - green.

Weight g/m? 135.00 +/- 11.00

Bond strength 1 g/inch >400.00 3 q.ﬂkm = : " ? ' I

Bond strength 2 g/inch >400 . .
Food-grade inks used which can withstand the condi-

tions of the retort pouches. The inks are reverse printed onto
the inside of the polyester so that it appeasrs inside between
the polyester and aluminium layers and does not come into
contact with the food or water used to heat the pouch.
Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.
Pouches shall be free from defects
For 100g and 150g pourches mm 150 L x 140 W y . - . .
1 such as pin-holes, wrinkling or creasing of the seal area, foreign
215Lx 120 W - 8 q a q oq o
d— body contamination, blistering, piping or any other evidence
™ of delaminating, blemishes, marks or any other iregularities.

Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40
COF inside fo inside <0.50
Water vapour transmission g/m2 /day <1.50

Oxygen permeability cm3/m2/day <1.50

For 250 and 300g pouches mm

Sealing temperature oCelsius 190 - 210 .

—

- S

|

Sauce, Reconstituted samp (20%). Reconstituted sugar beans (7%), Reconstituted

PACKAGING CONTACT

butter beans (7%). Water, Canned tomatoes, Onions, Chut- i
ney (Contains: Sugar, Vinegar, Dried Fruit [Peaches, Apricot], Modified starch [Sulphur dioxide],
| Salt, Caramel colourant), Vegetable stock (Contains: Vegetable powders [Tomatoes, Peas, On-
4| ions, Garlic], Flavourings [HVP, Celery], Palm fruit oil (Antioxidant: TBHQ), Carrots, Potassium Chlo-
ride, Leeks, Flavour Enhancers [E631, E627]), Canola oil, Brown onion powder (Contains: Wheat
flour [Gluten], Cornflour, Flavouring, Onion [3%], Colourants [E150d, E110, E124], Flavour enhancers
[Monosodium glutamate, E631, E627], Paprika extract), Radurised herbs and spices.

Wheat, Gluten, Sulphur dioxide.

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr
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White rice packed with flavour with ﬂ
sweet corn and green beans

e B AEREEEEE.. T D U
NUTRITIONAL INFORMATION
Carbohydrates g/100g 23
Energy KJ /100g 480
Total Fat g/100g 1.56
Total Saturated Fat g/100g 0.23
Total Monounsaturated Fat g/100g 0.71
Total Polyunsaturated Fat g/100g 0.62
Total Transfat of Total Fat % of Total Fat  <0.1
Total Transfat in Product g/100g <0.1
Protein (x6.25) g/100g 2.40
Total Sugar Measured g/100g <0.3
Dietary Fibre g/100g 2.3

O MERETTT Nz VY

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use

C * with food by reference fo EU Directives and FDA Regulations.

- * P Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement . more than 27 degrees Celcius. Colour - green.
No. measurement

o
Thickness Microns 1170051000 e 4 O :

Weight g/m 135.00 +/- 11.00
Bond sfrength 1 glinch >400.00 Food-grade inks used which can withstand the condi-

>400 tions of the retort pouches. The inks are reverse printed onto the

inside of the polyester so that it appeasrs inside between the

polyester and aluminium layers and does not come into contact

with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at

128 degrees Celsius for 45 minutes at 150 kPa.

" Pouches shall be free from defects such
| as pin-holes, wrinkling or creasing of the seal area, foreign body

. contamination, blistering, piping or any other evidence of de-

laminating, blemishes, marks or any other irregularities.

Manufacture approved ¢ FSSC 22000 accreditation NRCS

approval for factory eNRCS approval per batch

*Department of Health approved ¢Halaal « EU meat approved

Bond strength 2 g/inch
Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature OCelsius 190 - 210 e
o -lf B

White rice (47%)., Water, Onions, Sweet corn, Green beans, Tomato paste, Cano-
la oil (Antioxidant: TBHQ), Salt, Garlic, Radurised herbs and spices (Wheat, Gluten).
Wheat, Gluten.

8 PACKAGING CONTACT

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948

info@morfeas.gr




A heavenly mixture of lentils, sugar beans, and but-

ter beans full of spice

NUTRITIONAL INFORMATION
Carbohydrates g/100g

Energy KJ /1009 300
Total Fat g/100g 1.25
Total Saturated Fat g/100g 0.13
Total Monounsaturated Fat  g/100g 0.46
Total Polyunsaturated Fat g/100g 0.66
Total Transfat of Total Fat % of Total Fat  <0.1
Total Transfat in Product g/100g <0.1
Protein (x6.25) g/100g 4.75

Total Sugar Measured g/100g 0.65

Dietary Fibre g/100g 5.5 ;
e 3

N ST NI TV

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

Manufacture approved ¢ FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch

Serial Property Unit of Measurement
No. measurement

Thickness Microns 119.00 +/-10.00

]
2 13500 +/-11.00 [
Bond strength 1 gl/inch >400.00 -

Bond strength 2 g/inch >400 it g & = ——

Weight g/m

Bond strength 3 g/inch >500
Sedl strength side N/inch 560.00 Food-grade inks used which can withstand the condi-

Seal strength bottom N/inch >60.00 tions of the retort pouches. The inks are reverse printed onto the
COF outside 1o outside <0.40 .4 inside of the polyester so that it appeasrs inside between the '
COF inside to inside <0.50 = polyester and aluminium layers and does not come into contact
Water vapour fransmission g/m? rday <1.50  with the food or water used to heat the pouch.

Oxygen permeability cm3/m2/day <1.50 Retort abilitly: Capable of withstanding thermal processing at
For 100g and 150g pourches mm 150 L x 140 W 128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
- ~contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

For 250 and 300g pouches mm 215Lx 120 W

Sealing femperature 0Celsius 190 - 210
Bk i

CONTACT

| Water, Reconstituted lentils (11%), Reconstituted sugar beans (11%), Recon- Morfeas Ellas
| stituted butter beans (11%), Onions, Potatoes (4%), Green bell peppers (4%), Tomato paste,
I Butternut (2%), Modified starch, Canola oil (Antioxidant: TBHQ), Salt, Garlic, Sundried tomato
granules, White wine vinegar, Black pepper.

Sulphur dioxide

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 {1

info@morfeas.gr




MORFEAS
ELLAS

since 1985 Good old traditional South African style samp

cooked just the way it should be.
O ¥
ﬂllﬁ! %“g,ﬂ;

pr i ":{4 NUTRITIONAL INFORMATION
I iy

(1l ||'.'1 ‘h Carbohydrates g/100g
k] Al

Energy KJ /100g

Total Fat g/100g

iy i I Total Saturated Fat g/100g
L
\

'_'II- Total Monounsaturated Fat | g/100g

! i Total Polyunsaturated Fat g/100g

T | Total Transfat of Total Fat % of Total Fat

Total Transfat in Product g/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Dietary Fibre g/100g

e o
Manufacture approved ¢ FSSC 22000 accreditation *NRCS Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory *NRCS approval per batch

*Department of Health approved *Halaal « EU meat approved

Serial Property Unit of Measurement
No. measurement

Thickness Microns 119.00 +/-10.00 Food-grade inks used which can withstand the condi-
Weight a/m? 135.00 +/- 11.00 tions of the retort pouches. The inks are reverse printed onto the
Bond sfrength 1 ofinch >400.00 inside of the polyester so that it appeasrs inside between the
Bond sfrength 2 glinch ~400 polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
seal strength bottom N/inch ~60.00 128 degrees Celsius for 45 minutes at 150 kPa.

COF outdide To outside <0.40 Pouches shall be free from defects such
COF inside fo inside <0.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
Water vapour fransmission o/m? rday <150 contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

Bond strength 3 g/inch >500
Seal strength side N/inch >60.00

Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

190 - 210 PACKAGING CONTACT

Sealing temperature 0Celsius

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Athens - Greece
+30 210 2846948
info@morfeas.gr

Water, Reconstituted samp (34%), Canola oil (Anfioxidant: TBHQ), Salt.




For a good boost in carbs, delicious pap cooked
homestyle.

— — —

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat  g/100g

Total Polyunsaturated Fat g/100g

Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g

Total Sugar Measured g/100g
Dietary Fibre g/100g

'-' R, P Protein (x6.25) g/100g

Manufacture approved ¢ FSSC 22000 accreditation «NRCS 3 ] T L. = = -
e

Serial Property Unit of Measurement
No. measurement

1 Thickness Microns 119.00 +/-10.00
2

Flexible pouch formed with multiple layers con-
! taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
13500 4/-11.00 £ with food by reference to EU Directives and FDA Regulations.
~ Shelf stability guaranteed for 36 months at temperatures of not

i1 more than 27 degrees Celcius. Colour - green.

Weight g/m
Bond strength 1 g/inch >400.00
Bond strength 2 g/inch >400
Bond strength 3 g/inch >500 ¥ “ﬁ ¥ " v :’_ -
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside to outside <0.40

Food-grade inks used which can withstand the condi-
fions of the retort pouches. The inks are reverse prinfed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come intfo contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing atf
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
. contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other irregularities.

COF inside fo inside <0.50
Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50
For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing femperature 0Celsius 190 - 210

L Ly

|| I =
B PACKAGING CONTACT

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece

+30 210 2846948 L

Water, Maize meal (16%), Salt, Canola oil (Anfioxidant: TBHQ).

info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat 9/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

Manufacture approved e FSSC 22000 accreditation *NRCS

approval for factory *NRCS approval per batch Flexible pouch formed with multiole layers con-

taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
) ) _ with food by reference to EU Directives and FDA Regulations.
serial Property Unit of Measurement . Shelf stability guaranteed for 36 months at temperatures of not

measurement = more than 27 degrees Celcius. Colour - green.
Thickness Microns 119.00 +/-10.00 E

Weight g/m? 135.00 +/- 11.00 . T o -

Bond strength 1 g/inch >400.00 Food-grade inks used which can withstand the condi-
Bond strength 2 g/inch >400 tions of the retort pouches. The inks are reverse printed onfo the
Bond strength 3 g/inch >500 inside of the polyester so that it appeasrs inside between the
Seal strength side N/inch >60.00 polyester and aluminium layers and does not come info contact
Seal strength bottom N/inch >60.00 with the food or water used to heat the pouch.

COF outside fo outside <0.40 Retort abilitly: Capable of withstanding thermal processing at
COF inside to inside <0.50 128 degrees Celsius for 45 minutes at 150 kPa.

Water vapour fransmission o/m? /day <1.50 Pouches shall be free from defects such
Oxygen permeability cm®/m?/day <1.50 as pin-holes, wrinkling or creasing of the seal area, foreign body
For 100g and 150g pourches mm 150 L x 140 W confamination, blistering, piping or any other evidence of de-
For 250 and 300g pouches mm 215Lx 120 W — laminating, blemishes, marks or any other iregularities.

*Department of Health approved *Halaal ¢« EU meat approved

Sealing temperature oCelsius 190 - 210

3 .-

= PACKAGING CONTACT

Sugar, Water, Vegetable oil (Canola seed), Wheat flour, Cocoa powder (9%)
(Alkalised cocoa), Reconstituted egg powder, Milk powder (Full cream cow's milk, Soya, Leci-
thin), Modified maize starch, Salt, Baking powder (Corn starch, Raising agent (E450(a) & E341),
| ) " Sodium bicarbonate (E500)), Vanilla essence (Water, Ethanol, Flavouring, Colourant).

Morfeas Ellas
Alexandrou Diakou
11 str,

Neo Iraklio, 14122
Allergens: Dairy, Eggs, Soya, Wheat & Gluten. Athens - Greece 1%
+30 210 2846948 { "

¢ This product has been made in a factory that uses sulphur dioxide info@morfeas.gr Ay




NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Total Dietary Fibre g/100g

LT TR .. TR

Manufacture approved ¢ FSSC 22000 accreditation ¢NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not
more than 27 degrees Celcius. Colour - green.

approval for factory *NRCS approval per batch
*Department of Health approved ¢Halaal « EU meat approved

— — -

Serial Property Unit of Measurement
No. measurement

&
i

Thickness Microns 119.00 +/-10.00 ‘ LT . - 0
. N - Y 2 w

Weight g/m? 135.00 +/- 11.00
Bond strength 1 g/inch >400.00

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
~ contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature oCelsius 190 - 210

PACKAGING CONTACT

Water, Sugar, Sago (8%) (Tapioca starch), Milk powder (Full cream cow'’s milk,
Soya, Lecithin), Reconstituted egg powder, Vegetable oil (Canola seed), Vanilla essence
(Water, Ethanol, Flavouring, Colourant), Cinnamon, Sallt.

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece |
+30 210 2846948 g

| Allergens: Dairy, Eggs & Soya.

info@morfeas.gr




NUTRITIONAL INFORMATION

Carbohydrates 9/100g
Energy KJ /1009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat of Total Fat % of Total Fat
Total Transfat in Product g/100g
Protein (x6.25) g/100g
Total Dietary Fibre g/100g

it ol
H |
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Manufacture approved ¢ FSSC 22000 accreditation *NRCS

Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
with food by reference to EU Directives and FDA Regulations.
Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement * more than 27 degrees Celcius. Colour - green.
measurement 4

Thickness Microns 119.00 +/-10.00 i “-’m' ‘ § i "
Weight a/m? 135.00 +/- 11.00 |
Bond strength 1 g/inch >400.00

approval for factory *NRCS approval per batch
*Department of Health approved ¢Halaal « EU meat approved ‘
&

L - af - -

Food-grade inks used which can withstand the condi-
tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
Oxygen permeability cm®/m?/day <1.50 - contamination, blistering, piping or any other evidence of de-

For 100g and 150g pourches mm 150Lx140W | laminating, blemishes, marks or any other irregularities.
For 250 and 300g pouches mm 215Lx 120 W

Bond strength 2 g/inch >400
Bond strength 3 g/inch >500
Seal strength side N/inch >60.00
Seal strength bottom N/inch >60.00
COF outside fo outside <0.40
COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50

S

S— & PACKAGING

Jasmine Rice (33%), Coconut milk (Coconut milk extract, Stabalisers, Emulsifiers,
! Citric acid, Preservative: Sodium Metabisulphite), Water, Sugar, Coconut flakes, Vegetable oil
4 (Canola seed), Vanilla essence (Water, Ethanol, Flavouring, Colourant), Ginger, Chia seeds,
i Cinnamon, Salt. Allergens: Sulphur dioxide

Sealing temperature Ocelsius 190 - 210

CONTACT

Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

This product has been made in a factory that uses dairy, eggs, wheat, gluten and soya.

info@morfeas.gr




MORFEAS
ELLAS

since 1985

NUTRITIONAL INFORMATION

Il

# I

Carbohydrates g/100g
Energy KJ /71009
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Cholesterol mg/100g
Protein (x6.25) g/100g

Ll : = § Total Sugar Measured g/100g

|t Total Dietary Fibre g/100g

|
|
A | e i

— W ST oA L T | TR &
Manufacture approved ¢ FSSC 22000 accreditation *NRCS
Flexible pouch formed with multiple layers con-
taining Polyester, Foil, Polyamkide and Polyolefin. Safe for use
| with food by reference to EU Directives and FDA Regulations.
a ] L 1_¥ A - Shelf stability guaranteed for 36 months at temperatures of not

Serial Property Unit of Measurement f
No. measurement more than 27 degrees Celcius. Colour - green.

Thickness Microns 119.00 +/-10.00 B —— T
> . PN . Y 2 w

approval for factory *NRCS approval per batch

*Department of Health approved *Halaal « EU meat approved

Weight g/m 135.00 +/- 11.00

Bond strength 1 g/inch 240000 Food-grade inks used which can withstand the condi-

tions of the retort pouches. The inks are reverse printed onto the
inside of the polyester so that it appeasrs inside between the
polyester and aluminium layers and does not come into contact
with the food or water used to heat the pouch.

Retort abilitly: Capable of withstanding thermal processing at
128 degrees Celsius for 45 minutes at 150 kPa.

Pouches shall be free from defects such
as pin-holes, wrinkling or creasing of the seal area, foreign body
- contamination, blistering, piping or any other evidence of de-
laminating, blemishes, marks or any other iregularities.

Bond strength 2 g/inch >400

Bond strength 3 g/inch >500

Seal strength side N/inch >60.00

Seal strength bottom N/inch >60.00

COF outside to outside <0.40

COF inside fo inside <0.50

Water vapour transmission g/m2 /day <1.50
Oxygen permeability cm3/m2/day <1.50

For 100g and 150g pourches mm 150 L x 140 W

For 250 and 300g pouches mm 215Lx 120 W

Sealing temperature 0Celsius 190 - 210

PACKAGING CONTACT

Water, Sugar, Wheat flour, Milkk powder (Full cream cow’s milk, Soya, Lecithin),

Reconstituted egg powder, Vegetable oil (Canola seed), Apricot Jam Morfeas Ellas

Alexandrou Diakou

11 str,

Neo Iraklio, 14122

Athens - Greece !
+30 210 2846948 I

. (Glucose, Apricot pulp, Pectin (E440), Acidity Regulator (Citric Acid), White spirit vinegar, So-
1 dium bicarbonate, Vanilla essence (Water, Ethanol, Flavouring, Colourant), Modified maize
starch, Salt. Allergens: Dairy, Eggs, Soya, Wheat & Gluten. This product has been made in a
factory that uses sulphur dioxide.

info@morfeas.gr




Flavours: Pineapple,Mango, Guava,
Orange, Peach/Apricot and Tropical

I e

w

NUTRITIONAL INFORMATION

Energy KJ /100g
Protein (x6.25) g/100g
Total Fat g/100g

Carbohydrates

r . : 4 The product is packed in laminated foil sachet.

' e LN = ._"'?,'p.r*' f 'ﬂ-‘_; . The construction of the material used for the sachet is as follows: _
¥ . o - # - wll . . I

DESCRIPTION /GENERAL INFORMATION: EeERCR Al i) e

= Aliminium foil (7 or 9 micron)

The powder readily dissolves in 250ml of cold water and shall Low density Polyethelene blend (25 micron)

have a colour typical of the fruit corresponding to the flavour. &

4. The composition of the adhesives and monomers used conform

i f .
P laRheEt Ot el i S I ) to the positive list of the American FDA regulations, the German

# " packaging. : o
el BGA regulations, and the EEC Plastics Directive.
_‘_,_-“_'-‘1- r o ___,_--;-_"a---T i il - - T4 q:;a_.“ &
€ i Ly s RASET Tt The material for the sealant layer complies with the FDA
At vy * . regulations afor food contact applications. Accordingly, this
L= Hydrolized corn starch, citric acid, sodium . material may be used in all food contact applications except

- choride,magnesium oxide,potassium, citrate.ascorbic acid, holding food during cooking.

flavours, colours, artificial sweetners, (sodium cyclamate, sodi-

um sacharine)

Marking is according to the regulations for labelling (No. R 146).
o :.:'.;C'\ :
e Pouches are green in colour with a foil -
. Bt : o 5.
Manufacture approved .; W like appearance containing dry powder. They shall be free from e
*  FSSC 22000 accreditation . % defects such as pin-holes, wrinkling or creasing of the seal area,
¢ NRCS approval for factory iF " foreign body contamination, or any other evidence of delami-
* NRCS approval per batch 2 nating, blemishes, marks or any other irregularities.
T R
. Department of Health approved e X

o REIEE]

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr




Flavours: Peach, Strawberry, Vanilla, Banana

NUTRITIONAL INFORMATION
Energy KJ /100g 2000
Protein (x6.25) g/100g 20.0
Total Fat g/100g 15% min
Total Saturated Fat g/100g <4.0
Total Transfat in Product g/100g 0
Total Sugar Measured g/100g 30g
Dietary Fibre g/100g 6.5

Carbohydrates g/100g 60% min

The product is packed in laminated foil sachet.

. : : _.-_.H
_' DESCRIPTION /GENERAL INFORMATION: The consfruction of the material used for the sachet is as follows: -

. . Polyester (12 micron)
The powder readily dissolves in 250ml of cold water to form

a smooth drink without lumllps or particles and shall have a
color typical of the corresponding flavour.

Aliminium foil (7 or 9 micron)
Low density Polyethelene blend (25 micron)

e The moisture content does not exceed 6% at the time of
packaging.

..!}-‘: = w = i,

': The composition of the adhesives and monomers used conform '
. to the positive list of the American FDA regulations, the German

BGA regulations, and the EEC Plastics Directive.

Sucrose, corn syrup solids, vegetable fats, soy - The material for the sealant layer complies with the FDA

_ protein isolate, whey protein isolate, wheat fibre, fructo-oligo

*#1 regulations afor food contact applications. Accordingly, this

saccharides (prebiotic fibre) minerals, flavourants, vitamins & < material may be used in all food contact applications except = =™

and colourant. \\, holding food during cooking.

. TS et
= ';‘ﬁ" TH Marking is according to the regulations for labelling (No. R 146).
o Manufacture approved - H’Fc F"
D FSSC 22000 accreditation : __-J'.-J;__\ Pouches are green in colour with a foil "’”
¢ NRCS approval for factory o, "% like appearance containing dry powder. They shall be free from
¢ NRCS approval per batch = " defects such as pin-holes, wrinkling or creasing of the seal area,
«  Department of Health approved kil foreign body contamination, or any other evidence of delami-
e Halaal :.'.‘;' .~ nating, blemishes, marks or any other irregularities.
. et g o : TR ?".E:?_',-., ¥ T

Morfeas Ellas i
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece .,,1‘1,' 4
+30 210 2846948 , info@morfeas.gr L1 !

4 o W : < ¢ -

3 ; ot 1 -



Flavours: country vegetable, chicken noodle and

NUTRITIONAL INFORMATION

Carbohydrates g/100g 54-80
Energy KJ /100g 1350-1700
Protein (x6.25) 0/100g 2-8

Total Fat g/100g

LS ARl
£ Ty, Wil TS

i

Tt A e S R

' PROPERTIES

" The product is packed in laminated foil sachet.

. . . The construction of the material used for the sachet is as follows:
The powder readily dissolves in boiling water to form a smooth

drink without lumllps or particles and shall have a color typical
of the corresponding flavour. Aliminium foil (7 or 9 micron) -
Low denisity Polyethelene blend (25 micron) ’:::T,"'

Polyester (12 micron)

The product is free flowing powder interspsersed with noodles &g 3

and vegatable bits . = The composition of the adhesives and monomers used conform
U T T e el G ereE] AT o T T o ; to the positive list of the American FDA regulations, the German
4 packaging. ‘i BGA regulations, and the EEC Plastics Directive.
e B
:r"' d = The material for the sealant layer complies with the FDA
7 E:'-_rr-: : * regulations afor food contact applications. Accordingly, this
-~ Salt, modified starch, soya, zantham gum, hydrolyzed vegeta- - material may be used in all food contact applications except
:' = ble protein, MSG, freeze dried vegetables, flavoring caramel, "'1‘». 'L holding food during cooking.
25 yeast extracts 5 R:#

Marking is according to the regulations for labelling (No. R 146). - — ===

o Manufacture approved

_ Pouches are green in colour with a foil like appearance con-
. FSSC 22000 accreditation - :
taining dry powder. They shall be free from defects such as pin-
o NRCS approval for factory S : : s
holes, wrinkling or creasing of the seal area, foreign body con- ==

. NRCS approval per batch

tamination, or any other evidence of delaminating, blemishes,

0 DEpemmet Gli-eelin e marks or any other iregularities.

* REIEE] | o Mg TR - o I L~
et i o W) n s B -
o s B Rl e & ool ) \
Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr
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INSTANT MAIZE / SORGHUM POR-
RIDGE 80G

NUTRITIONAL INFORMATION

Carbohydrates g/100g 58.5-65
Energy KJ /100g 1600-2000

Total Fat g/100g 9.8-15

Total Saturated Fat g/100g 2.9-4

Total Monounsaturated Fat  g/100g 3.5-6
Total Polyunsaturated Fat g/100g 3.4-5
Total Transfat in Product g/100g 0
Protein (x6.25) g/100g
Total Sugar Measured g/100g

Dietary Fibre g/100g

PACKAGING AND MARKING:
PROPERTIES

A precooked cereal suitable for reconstitution with hot or cold
water or milk.

The product is free flowing powder and cream in colour.

INGREDIENTS:

Manufacture approved

FSSC 22000 accreditation HE

NRCS approval for factory 5 GENERAL APPEARANCE:
NRCS approval per batch \

Department of Health approved

Halaal

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr




ELLAS “ Chocolate Powder, Apricot Fruit, Chocolate Nut,
Carribean Raisin and Peach

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat  g/100g
Total Polyunsaturated Fat g/100g
Total Transfat in Product g/100g

Protein (x6.25) g/100g
Total Sugar Measured g/100g
Dietary Fibre g/100g

A B EEENE

Wrapped in laminated flexible wrapping with a side or centre

PROPERTIES
The energy bar is soft and chewy and approximately 100mm long
x 30mm wide x 10mm thick.

back seam and a seam at each end. The construction of the

material used : PET 12 micron, metallised BOPP 15 micron, inks

and lamination. RNX Polyester 19g/sg m. Food grade ink 2g/sgm.

The product resembles that of a chocolate bar in shape and the

Chocolate Nut:

Milk solids, maltose sykrup, chocolate coating, sucrose, peanuts, colour will depend on the respective flavor of the bar.

cocoaq, vegetable fat, egg albumin, flavourants, Lecithin, Vitamins,
Sorbitol, Minerals. No colourants or preservatives.

o Manufacture approved

Chocolate:

Milk solids, maltose sykrup, sucrose, cocoa vegetable fat, egg al- +  FSSC 22000 accreditation
bumin, flavourants, Lecithin, Vitamins, Sorbitol, Minerals. No colou- U NRCS approval for factory
rants or preservatives. «  NRCS approval per batch

o Department of Health approved

Caribbean raisin:
Milk solids, maltose sykrup, sucrose, raisins, cocoa vegetable fat,
egg albumin, flavourants, Lecithin, Vitamins, Sorbitol, Minerals. No

o EIEE]

colourants or preservatives.

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
info@morfeas.gr




MAIZE BARS 55G

NUTRITIONAL INFORMATION

Carbohydrates g/100g
Energy KJ /1009

Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat g/100g
Total Polyunsaturated Fat g/100g
Total Transfat in Product 9/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Dietary Fibre g/100g

PACKAGING AND MARKING:
PROPERTIES

The energy bar is soft and chewy and approximately 100mm long
x 30mm wide x 10mm thick.

INGREDIENTS:
GENERAL APPEARANCE:

* Manufacture approved

. FSSC 22000 accreditation

* NRCS approval for factory

*  NRCS approval per batch

¢ Department of Health approved

. REIEE]

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr
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PEANUT BUTTER 25G

NUTRITIONAL INFORMATION

Carbohydrates g/100g

Energy KJ /100g

Total Fat g/100g

Total Saturated Fat g/100g
Protein (x6.25) g/100g
Dietary Fibre g/100g

PACKAGING AND MARKING:

INGREDIENTS:

PROPERTIES
Ground roasted peanuts made into a smooth creamy paste and
a uniform brown colour.

Manufacture approved

FSSC 22000 accreditation GENERAL APPEARANCE:
NRCS approval for factory

NRCS approval per batch

Department of Health approved

Halaal

Morfeas Ellas

Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr
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NUT BUTTER 41G

NUTRITIONAL INFORMATION

Carbohydrates g/100g

Energy KJ /100g

Total Fat g/100g

Total Saturated Fat g/100g

Total Monounsaturated Fat  g/100g
Total Polyunsaturated Fat g/100g
Total Transfat in Product g/100g
Protein (x6.25) g/100g
Total Sugar Measured g/100g
Dietary Fibre g/100g

PACKAGING AND MARKING:

-'l 1 Hﬂ‘l‘ﬂ'!;l’{-'lﬂll’lll“l- it

INGREDIENTS:

PROPERTIES
The energy bar is soft and chewy and approximately 100mm long
x 30mm wide x 10mm thick.

Manufacture approved :

FSSC 22000 accreditation GENERAL APPEARANCE:
NRCS approval for factory

NRCS approval per batch

Department of Health approved

Halaal

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr
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WHOLEWHEAT BISCUITS 100G

IIF NUTRITIONAL INFORMATION
| Protein (x6.25)
f' : Total Fat
Ly Calories
0 I
:‘
i.l PACKAGING AND MARKING:
"t
1 IT
. Bl
!’,j:f;": S 4L
| ';"JII:I."I; : i‘ | |,.':'r' . J I'.IIII:I._;r_ %
i ;-'.L'!’-.'-l-f!'r. A R A
INGREDIENTS:

GENERAL APPEARANCE:

PROPERTIES
The energy bar is soft and chewy and approximately 100mm long
x 30mm wide x 10mm thick.

Manufacture approved

FSSC 22000 accreditation
NRCS approval for factory
NRCS approval per batch

Department of Health approved

Halaal

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr




GOOD MORNING BREAKFAST
BISCUITS 50G

NUTRITIONAL INFORMATION

Energy KJ /100g
Total Fat 0/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat  g/100g
Total Polyunsaturated Fat g/100g
Total Transfat in Product g/100g

Protein (x6.25) g/100g
Dietary Fibre g/100g
Carbohydrates g/100g
Total Sugar Measured g/100g

| INGREDIENTS: PACKAGING AND MARKING:

PROPERTIES
Size of product (packaging) 140mm long x 50mm wide x 30mm
high

Manufacture approved

FSSC 22000 accreditation

NRCS approval for factory

NRCS approval per batch
Department of Health approved

Halaal

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr




TROPICAL MUESLI

] 3 -

NUTRITIONAL INFORMATION

PACKAGING AND MARKING:

INGREDIENTS:

PROPERTIES
Size of product (packaging) 140mm long x 50mm wide x 30mm
high

*  Manufacture approved

. FSSC 22000 accreditation

* NRCS approval for factory

* NRCS approval per batch

¢ Department of Health approved

. REIEE

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr



HONEY MUESLI

] 3 -

NUTRITIONAL INFORMATION

PACKAGING AND MARKING:

INGREDIENTS:

PROPERTIES
Size of product (packaging) 140mm long x 50mm wide x 30mm
high

*  Manufacture approved

. FSSC 22000 accreditation

* NRCS approval for factory

* NRCS approval per batch

¢ Department of Health approved

. REIEE

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr



SUPER C’'S - 3G

NUTRITIONAL INFORMATION

Carbohydrates persweet

Protein (x6.25) g/100g
Dietary Fibre g/100g
Total Fat g/100g
Total Saturated Fat g/100g
Total Monounsaturated Fat  g/100g
Total Polyunsaturated Fat g/100g
Total Transfat in Product g/100g
Total Sugar Measured g/100g

Energy KJ /1009

PACKAGING AND MARKING:

INGREDIENTS:

PROPERTIES
Size of product (packaging) Approx 50mm length x 30mm width
X 5mm

Manufacture approved

FSSC 22000 accreditation

NRCS approval for factory

NRCS approval per batch
Department of Health approved

Halaal

Morfeas Ellas
Alexandrou Diakou 11 str, Neo Iraklio, 14122 Athens - Greece
+30 210 2846948 , info@morfeas.gr




Morfeas Ellas
Alexandrou Diakou 11 str,
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