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AMOYEIZX A ®AZH AIABOYAEYZHE MPOAIATPA®QON MA THN NMPOMHGEIA
YMNHPEZION ZITIZHE AZOENQON & EOHMEPEYONTQON IATPON AMO IAIQTIKH ETAIPEIA
CATERING

AgIéTIHOI,

ata TAgiola diafolieuong MPOAIATPADQON A THN MPOMHEEIA YMNHPEZION ZITIZHE
AZOENQON & E®OHMEPEYONTQON IATPON AMO IAIQTIKH ETAIPEIA CATERING,
TTapakaAoUpE Beppd va AdBeTe UTTOWN 0OG Ta KATWO! :

MNpoteivoupe 10 clotnua Cook and Serve, oe Tepiékteg 2 C.P piag xpriong e
TpodlaypagEég kataAnAdANTag yia Tpd@IPG, ol otroiol Ba eival  epunTIkd KAgioToi pe film. Ta
yeuparta Ba TrapackeudlovTal Kal Ba ouokeuddovTal aTny KEVTPIKR yovdda kal Ba @Tdvouv oTo
onueio, avw tov 60° C éroiya Tpog pepIdoTroinan.

Ta o@éAn Tng Tapatdvw TpéTaong, €vavrl Tou cuagtiuatog Cook and Serve ue
TOTTOBETNON KOl PETOPOPd TOUu @ayntol Ot avoIXTd yaoTpovou TTOAAQTTAWY Xprocwy, tival
OPKETA KAl avaAUovTal TTOPAKATwW.

e H ouokeuaoia c.p e€ao@aAilel kaAltepn diatripnon g BepUoKpaoTiag Twv
yeupdrtwy, Oedopévou 611 dev utrdpyel diaguyry TG BepuotnTag Adyw Tou
kAeigiparog pe film

e To TeAIKO BApog Kal KATE CUVETTEIR N HEPIDOTTOINGN O€ TTEPIEKTN Cp, €ival oTaBepn
Kal Xwpic ammokAioeig

o ECaitiag tou epunTIKOU KAEICTMATOG TNG CUTKEUNCTIAG, TTEPIOPIZOVTAI O ATTWAEIES
Bdpoug Tou yeUpatog Adyw e€dTpIoNng

e Alao@aAifovtal oTo aképalo ol CUVBNAKESG YYIEIVAG TWV YEUPATWY, HIAS KOl aUTO
dev gival ekTEBEINEVO OTNV ATUOTPAIpT

o EmBeBaiwvovtal ol ouvBikeg ACQAAEIOS TWV YEUPATWY, BIOTI Dev pPTTOPEl va
TAPEUPEl KAVEIG Kal va €ICENBEI OTTOIOBATTOTE ££VO OWHA OTO £0WTEPIKG TNG
OUOKeudaoiag katd T HETaPopd

e Me 1N Xprion EpuUNTIKA OQPAYICUEVOU TTEPIEKTN C.p, ATTOPEUYOVTAI TUXOV DIApPOoEC
TTOU UTTOPEN va TTpoKUYouUY KATd TN HETAPOpPd

o XTNV TEPITTWON XPAONG TTEPIEKTN C.p, OAG Ta YEUUOTO UTTOKEIVTQI O £AEYXO
Metal Detector (ammd ta Baoikd kpiolua onueia EAEyXoU TToU £XEI OPIOEI N ETAIPEIT
HaG), YIa EVTOTTIONO TUXOV EEVWV OWUATWY, YEYOVOS TTOU auTtd Dev eival EQIKTO,
otV TEPITrTWOoN XPAoNS HETAAAIKOU YOOTPOVOU



e TEAhog, ammoelyeTal n QUAAEN Kal €mMaTPOPr] TwWV AKABOPTWY CKEUWV TToU
arroteholv e0Tia POAUVONG Kal avATTTUENG TTOBOYOVWY HIKPOOPYAVITUWY, MIAG
KOl Ol OUOKEUAOIEg C.p gival PIag XProng Kal avakUKAWGOIYEG ( ETTICUVATITETAI

eyxeipidio ).
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Percentage of rPET in Faerch Plast PET products

Fa3erch
plast

All Faerch Plast PET products (except CPET+) contains recycled PET (rPET) - all behind a functional
barrier in compliance with Directive 10/2011/EC, Chapter |, Article 3,15 and Chapter IIl, Article 13,2. The
rPET originates from post industrial PET and recycled post consumer PET.

The content of rPET in Faerch Plast products are as listed below:

APET, MAPET® and MAPET®II:

Between 90% to 100% in an A-B-A structure, depending of application

CPET Standard (St), CPET High Impact (Hl):

80% rPET in an A-B structure.
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