MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

HANDMAOE

Xeiporoi?
YAUKS ToU KOUTaNOU
Sweet Preseve - WildFg

EII 0L YOUEVITTES

Evépyewa | Energy:
Amapa | Fat:

Muk6 touv KovtaAlob Aypiréouvko | Wild Fig
Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g
1095,78Kj | 260,90Kcl
0,19

&K TwV omnoiwv Kopeopéva | of which 0g

Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:

Extras:

66 g

64,5 g

1,59

0,449

0g

Aypldéouko, Zaxapn, Moo ogbviong: Kitpikd OED
Wild Fig, Sugar, Acidity regulator: citric acid

%X Xwplc Zuvtnpntkd | No preservatives
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MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Amapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:

Extras:

Muk6 Touv KouTtaAlod Booolwvo | Sour
Cherry Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g

1099,56Kj | 261,80Kcl
0,29

0g

65 g

63,5 ¢

1,75 g

lg

0g

Buoowo, Zdxapn, Méoo ogbviong: Kitpikd OE0
Sour Cherry, Sugar, Acidity regulator: citric acid
%X Xwplc Zuvtnpntkd | No preservatives
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MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!
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Xesporoiywo
YAUKO Tou KouToNoU
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Evépyewa | Energy:
Amapa | Fat:

Muko6 Touv KovTtaAloV Kaotavo | Chestnut
Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g
1359 kJ | 320 kcal
0,59

&K TwWV onoiwv Kopeopéva | of which 0,1 g

Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:

Extras:

77 9

63,4 g

2,5¢g

0,749

0g

Kdotavo, Zayapn, Méoo oE0viong: Kitpikd OED
Chestnut, Sugar, Acidity regulator: citric acid

%X Xwplc Zuvtnpntkd | No preservatives
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MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

4 ¥ E4ponoip
% § YAUK ToU KouTtahiol

Sweet Peeserve * Quinee

Evépyewa | Energy:
Amapa | Fat:

Muk6 touv kovtaAobd Kubwvlt | Quince Fruit
Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g
996 k] | 235 kcal
0,19

&K TwV omnoiwv Kopeopéva | of which 0g

Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:
Extras:

57,7 g
56,3 g

lg

0,2¢g

0g

Kudwvt (50%), Nepd, Zayapn, Méoo oEbviong:
Kitpikd OO

Quince, Sugar, Acidity regulator: citric acid

%X Xwplc ZuvtnpnTkd | No preservatives




MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

YAUKO ToU Koutahol

i o youpévaaz: o

Evépyewa | Energy:
Amapa | Fat:

FMuK6 Tov KouvTtaAlob NMepyapoévTo |
Bergamot Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g
1285 kJ | 303 kcal
0,19

&K TwWV omnoiwv Kopeopéva | of which 0g

Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:
Extras:

74,8 g

74,19

0,69

0,39

0g

Mepyauoévto (30%), Nepd, Zayapn, Méoo
o&uviong: Kitpikd OED

Bergamont, Sugar, Acidity regulator: citric acid
%X Xwplc ZuvtnpnTkd | No preservatives
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MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:
Amapa | Fat:

Muko6 Tou KovTtaAiov MopTtokdAl | Orange
Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g
1077 k) | 254 kcal
0,19

&K TwV omnoiwv Kopeopéva | of which 0g

Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:

Extras:

61,6 g

58,6 g

29

0,69

0g

MopTokaAL, Z&xapn, Moo ogbviong: Kitpitkd OED
Orange, Sugar, Acidity regulator: citric acid

%X Xwplc Zuvtnpntkd | No preservatives
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MMuka Tov KouvTtaAloD - Fruit Preserve
Eunvevon napddoong...ue obyyxpovn amnoyn!

Evépyewa | Energy:

Amapa | Fat:

&K TwV omnoiwv Kopeopéva | of which
Saturates:

YéatdavOpakeg | Carbohydrates:

€K TWV omoiwv Zakyapa | of which Sugars:
E6wWo1ueG Tveg | Fiber:

NMpwtelveg | Protein:

AAdT | Salt:

ZUOTOTIKA:

Ingredients:
Extras:

FMukK6 Tov KouvTtaAlobd PoldTKa KEpAOL |
Roupka Cherry Fruit Preserve

Ta YAUKA& KouTaAlol gTidyvovTal xwpic vepd -
H6vo e BlaAeyuéva ppooTa, (axapn & Alyo yuud
AEUOVLOU- OE ULKPEG XAAKIVEG KATOAPOAEG, OMWG
MOALG, YLO VO KPATAOOLY TLG LTIEPOXEG YEVOELG
TWY PPoVTWVY Tov MNAlkov. AOKLUEOTE T OE
Kpémeg, cheese cake, maywTtd, Ye dnunTplakd f
ATMOAQVOTE TA KAOCOLKA 0TO KOUTAAGQKL...

Baldkt: 350 g

The fruit preserves are made of carefully
selected fruits, sugar and natural lemon juice.
These are the only ingredients that we place into
copper pans and let them boil very slowly in
order to maintain their shape and freshness.
They are the perfect toppings for your
cheesecakes, served with ice creams...

Jar: 350 g

1099,56Kj | 261,80Kc
0,29

0g

65 g

63,59

1,759

lg

0g

Kepdol Poumka, Z&xapn, Moo ofbviong: Kitpikd
(0130)

Cherry, Sugar, Acidity regulator: citric acid

%X Xwplc ZuvtnpnTkd | No preservatives
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