
 
 

Product quality specifications 
 

Company:  Covitar s.r.o.
Product:   Hulled sunflower kernels  
Country of origin:  Bulgaria 
Place of origin: 8000 Burgas 
Type:   Bakery Grade 
 

Criteria Requirements 

Appearance Color – grey to light grey. Some of the kernels 
may be yellow, long shaped. 

Taste and aroma Typical  
Salmonella Negative 
E.coli < 10 cfu/gr 
Lead max. 0.04mg/kg 
Yeast < 200 cfu/gr 
Moisture < 8,0% 
Purity > 99,95% 
Broken kernels < 5,0 % 
Unpeeled kernels 0,1% 
Discolored kernels < 0,5% 
Partly unpeeled kernels 0,1% 
GMO Negative 
Peroxide value Max. 8 mmol/kg 
Ferromagnetic contamination Not allowed 
Heavy metals harmful to health Pb –  < 0,5 mg/kg 
  Cd –  < 0,4 mg/kg 
Afla toxins B1+B2+G1+G2 –  < 4 µg/kg  
Existence of living organisms Not allowed 
Existence of dead organisms Not allowed 
Existence of pests Not allowed 
Packaging 25 kg. three-layered paper bags / 1250kg. big bags 
Pallet, strengthening Wooden pallet, stretched with poli-film for pallets 
Shelf life 1 year 
Storage conditions Dry and cool place, no direct sunlight 

 
  
 
 
 



 

PRODUCT DESCRIPTION: sunflower kernels bakery
Name of Suplier: Covitar s.r.o.

Does this product 
contain or may contain 
an allergenic product? 

Allergens and 
derivatives

Yes No Yes No Yes No Yes No

1. Cereals containing 
gluten (wheat, rye, 
barley, oats and their 
hybridized strains). x x x
2. Crustaceans and 
derived products. x x x
3.Eggs and derived 
products. x x x
4. Fish and derived 
products. x x x
5. Peanuts and derived 
products x x x
6. Soy and derived 
products. x x x
7. Milk and derived 
products. x x x
8. Nuts (almonds, 
hazelnuts, walnuts, 
cashews, pecan nuts, 
Brazil nuts, pistachios, 
macadamia or 
Queensland nuts) and 
derived products. x x x
9. Celery and derived 
products. x x x
10. Mustard and 
derived products. x x x
11. Sesame seeds and 
derived products. x x x

12. Sulfur dioxide and 
sulphites in 
concentrations of more 
than 10 mg / kg or 10 mg / 
liter calculated as SO2. x x x
13. Lupins and derived 
products. x x x
14. Molluscs and 
derived products.. x x x
15. Natural latex and 
derivatives. x x x

In accordance with EU Regulation 1169/2011, since December 13, 2014, every food operator is obliged to report on 
the allergens present in their products through a system that allows them to be clearly identified. 

DECLARATION OF ALLERGENS
Present in the 

product?

Present in other 
products 

manufactured in 
the same line?                                                                                                                                                                                                        

Present in the 
factory?

If yes (present in 
the factory) is 

cross 
contamination 

possible?

 
 
 



 

NUTRITIONAL INFORMATION 

Serving: 30 g 
 100 g 1 serving 

Energy(Kcal) 2549kJ/613kcal 765kJ/184kcal 

Proteins (g) 20 6 

Total fats (g) 47.87 14.38 

Saturated fats (g) 6.45 1.94 

Monounsaturated fats (g) 18.50 5.56 

Polyunsaturated fats (g) 23.10 6.94 

Trans fat (g) <0.001 <0.0003 

Cholesterol (mg) 0 0 

Total Carbohydrate (g) 19.47 5.85 

Total sugars(g) 3.83 1.15 

Dietary Fiber (g) 6.88 2.07 

Sodium (mg) 0 0 
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