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High-added value products

KaAevtoula 860 supw/Kg
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Packaging




e |dentification of plant material
* Method of cultivation (conventional or organic)

* Drying method, expiration date, transport and storage information,
pack size

e Country or region of origin
e Organoleptic properties: appearance / color, aroma, taste and texture
* Microbiological limits



Specifications

e Humidity (<12%)

* Ash

* Heavy metals (EK) 1881/2006
* Mycotoxins. (EK) 1181/2006



Extracts /essential oils

Eucalyptu

% PURE ESSENTIAL OIL
Therapeutic Grade

Il

X

[avender
b PURE ESSENTIAL OIL
Therapeutic Grade

Peppermint

' PURE ESSENTIAL OIL % PURE ESSENTIAL OIL 8
Therapeutic Grade Therapeutic Grade Therapeutic Grade

W Netwt.ioml/034 fl. 0z Netwt.ioml/o34fl.0z




Distillation

Essential
oil




Extraction

(laboratory
scale)




Extraction in large scale
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Optimization of the extraction

* Time

* Pressure

* femperature
e S/L ratio

Yield
Yield




ALaAUTEC EKYUALONG

* AlBavoAn (Bappata)
* TAUKOAEC (YAukepivn)
* Nepo

e YOotTika OtaAvpata
KUkAode&tplvwv




Extraction with cyclodextrins
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Green extraction and simultaneous inclusion complex formation
of Sideritis scardica polyphenols (Korombokis, Mourtzinos,

lgomenidis, Karathanos),

Deionised water B-CD solution  B-CD solution HP-B-CD
{Bmh) {(16mh) solution {27mh)




Flow chart

Final product
in aqueous
form
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Liquid extracts




Dried extracts
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Encapsulated oils




Characterized Extracts and essential oils

DRJOCKERS,cox

NaturalSqu HNS.N2

OH



Gas chromatography




Gas chromatography

compound RI* Nol
H* = | 1 B-Thujene 926 0.98
f " 0H 2 1R-a-Pinene 933 0.81
3 Camphene 950 0.2
p-cymene Thymol —> 4 B-Pinene 980 0.17
< 5 pB-Myrcene 995 1.05
6 o-Phellandrene 1010 0.42
erpinene 7  a-terpinolene 1019 1.14
H‘ﬁ 8 p-Cymene 1029 6.86
X ~__OH 9 y-Terpinene 1061 5.9
o J/\ | Carvacrol 10 endo-Borneol 1177 0.35
o-terpinene . | OH 11 Thymol 1300 pr
= Linalool Borheol z | or 12 Carvacrol 1308 80.7
— < l 13 B-Caryophyllene 1419 0.92
;l A l Ie..ll IL " " ..“ J 4 L au l L 14 a_HumUIene 1457
10.00 20.00 30.00 40,00 50.00 15 Caryophyllene oxide 1592

Xpwpatoypadnua
>uotaon aBepiov elatou plyavng



conventional oganing
ROSEMARY

EXTRACT 15-30 €/kg  30-50 €/kg

INOLENS 4 80 €/ kg 110 €/kg




Documentatiom

e Specifications
e Certificate of analysis
e Material Safety Data Sheet



* Organoleptic properties: appearance / color, aroma, taste and texture
* Chemical and physical properties (refractive index, specific gravity)

* Concentration of active ingredients

* Microbiological limits

* Declaration of allergens



Material safety data sheet

1. Tleprypaon mpoidvtog

‘Ovopa mpoiovtog AB€pLo €Aato Bupaplou

‘Ovopa etatpiag

AleVBuvon etatpiag

JTolxEla EMIKOLVWVIAG Ovopa, TNAédwvo, email, 24/ TnAédwvo €ktaktng
avayKng

2. XhvBeomn Kol TANPoQopies GYETIKG Le TO TPOIOV

JuvBeon 100% AB€pLo €halo Quuaplov
Botaviko €idog Thymus vulgaris L.
Meplypadn mpoidvrtog AB£pLo £Nao Bupaplol apaAapBAVETAL LETA TN

ouMoyn avBodopwv BAactwy Tou putoL BupapLol Kat
urnoBdaAAetal o udpoarmnootaln.

CAS No: 84929-51-1

EC No: 284-535-7

3. Emukwduvotnta

Kuplot kivéuvol H226- EUdAEKTO UYPO KaL ATUOG

H302- EmBAaBég o mepimtwon katanoong

H304- Oavatndopo o EPIMTWON KATATOoNE Kot
ELOTVONG

H314- Mpokalel coBapd SeppaTIKd yKaUATO KoL
BAaBeg og patia

H317-Mmnopel va mpokaAéoel aAAEPYLKN SEPLLATLKN
avtidpaon

H411- to€ikd yia tnv uSPORLA LW LE LAKPOXPOVLES
ETUMTWOELG

MpoAnmtikoi kivéuvol P210- QuAdooete pakpld ano
Bepuotnto/ormuvOnpeg/avolkteég Aoyeg/Oepueéc
eTLpAveLEG. ATTOYOPEVETAL TO KATIVIOUOL

P260- Mnv avarmnvéete okovn/ kamvo/ aéplo/ atpuoug
P273- Antoguyete tn Slayuon oto neptBaiiov

P280- Mopdte TPOCTATEUTIKO pouxtoud/ yavtia/
TPOOTACIA LATLWV/TIPOCWTTIOU

P301+310- 2 nepintwon KATANOZHZ, KOAEOTE AUEOWS
TO KEVTPO SNANTNPLACEWVY ) YLOTPO

P331- Mnv npokaAeite epetd

P303+361+353- 1& nepintwon enadnq e 1o AEPMA,
QUTTOUAKPUVETE TA EMUOAUCHEVA poUXa. ZEMAUVETE TO
Séppa pe adpBovo vepod/vtoug

P304+340- 3€ nepintwon EIZMNOHE, petadpépete to B0pa
oe kaBapod agpa Kal npepia og B€on AveTn ylo avarvon
P305+351+338- 2¢ nepintwon enadng pe toa MATIA,
EemAUvete pe apBovo vepd. Adatpéate pakoug emadng.
Yuveyiote to EEMAupal

P391- ZuA\€€te T Slappon

P501- Artoppildte TO TIEPLEYOUEVO cUUDWVA LE TOUC




O

EUROPEAN MEDICINES AGENCY

SCIENCE MEDICINES HEALTH

Qutika Qappoka



Sideritis

* Movoypadia

* AvakoudLon tou Brixa mou
oXETL(ETAL YUE TO KpUOAOYNUQL

* Mapaywyn ¢utikou doppAKoU
 EOO




Food ingredient /Food

;ou BQWOU.
a Sev Hnopel
PIOES




Relative Abundance
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Natural pigments

1: delphinidin-3-sambubioside (delphinidin-3-xylosylglucoside)

625.2
36 2: cyanidin-3-sambubioside (cyanidin-3-xylosylglucoside)
3: delphinidin-3-(feruloyl)rhamnoside
MW R1 R>
o s 1: 597.3 OH sambubiose
o 'Sm 2: 581.2 H sambubiose
2195 | 6114 | 6272 3: 625.2 OH rhamnose-ferulic acid
g 3471 4212 4953 633.2 OH
\‘\ kb BT il feos e saza reo
hl kil J| I T S e | \ OH
244 0 6495
2321 3931 4297 633.4
‘ ’ ‘ 503.4 5262& 668.7 7927 886.8 9191 9779 ’
| ‘"h\ﬂll ; || |h||\ lllllll\ilwl ||‘ “|“ : “ll‘”'“ \‘ ‘. by ‘I . ol ‘-‘| |I - J‘ |‘ . (Mour\tzinos et al 2@@8)
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Compatibility




Stability

Blackcurrant 8 W3P, window,
20 days

Blackcurrant 8 WaP, dark
53 days

ColorFruit Carrot 3 W3, window,

42 days ColorFruit Purple 101 W3,

window, 53 days

ColorFruit Carrot 3 VW3, dark,

ColotFruit Purple 101 W5,
98 days datk, 98 days



Antioxidant /Preservative
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GENTLE ON FLAVOUR, TOUGH ON GERMS

CONVINCING PROTECTION WITH VELCORIN

o As a microbial control agent, Velcorin® technology
controls a wide range of spoilage micro-organisms.
L With Velcorin®, we offer not only an effective solution
for the cold sterilization of beverages, but also, in
. combination with our dosing systems, a truly complete
& range of services. Explore our website to find out more

about Velcorin® and Velcorin® DT.. T
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A natural approach in food preservation:
Propolis extract as sorbate alternative in non-
carbonated beverage

ZUOTOTLKA % W/w

S P M
Zoukpoln 9 9 9
FUUTTUKVWHA XUHOU 4,44 4,44 4,44
Z0pBLKO KAALO 0,03
EKXUALOHLO TTPOTIOANG - 30
AckopBLko oL 0,013 0,013 0,013
Kutpiko o§u 0,1 0,1 0,1

Nepo 86,417 56,447 86,447




Clean label




Products By-products



=npa anofAnta KPEUHUOLOU

47 skkaTopupLa
TOVOUG N €ETAOLA
napaywyn otnv
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Onion solid waste

Quercetin
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Quercetin content

Spinach

Pears

Red Apples
Blueberries

Green hot peppers
Cranberries

White onions

Red onions

Red onion peel

(mg/100g)
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Incorporation in yogurt

Natural food colorants derived from
onionwastes: Application in a yoghurt
product (Mourtzinos, I., Prodromidis, P,
Grigorakis, S., Makris, D.P,, Biliaderis, C.G.,
Moschakis, T.)






