: CODE
PERUVIAN PECTEN TECHNICAL SPECIFICATION HSAG-008
V.12
Number 10 o Date 2 _05/2020
Product : SC&[[OPS Roe On - - - o
(Argopeclen Purpuratus)

Origin : Peru (Aquaculiure) Faclory: P166-Pai-PRSA
Composition 1 100% Scallops - Chemical Free  FAO 87 Saechura Bay

General

Processing

Glazing:

Packing

Organoleptical
Characteristics

Microbiological & Toxin
Characteristics

Nutricional Facts

Physlcal Characterislics

Bags with rider (provided )

Cartons

Storage Conditions,
Boarding and Distribution

Shelf Life

The product is produced from fresh sound raw malerial thal is free from all
{oxic residues and chemical producls, The final producl shall comply wilh all currect EC Food
Leglslation.

: Scallops are harvested and delivered to the faclory. Each load is

sampled and assessed for foreign malerial, freshness and physical defects on the shell, The
scallops are then cleaned, evisceraled, sanilized, graded, frozen and glaced.

The scallops frozen are sampled and assessed against the following

specificalions,

20%

: During packing, the scallops are inspected before weighling and

filling into plaslic bags. Carlons are labeled, sealed, melal delecled, palletised and
siretch-wrapped before being returned to store al - 23°C lo wail despalch.

;. Colour: White (muscle) typical of Peruvian Scallops.
Flavour : Full characlerislic scallops flavour (sweet)
Texture : Fairly uniform, flesh may be slighily soft bul good texture

Organism Target Maximum
TPC 3.8x10° 1x10°
Escherichia coli <20 230 NPM/100g
Staphylococcus aureus <10 1x10°
Salmonella Absent in 25g | Absentin 25g
Hepatitis A not delecled | not detecled
Toxin DSP,ASP.PSP Negalive Negalive
Serving slze 100 g
ENERGY 385 kJ ( 92 Cal)
PROTEIN 15.9 ¢

TOTAL FAT 1,89

Salurated 1g

CARBOHIDRATES 2.7 g

SODIUM 161 mg

Slzes Dimenslons (Grades) | 20/40 & 40/60 pieces per pound

Descriplion 10x800g net weight

: Food grade bags, arl rider provided by cuslomer,

. Corrugaled cardboard of glued conslruclion. no melal staples lo be used, Shall be

sealed using adhesive lape,

The product has lo be slored, boarded and dislribuled al -18°C. If thawed do not
refreeze.
24 months

NG oI




