OROMAR

GOLD FROM THE SEA Product specification

Date 4-2-2020

Produict informatioh

‘Product name Seabaéé Fillets Sizes 1i0—160g

Latin name Dipentrarchus labrax 'Glazing 30%

Orlg_m ' Turkey Fishing method Aguaculture ;
Catch area FAO 37.3.1 Mar Egeo Technology IQF :
Ingredients Seabass Condition Raw, skin on, PBI, frozen 5
Texture Firm Colour Neutral colour "
Taste _Neutra! fish taste Smell Neutral fish smell {

Instructions
Before eating the product must be baked, deep-fry or grilled

' ARG F-‘ei%(agngi; rmation

~ Block pallet 160 x5 kg
'Euro paliet 128 x5 I(g
EStorage conditions -18°C or colder

E_Cérdboar ox with MDPE :}\
E

!
|

i

INet weight without glaze 3,50 kg

| helf life 24 months after production date
[Enarsy T cabol O0E

(Fat 2,88 l‘Sugars 0,0g

Saturated fat lg %Salt 02¢g

Protein 23,5¢ 3

Microbiological'standards/(Frozen product)

;iiil'i'cro d"rgaismé_ T Maximum count g/ ml Method

‘Total plate count (37°C) [cfu/g] 1< 1,000.000 ISO-4833
?Enterobacteriaceae [cfu/g] < 10.000 NEN-1S0-21528
‘Total coliforms < 1.000 1SO-4832
Staphylococcus aureus [cfu/g] <100 ISO-6888

‘Faecal Coli / E. Coli [cfu/g] <10 ISO-16649

Listeria monocytogenes Absent/ 25 gr. NEN-EN-1SO-11290/1

‘Salmonella spp Absent/ 25 gr.

llergeniinformation

NEN-EN-1SO-6579

Céreaféléh) Tl 'Soybeans ] Mustard [ peanuts .
‘Crustaceans (] Molluscs O Seasame seeds L[] Celery Cl
Egg O |Milk/ lactose Ol So2>10 mg/kg L

Fish M Nuts - Lupine ]
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