
TECHNICAL SPECIFICATION 

 

 

1.PRODUCT DESCRIPTION 
 

1.1 MONKTAILS SKIN ON 

 

2. FAO AREA 

 

2.1 CAUGHT IN ANTLANTIC, SOUTHEAST : 47 

 

3. SIZE GRADING 

 

3. 1 MONKTAILS SKIN ON SUPER SMALL  : -100 GR 

3. 2 MONKTAILS SKIN ON SMALL   : 100-250 GR 

3. 3 MONKTAILS SKIN ON MEDIUM   : 250-500 GR 

3. 4 MONKTAILS SKIN ON LARGE   : 500-1000 GR 

3. 5 MONKTAILS SKIN ON XLARGE   : 1000-2000 GR 

3. 6 MONKTAILS SKIN ON XXLARGE   : 2000+ GR 

 

 

4. METHOD OF PROCESSING 
 

TRAWLED HEADED AND GUTTED , WASHED, AND TAIL TRIMMED, AND 

GRADED TO VARIOUS SIZE GRADING, PACKED TO RANDOM MASSES, 

BLASTFROZEN AND PLACED IN REFRIGERATED FISH HOLD. 

 

 

 

5. PACKAGING MATERIALS 

 

5. 1 PLASTICS 

 

5.1.1 CLEAR TAPE 48MMX100M 

5.1.2 CLEAR BAG LD 110X300X25 MIC 

5.1.3 CLEAR BAG LD 180X400X25 MIC 

5.1.4 CLEAR BAG LD 170X300X25 MIC 

5.1.5 CLEAR BALER BAG LD 420+150X450X30 MIC 

5.1.6 CLEAR BAG LD 200X650X22 MIC 

5.1.7 CLEAR BAG LD 110X200X25 MIC 

5.1.8 CLEAR BAG LD 200X300X150 MIC 

5.1.9 CLEAR SHEET 700X1400X35 MIC 

5.1.10CLEAR SHEET LD 500X700X25 MIC 

 



6. CARTONS 

 

ITEM DIMENSIONS 

(MM) 

STYLE PRINT MATERIAL 

N3 TRAY 630X405X90 DIECUT PLAIN 175KL/125FS B*/175KL 

WAX 

N3 LID – 2 COL 655X412X90 DIECUT 2 COLS 140WT/125FS B*/140KL 

 

 

7. TEMPERATURE 

 

7.1 MAXIMUM TEMPERATURE AFTER BLASTFREEZING IS BELOW –18 C OR 

MORE. 

7.2 MAXIMUM TEMPERATURE OF PRODUCT IN FISH HOLD/COLD 

STORAGE AND DURING TRANSPORTATION IS KEPT BELOW –18C OR 

MORE. 

 

8. INTEDED USE AND CONSUMPTION 

 

TO BE FULLY COOKED BEFORE CONSUMTIOM BY THE GENERAL PUBLIC 

 

9. TESTS. 

 

COMPETENT AUTHORITIES PER PRODUCT LANDING PERFORMS THE 

FOLLOWING TEST; 

9.1 MICROBIOLOGICAL TEST E.G TOTAL BACTERIA COUNTS, E.COLI, and 

STAPH. AUREUS ETC 

9.2 CHEMICAL TEST E.G MERCURY TEST 

 

 

 

 

 

 






