
 

Whole raw scampi, land frozen  

Land frozen whole raw scampi with protection glace (20%)- Seawell 

Date: 
15.08.18 

Made by:  

SC 

Edition: 
02 

Approved by: 
BS  

 
 
 
Ingredients                                Scampi, water, antioxidant: E 222 (contains sulfite) 

   
Allergen advice Crustaceans, sulfite 

 
Available in pcs/1 kg gross 4-7, 8-12, 13-16, 17-20, 21-26, 26-30, 31-40 

      
Origin/Catching area Danish, wild caught in North East Atlantic (FAO 27), ices IV and Illa 

     
Scientific name Nephrops norvegicus     
 
Supplier  Seawell A/S, DK-7730 Hanstholm 

       
Producer  Fishermens Factory A/S, DK-7730 Hanstholm 

 
Brand  Seawell 

           
Aut. No.  DK 333 EF 
 
Intrastat no. 03061500 
     
Storage Below -18˚ C     

 
Instructions for use                  Must be cooked before consumption, do not refreeze 

 
Durability  24 months from production date     

 
Glaze 20%    

 
Labeling Product description, size, production date, best before date, scientific name, gross and 

net weight, catching area, additive, storing, treating, produced by, approval no., EAN 
code box and master 

 
Packing/dimensions/weight 
 
Box       350 mm x 152 mm x 60 mm     

Weight       800 g net          
Packaging weight    117 g (wrap 4 g)    
 
Master carton       476 mm x 320 mm x 260 mm   

Weight       12 x 1 kg gross    
Packaging weight    696 g (label/tape 2 g) 
  
Pallet EURO   

40 x 12 kg               120 cm x 80 cm x 15 cm  
Product        480 kg   
Packaging        86 kg 
 
Industrial                  

56 x 12 kg     120 cm x 100 cm x 15 cm   
Product  672 kg    
Packaging  120,4 kg 
 
EAN – code on boxes/ EAN code 128 on master 

Size 4-7 5 708647 503124 
Size 8-12 5 708647 503186 
Size 13-16 5 708647 503247 
Size 17-20 5 708647 503308 
Size 21-26 5 708647 503360 
Size 31-40 5 708647 503483 
  

Nutritional values/ 100 g  
eatable part in raw condition  

Energy 395 kJ / 94 kcal 
Protein 19.6 
Carbohydrate  0.8 
-sugars    0.0 
Fat 1.3 
-saturated fat 0.2 
.Salt 0.85 

 

Microbiological standards CFU/g 

  
 

TPC <104  
Enterobacteriaceae <100 

E. coli                           <10 
   
 
Chemical analyses 
Sulfite <150 mg/kg 


