PURE & NATURAL SEAFOOD

Technical Product Specification

Supplier:
Approval Number:

Product Description:

Origin/Catching Area:
Fishing Gear:

Size/Grade:

Packaging:

Number of Bags per Box:

Ingredients/Additives/
Allergens:

Storage and Preparation:

Durability:

Microbiological Standard:

Chemical Standard:

Nutritional Information:
Per 3.50z/100g

Colour:

Organoleptic/Texture:

SOFRIMAR, KILMORE QUAY, CO. WEXFORD, Y35 DFKO, IRELAND.

rec +353 (0) 53 912 9660 . rax +353 (0) 53 912 9699

emaiL info@sofrimar.ie wes www.sofrimar.ie

SOFRIMAR

KILMORE QUAY

Sofrimar, Kilmore Quay, Co. Wexford, Ireland
IE WX 0013 EC

Frozen Cooked Crab Claws
(Cancer pagurus)

Irish Sea and Celtic Sea

Pots & Traps

1-4, 4-8, 8-12, 12-20, 20-30 pieces/kg

12K g carton labelled

12 x 1Kg labelled bag

CRAB CLAWS (Crustacean), Salt

To be stored at a temperature not higher than -18°C. Product must
be defrosted by placing in a controlled temperature of between 3-
5°C. This is a cooked product. Once defrosted product must be

consumed within 24 hours and cannot be refrozen,

24 months from date of production

TVClg Satisfactory <10°
Acceptable 10%-10°
Unsatisfactory >10°

E Coli/g <10

Salmonella/25g Absent

Listeria/25g Absent

S. Aureus/g <100

N/A

Energy 379KJ/89K cal

Fat 0.5g

Of which saturates 0.2g

Carbohydrates 0.4g

Of which sugars <0.1g

Protein 20.8¢g

Salt 1.25¢

White, parts dark pink tinged from the claw

Delicate, sweet flavour

Issue Date: 03-04-2019
pirectors LESLIE BATES, LORCAN BARDEN

REGISTERED IN IRELAND No, 68046 vat rec 1E45314917



