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\ IQF peeled scampi tails, raw

With Added Water 02 MLL/FN

Date: Made by:
20.09.21 SC

Version: | Approved by:

Ingredients

- Additives
Available in size pcs
Origin/Catching area
Scientific name
Supplier
Aut. No.
Potential allergen
Storage

Designated use

Durability
Glaze

Labeling

Quality parameters

Nutritional values/ 100 g
eatable part in raw condition

Energy 244 kJ | 58 kcal
Protein 13,5
Carbohydrate 0.0

-sugars 0.0

Fat 0.43

-saturated fat 0.16
Added Salt 0.1

Packing info.
Measure on Carton
Per Ind. Pallet (100X120cm)

Per Eur. Pallet (80X120cm)

EAN: 10-20 pz/lb
20-30 pz/lb
30-40 pz/lb
40-60 pz/lb

Scampi tails , water, sodium Tri-polyphosphate (85% scampi, 15% water).
E450, E451
10/20, 20/30, 30/40 and 40/60 pz/Ibs.

UK — Caught by trawl in Northeast Atlantic, FAO 27 ICES VIIA (Irish Sea

% B

Nephrops Norvegicus /NEP
Seawell A/S

UK JFO01 EC
Crustaceans, Sulphite
Below -18° C

To be heated before eaten. Once defrosted the product must be consumed within
24hours, do not refreeze.

24 months from date of production
30 % not compensated
Product description, size, first freezing date, production date, best before date, scientific name,

net weight, catching area, boat name, additive, storing, treating, produced by, approval no, EAN
code

Microbiological standards /g

(According to Danish legislation) Target Maximum
TVC <1,0x10% CFU/gr <1,0x105 CFU/gr
Enterobacteriaceae <1,0x10% CFU/gr <5,0x103 CFU/gr
Straphylococcus Aureaus <1,0x10%2 CFU/gr <1,0x10% CFU/gr
E. coli <10 <20

. L: 395 mm H: 235 mm W: 295 mm

: 70 Crt. Height: 1,8 m (7 Layers X 10 Crt.)
: 56 Crt. Height: 1,8 m (7 Layers X 8 Crt.)
Bag: 50172940 00024 Master: (01) 50172940 00024 + exp. date & lot no.
Bag: 50172940 00048 Master: (01) 50172940 00048 +exp. date & lot no.
Bag: 50172940 00062 Master: (01) 50172940 00062 +exp. date & lot no.
Bag: 50172940 00079 Master: (01) 50172940 00079 +exp. date & lot no.




