»

PRODUCT: FROZEN CUTTLEFISH WHOLE CLEANED IF
SPECIES: SEPIA PHARAONIS
SIZE: 112,214,511
GLAZE: 25%
BRAND: SAN
CODE: 2A14,2419
BARCODE: ‘-
PACK SIZE: 1X6KG
NET WEIGHT: 1X45 KG
EXPECTED COUNT: 12,214,517
PACK SIZES AVAILABLE: 1X6KG
CATCH AREA: FAO ZONESI
ORIGIN: INDIA
INGREDIENTS: CFWC, WATER, SALT, E330, E331
ALLERGEN: NIL
PROCESS ACCORDING TO HACCP
. GMO: FREE,
IONIZATION: FREE =
FACTORY NO: INDIA - 783
DEFECT LIMIT (PIECES PER Kg)
BROKE | YELLOW | PINK | SHAPE COLOUR | ODOUR | CLUSTER | DEHYDRATI | NATURA | FOREIG | SCRATC
N SPOT SPO ON L NBODY |H
LESS
T FOREIGN
BODY
NIL NIL NIL Nil CHARACTERISTIC NIL NIL NIL NIL Nil —|
FINISHED PRODUCT MICROBIOLOGICAL TEST
E. COLI S. AUREUS SALMONELLA VIBRIO CHOLERA VIBRIO
TPC37°C PARAHEAMOLYT
1CUS
500000> CFU/GM ABSENTIN10 g ABSENTIN10g ABSENT IN25 g ABSENTIN25g ABSENT IN25 ¢
PRODUCT CODING PACKAGING PALLETISING STORAGE SHELF LIFE
USE BY DATE:13/ 0172024, 18/01/2024 PR]MAR\': FOOD GRADE DURABLE
COMPANY PRODUCTION POLYTHENE i . .
CODE:2A14.2A19 SECONDARY: CORRUGATED CARD PALLETISING BELOW -18°C 24 MONTHS
MULTI-LINGUAL LABEL DETAILS BOARD -
DOCUMENT CONTROL
REF NO. REV. NO. _ISSUE DATE DEPARTMENT ISSUE BY " AUTHORISATION
CFWC 00 03.06.2022 v QUALITY Q.A MANAGER CE.O
TINIVIDUALLY ke
FROZEN .




SPEC No PROCESS PRODUCT COUNT COUNTRY
01 INDIVIDUALLY F CFWCIF 1/2,2/4,5/7 INDIA
FROZEN
[ PRODUCT DESCRIPTION: [ FROZEN CUTTLEFISH WHOLE CLEANED IF ]
[ sPECIES | SEPIA PHARAONIS ]
[ SEA CAUGHT | CATCH ZONE 51 B
[ COUNT | 122,214,517 i
[ GLAZE LEVEL | 25% ]
[ PACK SIZES | 1X6KG j
[ INGREDIENTS [ CFWC, E330, E331, SALT, WATER |
[ FINISHED PRODUCT PHYSICAL STANDARDS [ WHITE COLOUR / NATURAL COLOUR |
PROCESSING INFORMATION
COOKER | COOKER CORE Tunnel Freezer GLAZE WATER COLD STORAGE METAL DETECTION
BELT TEMPERA | TEMPER TEMPERATURE TEMPERATURE TEMPERATURE SENSITIVITY
SPEED TURE ATURE
NA NA NA -40°C or below BELOW I°C MIN -18°Cor below 15MMFE
1.5 MM NON-FE
2 MM SUS

DEFECT LIMIT (PIECES PER KG.)

“BROKEN | YELLO PIN SHAPELESS COLOUR | ODOUR CLUSTER | DEHYDRATI NATUR FOREIG SCRATCH |
W SPOT K ON AL NBODY
FOREIG
N BODY
Nil NA NA NA CHARACTERISTIC: Nil Nil Nil Nit Nil
FINISHED PRODUCT MICROBIOLOGICAL TEST
TrC 37°C E.COLI 8. AUREUS SALMONELLA YIBRIO CHOLERA | VIBRIO
. PARAHEAMOLYTICUS
500000> CFU/GM ABSENT IN 10 ¢ ABSENTIN10g ABSEI\I_=T IN25g ABSENT IN25 ¢ ABSENTIN 25g
PRODUCT CODING PACKAGING PALLETISING STORAGE SHELF LIFE
USE BY DATE: 13/012024, 18/01/2024 PRIMARY: FOOD GRADE
COMPANY PRODUCTION CODE: DURABLE POLYTHENE . . . vge
2A14,2A19 SECONDARY: CORRUGATED PALLETISING BELOW -18°C 24 MONTHS
MULTI-LINGUAL LABEL DETAILS CARD BOARD
ALLERGEN PRESENT ALLERGEN PRESENT
MILK DAIRY PRODUCTS NO QOTHER SE_AFOOD NO
BARLEY NO ALL TYPE OF NUTS AND NUT PRODUCTS bt NO
FISH /FISH PRODUCTS, MOLLUSKS YES ANIMAL PRODUCTS/ DREIVATIVES NO
RYE OAT PRODUCTS NO FLAVOURING NO
SHELFISH/ SHELFISH PRODUCTS NO BENZOATES NO
MUSTARD NO SULPIHTES>20n_\gI 100g NO
DOCUMENT CONTROL !
REF NO. REV. NO. ISSUE DATE DEPARTMENT ISSUE BY AUTHORISATION
CFWC 00 03.06.2022 QUALITY Q.A MANAGER CE.O
IINIVIDUALLY
FROZEN " -
n




