
Product specification

Date 25-1-2023

Product name Frozen whole Squid Sizes 100-300/200-400/300-500/500+

Latin name Loligo vulgaris Glazing Client request

Origin Holland Fishing method Pair seines - SPR

Catch area FAO 27 ICES IV b,c VII d,e Technology Blockfrozen

Ingredients Squid Condition Whole round

Texture Natural texture Colour Neutral colour

Taste Neutral Squid taste Smell Neutral Squid smell

Before eating the product must be baked, deep-fry or grilled / Once defrosted do not refreeze

Cardboard carton with PE poly bag Block pallet x

Sold per Euro pallet x

Consumer unit Clients request Storage conditions -18°C or colder

Content Shelf life 24 months after production date

Energy 338 K - 80 Kcal Carbohydrates 1,0 g

Fat 1,7 g Sugars 0 g

Saturated fat 0,8 g Salt 25 mg

Protein 16,2 g

Micro organisms Maximum count g/ ml Method

Total plate count (37°C) [cfu/g] < 1.000.000 ISO-4833

Enterobacteriaceae [cfu/g] < 10.000 NEN-ISO-21528

Total coliforms < 1.000 ISO-4832

Staphylococcus aureus [cfu/g] < 100 ISO-6888

Faecal Coli / E. Coli [cfu/g] < 10 ISO-16649

Listeria monocytogenes Absent/ 25 gr. NEN-EN-ISO-11290/1

Salmonella spp Absent/ 25 gr. NEN-EN-ISO-6579

Cereals (gluten) Soybeans Mustard Peanuts

Crustaceans Molluscs Seasame seeds Celery

Egg Milk / lactose So2>10 mg/kg

Fish Nuts Lupine
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Allergen information

Product information

Instructions

Packaging information

Nutritional information (100g product not prepared)

Microbiological standards (Frozen product)

GMO:  Product does not have to be declared as GMO in accordance with EC directives EC 1829/2003 and 1830/2003
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