Frozen Salmon Fillets

Vacuum

Frozen <-18°C

24 months from day of production
Salmo salar

Farmed salmon from Norway

Packing

40 10 4 8-11 ~20 kg net, ~ 22 ~ 800
kg gross kg
Type of carton: na
Size of carton: 40x60x14cm
Label unit: According to EU requirements EB 1169-2011
Pallet size: EUR pallet 1200x800 mm
Pallet label: -

Frozen salmon fillets (Salmo salar). Produced from fresh salmon gutted head-on. Trim C = skin-
on, backbone and belly off, back fins off, belly fat off, pin bone out.

Conditions.Form: Frozen fillets of various sizes, gradings. The product can be kept in the fridge
(temperature 0-4 C ) for 48 hours , after defrosting. It is safe to be consumed in 48 hours. The
product is ready to eat after defrosting without any heating process.

Parasite risk control certificate - In general parasites do not exist in farm salmon

Defects: Practically free from foreign materials.

Odor: Fresh, typical of species, free from rancid or spoiled odor

Colour: 23+ on la Roche scale
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Energy: 179 Kcal/748 K]
Fat: 11g
-of which saturated fat: 2,30
Carbohydrate: 0,09
-of which sugars: 0,0g
Protein: 209
Salt: 46mg
Totalkim 30° < 500.000 cfu/g | NMKL184/06
Coliform <10 cfu/g NMKL 44/04
E-coli <10 cfulg 3Mtm
Listeria Monocytogenes <100 cfu/g Vidas
Salmonella <0 cfu/g Vidas
TVB-N 35 mg/100grs
Allergens: Fish
GMO/lonization: Does not contain any genetically modified organisms; no
ionization
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