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|| DE-FR-RO GREENLAND SEAFOOD 154041801
PRODUCT MSC / ALASKA POLLOCK FILLET PORTIONS SHELF LIFE PACKAGING
IN CEREAL BREADING.
DESCRIPTION Formed fish portions, cut from blocks, 18 months foil bag
practically boneless**, shaped to fillet form, master carton
in cereal breading, deep frozen.
** Although every care has been taken to remove bones, some may remain,
INETWEIGHT 6,0 kg (ca. 40 x 150 g)
MSC certification number: MSC-C-52512.
WEIGHT WEIGHT RULES UNITS
TU1 5910,0 g 40 pieces per bag
Net weight 6000 g TU2 5820 g 1 bag per sales unit
according to law
@ | Dimensions Weight
Weight of fish unbreaded: 108 g+ 4g
shaped to fillet portions: Weight of portions with crispy batter: 150 g+ 59
length: 188 mm Fish share 72 % +2%
width: 68 mm
height: 10 mm Net weight per master carton 6000 g+90g
without breadcrumbs: Gross weight per mastern carton 6205 g
length: 190 mm Net weight per pallet 648,0 kg
width: 70 mm Gross weight per pallet 695 kg
height: 14 mm
The average weight must not be lower than the nominal weight.
according to the "Fertigpackungsverordnung" §22 (german regulation about finished goods)

Ingredients: Alaska pollack fillet* (72%),
wheat flour, water, corn flakes-granules (8%) (corn, sugar, salt, barley malt extract,
emulsifier: sunflower lecithin), potato starch, salt, yeast, spices (white pepper, turmeric, paprika).
*Alaska pollock (Theragra chalcogramma) caught in the
A - Pacific, Northwest FAO no.61 (Sea of Okhotsk) or
B - Pacific, Northeast FAO no.67 (Bering Sea / Gulf from Alaska), trawls.
Fishing area see letter behind the best-before-date.

Product contains: Yes No Yes No

1.Cereals containing gluten X 10. Mustard and products thereof X

2.Crustaceans and products thereof X 11. Sesame seeds,products thereof X

3. Eggs and products thereof| X 12. Sulphite (SO2) (>10 mg/kg-10 mg/l) X

4.Fish and products thereof X 13. Lupin and products thereoff X

5. Peanuts and products thereof X 14. Molluscs and products thereof X

6. Soybeans and products thereof X

7. Milk and products thereof (incl.lactose) X colourants X

8. Nuts and products thereof X genetically modified ingredients| X

9. Celery and products thereof| X food preservative X
NUTRITIONAL INFORMATION @/ per 100g
Energy: 508kJ  /120kcal
Fat: 1,29
of which saturates: 0,29
Carbohydrate: 14 g
of which sugars: 1649
Fibre: 0,69
Protein: 139
Salt: 0,709

CONTROLS The controls are carried out according to the control instructions in the HACCP- plan.

Continuous metal detection and weight controls are done according to the HACCP Plan..
The evaluation of the controls are carried out on the basis of the specifiedlimits in the HACCP Plan.
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Bacteriological limits

ACCEPTED VALUES ABSOLUTE MAXIMUM VALUES

TVC: < 500.000 cfu/g <1.000.000 cfu/g

Enterobacteriaceae: <10.000 cfu/g < 100.000 cfu/g

Escherichia coli: <10 cfu/g <100 cfu/g

Listeria monocytogenes: negativin 25 g <100 cfulg

Temperature Storage instructions

Temperature in the core

STORAGETEMPERATRURE (-18°C)

TRANSPORT TEMEPERATURE (-18°C)

TEMPERATURE DELIVERY (-18°C) *“*.COMPARTMENT (</= -18°C) 18 months

[ACCEPTED SHORTTIME TOLERANCE (-15°C) At-18 ° C best before: see imprint.

Notice Notice
The product must not thaw or become warmer than -15°C Do not refreeze after thawing!
in the core before reaching the consumer. Only eat cooked!
Sensory evaluation Cooking instruction
Deepfrozen: for best result cook from frozen

Appearance: Fish portions, cut from fish blocks, Deep fryer:

shaped to fillet form, in cereal breading
in light brown color.
Prepared:
Appearance: Bright fish meat with a clear fillet structure,
golden brown and closed breadcrumbs,
with visible cereals

Fry the portions in 180 ° C hot fat

about 5 - 7 minutes.

Pan:

Fry the portions in hot oil at medium
heat for about 8 minutes from both sides.

LOT No.: Lxxxx

(L last digit of the year, day of year)
marked on: label
LOT - supplement the shift number
marked on: label
EAN - CODE: 4014760010151

printed on: label

Smell: Aromatic, fresh, after breaded fish, no any
foreign smell.
Taste: Aromatic, spicy, like fish with breadcrumbs
Texture: Firm, juicy fish; crispy breading
Labelling Sales unit declaration
55100053 Thermo Top Label, 250x120mm
AT -18°C BEST BEFORE DATE: DD.MM.YYYY ( Sheet3)
marked on: label
FISHING AREA: with letter
marked on: label

(behind the best-before-date)
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Pallet type

12

9

108

Pallet scheme:

EURO

layers per pallet
units per layer

units per pallet

pallet dimensions:
length:
width:
height:

1200 mm
802 mm
1762 mm

MATERIAL DESCRIPTION
Foil bag

MATERIAL NUMBER
52600102
weight: ca. 8 g

MATERIAL DESCRIPTION
Master carton

weight:
dimensions:

ca.197 g

height:

MATERIAL NUMBER]
50100001

401 mm
256 mm
131 mm

length:
width:

Master carton label

ALASKA-SEELACHS PORTIONSFILETS IN CORNFLAKES PANADE / FILETS DE COLIN D'ALASKA PANEES AUX CORNFLAKES /

FILE COD ALASKA PANE IN FULGI DE PORUMB

ugl, aus Bidcken

ausF in Filetiorm gefertigt. praktisch gratenfrei**, in C

“Troz

kann das Produkt vereinzeit Graten enthalten. / Portions de filets de colin d'Alaska, poisson reconstitué, découpées  partir de blocs de filets de poisson, préformées,

sans aréle™, avec une panure aux cornflakes, surgelées. “"Malgré un soin tout particulier pour enlever toutes les arétes, quelt

necesare sis-au facul cele mai rig le, in mod nta oaselor de pesie nu poate fi exclusal

Sorgfalt

v subsister dans ce
produi, / Alaska Polock fleuri paryionate din blac, carne de peste formata, prachic fird case™, procesate in forma de fileun, pane cangelate. *“Cu toale ca au fost luate toate precautile 154041801

Greenland Seafoad
Withelmshares bl

Zutaten: Alas ka-Seelacha e (72°%), Welzenmehl Wisssér, Comflakes - Granuiat (3%) (Mais Zucker Salz, Gerstenmalzetrakt Emulgator Sonnenblumen-
lecithin), Kartoffelstirke, Speisesalz. Hele, Gewlrze (Weiller Pfelfer, Curcuma, Paprica) *Alaska-Seelachs (Theragra chaicogranma) gefangen m
FAONr 61 (Ochotskisches Meer) oder FAO Nr 67 (Beringsee | Golf von Alaska), Schieppnetze. Genaues.

Fanggebiet
Zubsrshung: Tifgeforen zuberiten. Planme: it ebras Fett bei mittieres Hitze ca. 4 Ninuten von jeder Seite braten. Fritsuse: Portionen ca. 5-7 Minuten bei
180'C goklbraun fteren

Ingrédients: Fiets ce Colin d'Alsska’ (72%), farine de b, eau, comilakes (3%) (mais, sucre, sel, extrait de malt dorge, émulsifant lécithnes de foumesal),

anwdon de pomme 3o fere, el levure, 6pices (ponre blanc. curcuma. paprika). ‘Coin dAlaska (Theragra chalcogramma) pache en A- Océan Pacifique

Nord-Ouest (FAQ €1) ou B- Océen Pacifique Nord-Est (FAD 57). Péché au chalut. Pour connaitre fa zone de péche, voir | letire aprés Ia date de durabiité
imale:

i
Préporation: Sans décongétation préalabie. A 1apodle: Podier s flets de pisson SURelés avec un peu de maliére grasse A feu moyen pendant env.
4 minutes de chaque cété. Frteuse: Faire fire les fiets de poisson surgelés env. 5.7 minutes a 160°C dans I frieuse usqua ce quls soen! bien dorés.

EnergieValoare energetica
Fett/ Matires grasses | Grasimi

davon cesattigie Feftsauren | dont acides gras safurés |

din care acizi grasi saturats
Kohienhydrate ! Glucides / Glucide:
davon Zucker | dont Sucte [ cin care zahansi

Ingrediente: Fils deCod Alaska™ (72%). fainade grau, apa, g e porumb granulal (3%) (omm, 1ahiar, sare, extract de mak de ovar, emuisiiant lectnd
din floarea-soarelu). amidon de carioh sare, droje, condimente (piper alb, curcuma, ardes) Alergens contine PESTE, GLUTEN
*Cod Alaska. (Theragra chaicogramma), pescuitin A) Oceanul Pacific de nord.vest {FAO - 61), B} Oceanul Pacsfic de nord-est (FAQ nr. 67)
Metoda de caplurd trauler. Zona de pescuit este marcata cu o itera corespunzatoare imediat dupa data de valabilitate a produsuiui.

o preparare: fara a se decongela. i tigale: Incingel; putn i G gt e i de 4 minute pe fiecare
parte, a un foc moderat, pdnd c2pdla culoarea ause spre marcniu. in fikeuza: se incinge wenul la 180°C si se prajesc fle-urle brnp de 5 - 7 min

! Fibres | Fibre:

Eiwei / Protéines / Proteine
Salz/Sal/ Sare:

LOUN® de lot; LXKxAy

Bel -18°C haltbar bis | A

SC-2ertkzerten sacEhalt en
e

argh
iche durable selon I frentel USC. wawms:
Peste i Fucte de mare provens i pescie sustenabid
certhcatd MSC. wwwnscorg
Declaratis nutritional ! pr. 100g:
508 kJ {120 keal

o

129

de avantle/

Nettogewicht:
Poids net:
Cantitate neta:

6 kg (ca. 40 x 150 g)

Transportieren und lagern bai mindestens -18°C oder Kalter. Nach dem Auftauen nicht wieder einfrieren!
Produit surgelé, a conserver a -18°C. Ne jamais recongeler un prodult décongelé!
A se pastra la -18°C. Prod lat. A nu se dupa .

Hergestelt in Det 1 at
Greeniand Seatood Wilbeimshaven GmbH, Fulstr. 84, D-20386 ! ., cont

A se consuma de preferinta inainte de:

o |‘”H|| |“”|||H| |||‘
4 014760 010151

23.08.2019

Contact details:
Name: Cole Chris-Bat

Authorized signature:

Plant Quality Manager

Tel.:
Dir.:

Mob.

Fax:

+49 4421 658 0

+49 4421 658 368
: +49 16097959100

+49 4421 658 365

Email: chco@greenlandseafood.eu




