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Product specification

Specification S001 Frozen fish
Issue date 01-01-2012 Version 1

Name

Latin name
Catch area / FAO
Processed in

EG code
Certification

Plaice fillets skinless
Pleuronectes platessa
FAO 27

The Netherlands

EG 6257

BRC grade A / IFS higher level/ MSC / ASC.

Physical

Sorting

Glazing percentage
Fish percentage
Technology
Process steps

As described in het EU freshness grading scheme
Product should be free of freezer burn

Nr 2 and nr 3.
10/20/25/30/35/40/45/50 %
90/80/75/70/65/60/55/50 %

IQF (Individual Quick frozen)

Caught, sorted, frozen, glazing, packed.

Gross weight

Net weight

Sales units
Primary packaging
Dimensions
Weight

Secondary packaging
Composition packaging
Dimensions

Weight

Label

5 kg

4 kg

5kg

Plastic bag

500/ 175x 540x 0,017
12 gr

Folding box.

Cardboard

400x 440x 130 mm

400 gr

Manufacturer's name, Product name, Latin name, Production and
best by date, EU code, Customer number.

Cartons/pallet layer
Layers

Cartons / pallet
Pallet format

Foil weight
Availability

Gross weight pallet

8

15

Max 120 cartons
80x120

On request
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fresh and frozen seafish

Product specification

Dayseaday Frozen Specification S001 Frozen fish
Issue date 01-01-2012 Version 1

Plaice fillet is eaten by all population groups, including risk groups.

Delivery temperature | < - 18 °C
Storage temperature
Best by date [ Production date + 18 months

lodine -

Plate count < 100.000 | < 1.000.000 | Kve/g
Enterobacteriae < 1.000 | < 10.000 | Kve/g
Coliforms < 1000 | < 10.000 | Kve/g
Staphylococcus aureus < 500 | < 1.000 | Kve/g
Escherichia coli < 10 | < 100 | Kve/g
Listeria monocytogenes Absent in 25 gr Absent in 25 gr
Salmonella spp Absent in 25 gr Absent in 25 gr
Histamine < 100 | < 100 | Kve/

Toxic data | Complies with statutory norms (EG 1881/06) for heavy metals,
toxins and other chemical residues, such as lead, cadmium,
mercury, dioxins, malachite green and veterinary medicines;
Metals | Free from magnetic and non-magnetic metals;
Product own materials | Na
Irradiation | The product has not been irradiated
Genetic modification | No genetically modified materials have been used
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Dayseaday Frozen Specification S001 Frozen fish
Issue date 01-01-2012 Version 1

See handbook, chapter M004 (available at customer request)

Packaging date, EU number, customer number

Defrost before use, then bake, braise, pan fry or grill

Cow's milk protein - Peanuts -
Lactose - Glutamate
Chicken egg - Sulphite (E220 to 227)
Soya ail - BHA/BHT (E320 to 321)
Soya protein - Benzoic acid (E210 to 213)
Gluten - Parabens (E214 to 219)
Wheat - AZzo dyes: -
Rye - Tartrazine (E102) -
Sucrose - Food yellow 3 (E110) -
Beef - Azorubine (E 122) -
Pork - Amaranth (E123) -
Water + Cochineal Red A (E124) -
Fish + Citric acid (E330) -
Shellfish - Lactic acid (E270) -
Molluscs - Lupine -
Fructose - Cinnamon -
Maize - Vanillin -
Cocoa - Coriander -
Yeast - Celery -
Pulses - Umbelliferae (aniseed, dill, caraway, -
Nuts - chervil, cumin, coriander, etc.)

Com

pany | Dayseaday Fresh and Frozen
Name | J. Pruiksma
Position | Quality Manager
Place | Urk 8321WC
Country The Netherlands
Print date: [ 03-10-2013
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