Scientific | Reinhardtius Product Description: | Greenland Halibut/Turbot Fillets, Skinless,

Name: A Ip PO g/O.S'SO/dE'.S' (Including Common Name) IQF
1. Product
Catch Area & FAO No's Atlantic Ocean, FAO 21/27 | Ingredients Greenland Halibut fillet
Country of Origin Greenland / Norway EU-Authorisation DK 4531 EU
Weight range US Weight range Europe 80-200 gr / 100-400 gr
Shelfe life 24 months Average Weight 5/10 kg
Product Temperature -18°C or Colder Production Method Caught at Sea
Storage Temperature -229C or Colder Catch/Harvest Method Long Line & net
2. Packaging
Inner Type 5/10 kg Carton and plastic Colour Ilustrated with Colour
Outer Type 5/10 kg master Weight per Outer 5,00/10,00 kg
| 3. Labels- Ean codes- weight ranges
Filetti di halibut della Groenlandia senza pelle ; Greenland halibut fillet skinless IQF
surgelati IQF (Reinhardtius hipoglossoides) ! (Reinhardtius hipoglossoides)
Pezzatura: 80-200 GR. Size:80-200 gr.
Peso netto :5 KG, : Net weight: 5 kg.
Peso al netto della glassatura :4,00 KG. | Drained net weight:4,00 kg.
Prodotto della pesca, Zona di pesca:FAO n 27 : Product of fishery.Caught at sea :FAO n27
Origine del prodotto:Danimarca Origin of product:Danimark
Lotto:16055 Lot-NR:16055
Data di produzione ;15.05.2013 Production date:15.06.2013
Da consumarsi preferibilmente entro il:15.05.2015 Best before date::15.05.2015
Conservare a T< -18°C Store at :-18°C
Produttore:
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5. Physical Standards
Analysis Target Unacceptable
Weight Range | 80/200 gr 100/400 gr Greater than 5% outside specified limits
Appearance Well frozen IQF Halibut fillets no Poorly handled Halibut fillets, dehydrated, discoloured, not
abnormalities, as Product Image as Product Image
Bones No evidence of (except pin bones)

6. Processing Standards; Danish & EC legislation, HACCP practise for Good Manufacturing.




7. Fish Quality

QUALITY conRoL:
Scale 1-5
CONTROL:
SMELL: FRESH/NEUTRAL. 1/day
TASTE: Fresh neutral
Colour: White
5:daY Texture Fimm
Ain. avg score is 3.=RG standard
Quality |Point |Smell Consistency Colour
A 5 |Superb right from the sea Superb Crystal white
A 4 |Fresh sea smell, slightly sweetisl Firm, elastic smooth surface White:glossy
A 3 [Neutral smell(smell free) Reduced elasticity,smooth Glossy
B 2 |Slightly sour, acidic fishv Slightly soft, rought suface, greasy, structure damages  |Dull'yellow/red
Useless | 1 |Sour tainted spoiled(sulpur) Soft, jellyfish, structure damage. rough surface Very yellow-brown/red

8. Nutritional Information, g/100g unless stated (based on known reference source)

Typical Values Typical Values
Energy (kJ per 100 g) 860 Of which saturates 14.2%
Protein 14.8¢g Of which monounsaturates 76,6%
N3 fatty acids per 100 g 236g Of which polyunsaturates 8,8%
Protein per 100 g 12,49 Cholesterol (mg) 46
Fat per 100 g 15649 Moisture 68,3%
Vitamins mg A:50D:15 £:0,85C: 1 | Minerals (mg) Calium: 306, Calciumn:25

Magn.22 Sodjum.:20: Selen:27

9. Microbiological Standards

MCRO BIOLOGY CONTR.OL GOAL ABSOLUTE MAXIMUM

VC: < 500.000'g < 1.000.000/g 2iweekline
Enterococcus. < 1000:g < 3000/g
E coli: < 10'g 3 100/g Vejl
Salmonella: Neg.il5g

| Listeria moncytogenes neginlig <100 /g

10. Contaminants & Allergens

CATEGORY YES | NO | CATEGORY YES | NO

Free from all additives YES Free from all pesticides/residues YES

Free from artificial preservatives YES Free from genetically modified organisms & YES

ingredients

Free from artificial flavours/enhancers YES Free from heavy metal contamination YES

Free from anti oxidants YES Contains fish / fish products / crustaceans YES

Free from colours, natural/added YES Free from eggs, milk, soya, celery & gluten (cereals) YES

Free from sweeteners YES Free from all nut & nut derived products YES

Free from all antibiotics/antimicrobials YES Free from mustard, sesame seeds & sulphur dioxide YES




