DATA SHEET

FILLETS OF ANCHOVIES IN SUNFLOWER OIL IN 600g EASY OPEN STEEL CAN

SUNFLOWER LINE

LEGAL SALES NAME

Fillets of anchovies in sunflower oil

INGREDIENTS

Anchovies 53%, sunflower oil 47%, salt.

FISH SPECIES

Engraulis Encrasicolus

ORIGIN RAW MATERIAL

Anchovy fillets obtained from the processing of
anchovies fished in the MEDITERRANEAN SEA FAO ZONE
37.2.1 FAO ZONE 37.2.2

MANUFACTURING PLANT

IT D8775 CE

OGM

It does not contain GMOs

ALLERGENS

It does not contain allergens other than those declared
on the label

DESCRIPTION OF THE MAIN CHARACTERISTICS OF THE
RAW MATERIALS

Anchovy fillets: whole fillets with compact pulp, not
excessively turgid and / or flaccid. The product appears
clean and intact, without residues of skin, scales, bones
or other foreign bodies

Sunflower oil: complies with the characteristics specified
in Codex Alimentarius

Salt: of marine origin

TREATMENT Enzymatic maturation in brine
NET WEIGHT 600g
DRAINED WEIGHT 318g

PRIMARY PACKAGING

Easy open steel can
Size: 12x9.5cm, height 6.5cm, gross weight 720g.

SECONDARY PACKAGING

Cardboard display tray

Dimensions: height 10 cm, width 24,5 cm, depth 32 cm,
gross weight 9.000g.

N ° pieces for secondary packaging: 12.

PALLET ARRANGEMENT 10 trays per layer for 10 layers. Total trays per pallet:
100.
Pallet dimensions: 80x120x 120 (h) cm

EAN CODE 8003532000106

MICROBIOLOGICAL SPECIFICATIONS

Total bacterial load < 100.000 ufc/g
Total coliforms < 100 ufc/g
Escherichia coli <10 ufc/g
Listeria m. assente ufc/25g
Salmonella assente ufc/25g

CHEMICAL-PHYSICAL SPECIFICATIONS

Histamine < 200 ppm
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ORGANOLEPTIC SPECIFICATIONS Appearance: when opened, the alluminium can appear
totally filled with fillets and oil
Color: flesh-colored rosy brown, typical of the product at
the right point of ripeness, for at least 90% of the
internal surface of the product
Odor: intense, typical of the mature product. Absence of
abnormal odors

Taste: pleasant, with sufficient salty notes
Consistency: compact pulp

AVERAGE NUTRITIONAL VALUES X100g Energy 970 kJ/232 Kcal
Fat 12.8g
Satured Fat 2.0g
Carbohydrate Og
Sugar Og
Protein 28.9g
Salt 14.28¢g

TMC 24 months

PACKAGING RECYCLING CODES BOX= PAPER PAP 21
TIN= STEEL FE 40

CONDITIONS OF STORAGE Semi preserve keep in a cool place. Refrigerate contents
after opening

INTENDED USE Product intended for mass consumption with the

exception of subjects with ascertained hypersensitivity to
the components declared on the label
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