
 

GRIET 

 

Intolerance Data  
Category Yes No Category Yes No 

Free from all additives? √  Free from genetically modified organisms and 
ingredients? 

√  

Free from artificial preservatives? √  Free from nut and all nut derived products? √  

Free from artificial flavours/enhancers? √  Free from all antibiotics/antimicrobials? √  

Free from antioxidants? √  Free from pesticides/residues? √  

Free from colours, natural/added? √  Free from sweeteners? √  

Is this product suitable for Vegetarians?  √ Is this product suitable for Kosher diet?  √ 

Is this product suitable for Vegans?  √ Is this product suitable for Halal diet?  √ 

Is this product suitable for Coeliacs? √  Is this product suitable for lactose intolerants? √  

Is this product suitable for Coeliacs? √  Is this product suitable for lactose intolerants? √  

Contains Celery/Celeriac  √ Contains Hydrogenated Fat  √ 

Contains Cereals containing Gluten  √ Contains Mustard (and products thereof)  √ 

Contains Crustaceans   √ Contains Palm Oil  √ 

Contains Egg (and products thereof)  √ Contains Peanuts (and products thereof)  √ 

Contains Fish (and products thereof) √  Contains Sesame Seeds (and products thereof)  √ 

Contains Lupin (and products thereof)  √ Contains Soybean (and products thereof)  √ 

Contains Milk (and products thereof)  √ Contains Sulphur Dioxide & Sulphites >10mm/kg 
(10ml/L) 

 √ 

Contains Molluscs (and products thereof)  √ Contains Tree Nuts (and products thereof)  √ 

 

 

Productspecificatie  

Datum: 16/02/2021  Code: I.02.13.03.DOC.05  Versie: 001 
Eigenaar: Q-Team  Autorisator: QA   

General product description  Product description Whole brill 

 Latin name Scopthalmus rhombus  

 Production method Wild caught – in FAO27 

 Catch method Line cought  

 Origin UK  

Ingredients Fish 100% 

 Finished weight Depending on size 

 Source Fresh from the sea  

Packaging Confirm that all packaging is responsibly sourced from approved suppliers. Plastic/bags where 
used are of sufficient gauge and colour to protect the product without migration. 

 Stored in ice Yes 

 Inner Non 

 Outer Polystyrene box 

 Pallet construction Wood  

Physical standars Appearance Giil – gutted  

 Weight  Dependant on size of fish ordered 

 Shell/cartilage  Bone in  

Quality assurance standards Appearance/colour Gill – gutted  

 Odour Fresh from the sea  

 Texture  Resistant to chew but not chewy, soft but not mushy 

 Flavour  Typical to flat fish – not too fishy, no off taints 

 Packaging standards Strapped intact poly box  

Microbiological standards Pseudomonas  Monthly frequency – Target: <10/4 

 E coli Monthly frequency – Target: <10 

 Listeria Monthly frequency – Target: undetected in 25gr 

 Staphi, aureus Monthly frequency – Target: <20 

Nutritional information Energy kJ 103.5 

 Energy Kcals 2.5 

 Protein 19.8 


