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TARBOT

SECTION 1 - Product information

Finished Product Fresh / Frozen

Fresh. (contingency to use Defrost product at seasonal times)

Fish Raw Material Species.

Psetta maxima

Fish Raw Material Type.

Gutted, Blood Line in, Whole Fish.

Catch Area.

FAO27, NE Atlantic

Fish Raw Material Piece Weight.

(Dependant on specific order)

End Product Temperature. <5°C.

Fixed Weight / Catch Weight Pack. Fixed weight

Pack Weight. 6.0kg or 10.0kg (Dependant on specific order)

Pack Count Variable

Packaging. Poly box with lid and clear sheet between fish and ice
Icing/Gel Pack. Ice

Outer Labels/Coding.

Standard Blue Ocean fish label

Shelf Life.

Use By: Packed on + 7 Days (Chilled)

SECTION 2 - PRODUCT ATTRIBUTES:

Piece Weight. (Dependant on specific order)

Pack Presentation Neatly packed

Guts. Removed

Gills. Present

Scales. Present

Blood Line. Present

Bones. Present

Trim. Whole fish.

Blood Spots/Bruising. No Greater than 5 pence piece per Fish.

Worms. Unable to tell on whole fish

Organoleptic. Sweet, meaty, juicy, characteristic of the species.
No off or foreign flavours, taints or odours.

Declaration. Whole Turbot

Warning. Contains Bones.

Allergens. Contains Fish.

SECTION 3 - MICROBIOLOGICAL STANDARDS:

End of Life
TVC 10,000,000 cfu/g
Coliforms 1,500 cfu/g
E. coli <10 cfu/g
Staph. aureus 100 cfu/g
Salmonella Not detected in 25g




