TECHNICAL SPECIFICATION

PRODUCT

CUTTLEFISH WHOLE CLEANED

LATIN NAME

CEPHALOPODS( SEPIA PHARAONIS )

PRODUCT DESCRIPTION

FROZEN CEPHALOPODS

COOKED/BLACHED/RAW PRODUCT

RAW

METHOD OF CATCH

OT™M

INGREDIENTS AND ALLERGENS

CUTTLEFISH, WATER, SALT, & ANTIOXIDANTS
E 330, 331

PACKING 1) 10 KGS 20% GLAZE (MAREE BRAND)
2) 10 X 800 gms NET WEIGHT ( MAREE BRAND)
GRADE 1) U/, 172, 2/4,
2) 13/20, 20/40, 40/60
CODE 1) 7C26, 7C27
2) 7C25
IS THE PRODUCT FREE OF GENETIC YES
MODIFIED
WHAT ARE THE CERTIFIES THIS HACCP, BRC
COMPANY GOT ?
FREEZING METHOD IQF FROZEN
RECOMMENDED STORAGE - 18° DEGREE CELCIUS OR BELOW

TEMPERATURE FOR TRANSPORT

-18° DEGREE CELCIUS OR BELOW

ORGANOLEPTIC VALUES(COLOR,
ODOUR, CONSISTENCE OF THE MEAT)

Color : Natural
Odour : Chatacteristic
Texture : Soft & Firm

MICROBIOLOGICAL NORM Total Plate Count/Gm : 200000,
E. Coli/Gm : 20
Staphylococcus Coagulase : 100
Salmonella NIL
Vibrio Cholerae : NIL.
Vibrio Paraheamolyticus NIL.

CHEMICAL NORM CADMIUM < 1.0 PPM
MERCURY <0.5PPM
LEAD < 0.3 PPM.

ORIGIN INDIA

AQUA CULTURE OR FISHERY
PRODUCT

FISHERY PRODUCT ONLY

CATCH AREA

CAUGHT FROM INDIAN OCEAN ZONE NO. FAO - 51

EU APPROVAL NO.

IND 1110
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