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BUTTER GARLIC
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SPECIFICATIONS
BRAND

SPECIES
INGREDIENTS
FAO ZONE
NUMBER EU
CALIBRE

SIZE

ALLERGENS:

Mussel meat, butter garlic sauce, cooked, frozen, vacuum pack.

Pier 33 Gourmet.

Mytilus chilensis.

Farmed mussels, butter garlic sauce.

Farmed in FAO zone 87 | Chile.

10727

200-300 units/Kg.

Individual: 1/2 |b = 227 g (bag 10g + inner 36g).
Net Weight: 2,7 Kg | Gross weight: 327 Kg (caja 2509 + bolsa 120g + inner 180g).

Contains molluscs, milk, sulphites.

LOGISTIC CONDITION
AND PACKAGING
CHARACTERISTICS

PRIMARY PACKAGING:

Transparent film.

EMPAQUE SECUNDARIO:

Inner.

LITOGRAFIA EMPAQUE Best if used by: DD/IMM/YYYY
SECUNDARIO L: 1251707140

MASTER: Pier 33 master box.
CONTAINER

SPECIFICATION
(HIGH CUBE 40 FT):
95327

4400 boxes | 11968 Kg | Gross:15.737 Kg

40 long x 11 width x 10 high.

MICROBIOLOGICALS
PARAMETERS

Verificacion periddica
v ANALISIS Limites Categoria
8 m M n e
5} Rec. Total (ufc/g) 105 5x10° 5 3
9 Salmonella en 259 Ausencia 5 0]
o St. Aureus (ufc/g) 10 100 5 1
3 |st.Coli (NMP/g) 10 100 5 3
g St. Aureus (A/P) Ausencia en 1g 5 0
S | L. Monocytogenes (ufc/g-A/P) 100 g 0
Vidrio Parahaemolyticus 100 )
Coliformes Totales Ausencia en O1g NA
Cadmio (mg/Kg) 1 10
8 [Plomo (mg/Kg) 2 10
£ | Mercurio (mg/Kg) 05 10
% Arsénico (mg/Kg) 5 10
O | NBVT (mg/100g) 30 5
Benzopirenos (HAP) 0,005 ppm,
n v |Yeneno Paralitico de Moluscos <80 pg/100 g
<Z( <Zt <160 pg Eq Ac Ocadaico/Kg
% @ | Veneno Diarreico de Moluscos <160 ug Eq Azaspiracidos/Kg
'Q <§( <375 mg Eqg Yesotoxinas/Kg
Veneno Amnésico de Moluscos <20 ug/g
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FROZEN COOKED
MUSSEL MEAT WITH
BUTTER GARLIC SAUCE

CALORIES: 733 KJ - 175 Kcal
FATS: 12949
Saturated fat: 3629
NUTRITION FACTS CARBOHYDRATES: 3839
FOR 100 g Total sugars: 0,289
PROTEIN: 10,56 g
SALT: 0,829

FROZEN COOKED MUSSEL MEAT IQF
In Butter and Garlic Sauce

CAMANCHACA LABEL
BOX MASTER

CERTIFICATIONS @m -




