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SPECIFICATIONS
BRAND

SPECIES
INGREDIENTS

FAO ZONE

NUMBER EU
UNIDADES POR LIBRA

SIZE

ALLERGENS:

Whole mussel, cooked, frozen, white wine sauce, vacuum pack.

Pier 33 Gourmet.

Mytilus chilensis.

Farmed whole mussels, white wine sauce.

Farmed in FAO zone 87 | Chile.

10727

20-35 units.

Individual: 1 1b = 454 g (bag 18 g + inner 40 g).
Net weight: 5 Kg | Gross weight: 5516 Kg (box 400g + bag 180g + inner 400g).

Contiene moluscos, sulfitos.

LOGISTIC CONDITION
AND PACKAGING
CHARACTERISTICS

PRIMARY PACKAGING:

Transparent film.

SECOND PACKAGING:

Inner.

SECOND PACKAGING
LITHOGRAPHY

Best if used by: DD/IMMIYYYY
L: 1251707140

MASTER:

Pier 33 master box.

CONTAINER
SPECIFICATION
(HIGH CUBE 40 FT):
95319

3.520 boxes | 15966 Kg | Gross:19.425 Kg

32 long x 11 width x 10 high.

MICROBIOLOGICALS
PARAMETERS

Verificaciéon periddica
- ANALISIS Limites Categoria
8 m M n e
G |LRec. Total (ufc/g) 105 5x10°% 5 3
9 Salmonella en 259 Ausencia = 0
O | st. Aureus (ufc/q) 10 100 5 1
3 |st. Coli (NMP/g) 10 100 5 3
g St. Aureus (A/P) Ausencia en1g 5 0
S | L. Monocytogenes (ufc/g-A/P) 100 5 0
Vidrio Parahaemolyticus 100 5
Coliformes Totales Ausencia en O1g NA
Cadmio (mg/Kg) 1 10
&8 | Plomo (mg/Kg) 2 10
Y | Mercurio (mg/Ka) 05 10
% Arsénico (mg/Kg) 5 10
O | NBVT (mg/100g) 30 =
Benzopirenos (HAP) 0,005 ppm
n v Veneno Paralitico de Moluscos <80 ug/100 g
<Zt <Z[ <160 pg Eq Ac Ocadaico/Kg
< @ | Veneno Diarreico de Moluscos <160 ug Eq Azaspiracidos/Kg
F_) <§f <375 mg Eq Yesotoxinas/Kg
Veneno Amnésico de Moluscos <20 ug/g
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FROZEN COOKED
WHOLE MUSSEL
WHITE WINE SAUCE

CALORIES: 241 KJ - 57,74 Kcal
FATS: 2,639
Saturated fat: 0,96 g
NUTRITION FACTS CARBOHYDRATES: 249
FOR100 g Total sugars: 0,09¢g
PROTEIN: 5289
SALT: 0,58 g
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