FROZEN SEA URCHIN ROE

PRODUCT
PRODUCT CODE UNITS PER 10
BOX
THECNICAL FROZEN SEA WEIGHT BOX 1kg (net)
NAME URCHIN -
MANUFACTURER MIN-MAX 100g
WEIGHT PIECE
DESCRIPTION
COMMERCIAL NAME | SEA URCHIN
SCIENTIFIC NAME Paracentrotus lividus
"METHOD OF By hand
PRODUCTION
ORIGIN MEDITERRENEAN SEA
; WHOLE GUTTED FILLET ROE X
MODE OF TAIL LOIN BACK SLICE
PRESENTATION
FRESH FROZEN X | GLAZE

PRODUCT TECHNICAL SPECIFICATIONS

LIFE AND CONSERVATION:

EXPIRY DATE 24 MONTHS

CONSERVATION <-18°C

CONSUMPTION Once thawed, the product should not be
frozen again.

ORGANOLEPTIC CHARACTERISTICS




Parameter

Description

Bumpy surface often resemblance a

Appearance tongue
Color Yellow orange and bronish
Meat Smooth and creamy
Smell Sea fragrance mild sweet or sour odor

CHEMICAL AND BIOLOGICAL CHARACTERISTICS
Parametre Limits
Moisture 78.36 and 80.93 %
Ash 1.5and 1.7%
Lipid 2.37 and $.27 %
Protein 9.26 and 11.75 %
Carbohydrate 1.95 and 2.53 %

MICROBIOLOGIC CHARACTERISTICS (attached )

PROCESS

sea urchins are harvested in the sea by divers.Freezing and gtazmg splitting open with a

knife and mallet and the roe are scooped out, placed on wire mash screen and rinsed
with salt water and frozen at T<-40 degrees.

PACKAGING AND LABELING CHARACTERISTICS

PACKAGING The urchin roe are packed in 100 g. plastic boxesand 1kg master
: cartons

LABELING The boxes are individually labeled to include the product presentation,
production method, the freezing and best before date,sanitary
approval, the company information and the conservation conditions.

The boxes are labelled, attending the requirements of applicable law,
and include the following information:

* Species (common and scientific name)
« Presentation and size

* Net weight

*» Freezing date

» Expiry date”

« Country of origin

¢ Production area




¢ Production method

e Company information

* RGSEAA

¢ EAN code

¢ Conservation conditions

LOGISTICS INFORMATION

PALLETIZING

“Box weight 1,4kg *European pallet 80x120cm
*304 box per pallet *19 box per layer *15 layers’

*450kg pallet total weight aprox |




