Whole Frozen Norway lobster

Sea frozen, superior live or land frozen with protection glaze.

Hand sorted and hand laid.

FishermensFactory

Scientific name

Ingredients
Allergen advice
Packaging

Storage
Designated use

Durability

Available in pcs/1kg gross
Origin/Catching area
Supplier

Producer

Aut. no.

Intrastat no.

Brands

Labeling

GMO Statement

Nutritional values/ 100 g
eatable part in raw condition

Energy 396 kJ / 94 kcal
Protein 19.6
Carbohydrate 0.8

-sugars 0.0

Fat 1.3

-saturated fat 0.2

Salt 0.85

Nephrops norvegicus

Norway lobster, water (glaze 20%), antioxidant: E 222 (contains sulfite)
Crustaceans, sulfite

800 gram cardboard box (also available in 3 kg cardbox and poly box)
Below -18° C

To be heated before eaten. Once defrosted the product must be consumed
within 24 hours. Do not refreeze.

24 months from production date

1-3, 2-4, 4-7, 8-12,13-16, 17-20, 21-26, 31-40

Danish, wild caught by trawl in North East Atlantic (FAO 27), ices IV and llla
Seawell A/S, DK-7730 Hanstholm

Fishermens Factory A/S, DK-7730 Hanstholm

DK 333 EF

03061500

Seawell, FISHERMENS, Scampi (neutral brand) or private label

Product description, size, production date, best before date, scientific name,
gross and net weight, catching area, additive, storing, treating, produced by,
approval no., EAN code box and master

The product does not contain genetically modified organisms (GMOs) or
consists of organisms produced by GMOs

Microbiological standards /g Packing/dimensions/weight —

Length x Width x Hight

Total Plate Count <104

Enterobacteriaceae <100 Pallet EURO

E. coli <10 40 x 12 kg 120ecm x 80 cm x15 cm
Product 480 kg

Chemical analyses

Sulfite <150 mg/kg Industrial
56 x 12 kg 120 cm x 100 cm x 15 cm
Product: 672 kg



