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PRODUCT TECHNICAL SPECIFICATION SHEET

Product Name
Latin Name
Packing

Glaze

Size

Production Method
Catching Zone
Fishing Gear Used

Temperature Requirements

List of Ingredients

Allergen
Contains
Shelf Life

Microbiological Analysis

Chemical Analysis / Heavy Metal

: Frozen Whole Cleaned Octopus Flower Type

: Octopus Cyaneus

: Bulk 1 X 15 KG / Master Carton

:10%

: 500-1000 gr, 1000-2000 gr, 2000-3000 gr, 3000 gr-UP
: Sea Caught / Wild Caught

: Pacific Ocean FAO 71

: Hand Line

: Keep Frozen At -18 C Or Below

: Shape : Typical Natural
Smell : Special Natural
Odor : Fresh, No Ammonia Or Off Smells
Color : Typical Natural Of Fresh Octopus
Taste : Typical Natural Of Fresh Octopus

: Octopus, water, salt

No additives
Free from GMO

: Cephalopod

: Molluscs

: 24 Months After Production Date If Stored At -18 C Or Below

: TPC : Max 5,0 X 105 Kol/gram
E.Coli : Max <3 MPN/gram
Salmonella : Neg/25 gram
V.Cholerae : Neg/25 gram

: Mercury (Hg) : Max 0,50 mg/kg

Plumbum (Pb)
Cadmium (Cd)

: Max 1,00 mg/kg
: Max 1,00 mg/kg
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