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CABO VIRGENES

PRODUCTOS DEL MAR

MARES DEL SUR

PRODUCT DESCRIPTION

Product: Frozen american lobster Scientific name: Homarus Americanus

Ingredients: American lobster. Allergens: Crustaceans.

Production method: Extractive fishing Fishing gear: Pots and traps (FPO)

Country of origin: Canada Fishing area: FAO-21 Atlantic Northeast.

Shelf life: 24 months after production date Storage and maintenance: Keep frozen below -182C

NUTRITION FACTS (x100 gr)
Energy: 83.7 Kcal. Proteins: 16.78g. Omega 3: 0.15grs Sugars: 0.1grs
Fat: 0,6 g. Carbohydrates: 5.88grs Sodium: 161 mgrs Glazing: 0%

CHARACTERISTICS

Organoleptic characteristics

Color: Bluish Olor: Tipical of fresh lobster, without strange smell.
Shape: Natural lobster shape. Taste: Delicate, characteristic of lobster

Texture: Firm but not hard, typical of deep waters lobster.

Bacteriological standards
Listeria monocytogenes: Absent/25g Staphylococcus aureus: <100 cfu/g
E. coli: <10 Salmonella - Shigella: Absent/25g

Formats Sizes (g/pc)

5 kg 450-500; 500-550; 550-600
Packaging Logistic data

Inner packaging: Food quality film/net
Outer packaging (Master): Corrugated cardboard box.

80 Master/Pallet.
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