NO

Product information

Product name

(for raw consumption)

Date 2020.4.11~

Frozen farmed silver salmon trim C

Manufacturer name

Minori Foods Co., Ltd.

Contact name Kazunari Kimura

Phone No. 090-1493-4201
JAN Code None PB or NB @ [NB] [PB]
Brabd name None Packaging Cardboard box

Package/ Product size

Product Label Information

Product size

5kgs or 10kgs

Product name

Frozen farmed silver salmon trim C

N/W 5kgs or 10kgs
Case size 50x31x10cm/58x31x14
G/W Approx. 5.2kgs/10.2 kgs

Container material

Nylon polyester

Raw material

Silver Salmon

Label material Paper Net 5kgs or 10kgs
Outer box material Cardboard box Drained weight|
Net Amount
[Product image] Storage (Keep frozen) below ~18°C
Instruction
Origin Coutry Japan
R terial L
prodauwctrir:)an er:—;;ion Mlyagl pref'
Cooking .
method For raw consumption
With or without of
heating before Without
freezing
Need for cooking No need

Expiry date

365 days from manufacturing date.

Microbial test information

First Second Third Remarks
General viable
General v <300(0) | <300(0) | <300(0)
Coliforms Negative Negative Negative
Staphylococcus . . .
aureus Negative Negative Negative
e = Vibrio Negati Nesati Negati
N iﬁ parahaemolyticus egative egative egative
i UL
g 7 E Have metal detector, etc. or not Type of test piece
1)1 o
= 7 Metal detector| @ | Yes No Fel.5 = Sus3.0
T X-ray detector Yes| @ | No
s U T Nutritional information
é%s%ﬁﬁ'%%gfﬁﬁzi) Analysis /
Calculation unit per 100g
Energy 204 kcal Protein 19.6 g
Lipid 128 ¢ Carbohydrate 03 ¢
A Sodium chloride
Sodium mg equivalent 01¢
Product Information (@ Remarks

Best-before date or Expiry date

best-before
date

’ -

Best-before date

4 days after thawing

Allergen Labelling

Showing date of manufacture [ ] Yes No
Showing best-before date ® | Yes No
- Salmon
Storage temperature Chilled| @ |Freezed Room

It is a silver salmon from Ishinomaki-city and
Onagawa—town, processed quickly while it is still
fresh. The silver salmon that the producer farms
with all their heart is rich in fat and delicious.
Please enjoy our fresh product. It is a product for
sashimi (to eat raw ) and easy to eat even children.

Product Features

Manufacturing flow

Receiving raw fish = Removal of fish head/scales/internal organs =

Temperature

Washing = Filleting = Washing = Dehydration (temporary storage) = Bone

Date management |_*"°% Nomal Chilled Freezed . > .
Showing date|mo | Storage PP remO\{aI - Was_hln_g - Dralnlr)g / wiping = Vacuum = Metal detector =»

Freezing = Weighing = Packing and storage
Showing Mfg. date [ no Distribution below -18 °C
showingses-seore e yes [ Selling below =18 °C
sroung s v over | no Company information

Manufacturer Minori Foods Co., Ltd.
Have Product Liability PY Yes No Address 2-5-6 Sakanamachi, Ishinomaki, Miyagi
Insurance or not Phone No. +81 225-21-2704
Have import custome Seller Same as above
clearanc‘; certificate or not Yes o No SS:IIerP,:ddre's\ls

eller one No.|




