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GaIiCian OCtOpUS (octopus vulgaris)

Salgado
sagse.., 08T EIIIIG a-\RQA
RAW MATERIAL: B dEEY . Sy
From T1to T6 i o g W I?
CATCH SEASON: b ~HRH . 5
Autumn-Winter /;3 : i o
ORIGIN: : o : : IS0 22000
Spain
FREEZING METHOD:

Factory (1st freezing)

METHOD OF CATCH
LABELLING

Traditional (pots and traps) and trawler. Extractive fishing

PRODUCT SPECIFICATION FAO27 (NorthWest Atlantic)

Salgado congelados (Pol.
.Pf\cg:,?j;z,\happal'D7'15190 ﬁ%’.‘&'.'g"“‘c"“ SIZE GLAZE PRESENT.  PACKING PALLETIZING ORGANOLEPTIC CHARACTERISTICS

Trade and scientific name.

Fishing method and catch al+ - COLOUR:
area. el 3/4 In‘dividual o Dark skin, natural, whitish inside.
octopus 0% pieces or — 8x9=72 . SMELL:
Net weight and drained. 2/3 block.
Ingredients. IWP Fresh, without metal or rarefied flavorings.
Deep frozen product, keep 15512 - TASTE:

to -182 and not be refrozen.
Fresh, natural.

e leren chie el e NUTRITIONAL FACTS 100 g. - TEXTURE:

before date: +18 months Compact and juicy after thawing. Total absence of parasi-

after being frozen. Energy value: 84 keal. (353k) tes, sand, algae, oxidize or dry areas

Proteins: 18 g.
Internal batch on the &

package. Fat: 1,5 g.
)’ Carbohydrates: 0,5 g.

www.salgadocongelados.com IGO
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T OCtOpus (octopus vulgaris)

Salgado
RAW MATERIAL: ey R X e g
From T1to T8 (3 p g I?
CATCH SEASON: e L 2
Autumn - Winter it 750 22000
ORIGIN: i ,I
Spain - Morocco /
FREEZING METHOD:
Deep frozen tunnel/Factory
METHOD OF CATCH
Traditional (pots and traps) and trawler. Extractive fishing
PRODUCT SPECIFICATION FAO27/34 (NorthWest Atlantic/Central West Atlantic)
LABELLING SRR GLAZE PRESENT. PACKING  PALLETIZING ORGANOLEPTIC CHARACTERISTICS
Salgado congelados (Pol. 6/+ 2% . COLOUR:
Pocomaco Via Ppal. D7 - 15190 5/6 °
- A Corufia) Dark skin, natural, whitish inside.
4/5 . .
Trade and scientific name. 3/4 S B SMELL
Fishing method and catch Octopus ’ Individua 12 kg Fresh, without metal or rarefied flavorings.
Tray T 2/3 plates aprox 8x9=72
area. :
IWP - TASTE:
1,2/2
Net weight and drained. 0.8/1,2 Fresh, natural.
: ’ ’ 0, .
::;1gredf|ents. . . 0.8/15 (2 pzs) 6% - TEXTURE:
eep frozen product, keep -/0,8 (4 pzs) Compact and juicy after thawing. Total absence of parasi-

to -182 and not be refrozen.

tes, sand, algae, oxidize or dry areas.

NUTRITIONAL FACTS 100 g.

Production date and best

before date: +18 months
after being frozen. Energy value: 84 kcal. (353kj)

Internal batch on the L el

package. Fat: 1,5 gr.
)’ Carbohydrates: 0,5 gr.

www.salgadocongelados.com IGO
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maya o0Ctopus (octopus vulgaris)

Salgado

eell® ot H /\@.LRQA
RAW MATERIAL: i : . . e @GC’
From T3 to T8 - i . ¢ g ?
[e)
CATCH SEASON: R 5 5, I y
Autumn - Winter : Fa 2
ORIGIN: i, o —_ s
Mexico
FREEZING METHOD:
Factory
METHOD OF CATCH
LABELLING PRODUCT SPECIFICATION Crab Trap Fishery Traditional (pots and traps).

Extractive fishing - FAO31 (Central-West Atlantic)

ﬁ%mg‘ERCIAL SIZE GLAZE PRESENT. PACKING PALLETIZING ORGANOLEPTIC CHARACTERISTICS

Octopus Flower T3  2/3 :
Trade and scientific name. P / : - COLOUR:
Octopus Flower T4  1,5/+

Salgado congelados (Pol.
Pocomaco Via Ppal. D7 - 15190
- A Corufia)

Fishing method and catch : Greyish
: 1x9k
e Octopus Flower T5 1,2/+ 6% IQF g 8x9=72
Octopus FlowerT6  0,8/+ aprox. - SMELL:
Net weight and drained. Octopus Flower T7  0,5/0,8 - Typical of octopus, fresh.
Ingredients. Octopus Flower T8  0,3/0,5 : . TASTE:
Deep frozen product, keep Block Octopus 0% LS 2x10kg x10=50 Mild, nice texture on the palate
-18¢
to -182 and not be refrozen. . TEXTURE:
Production date and best NUTRITIONAL FACTS 100 g. Consistent, hard.
before date: +18 months Total absence of parasites, sand and algae.

after being frozen. Energy value: 84 kcal. (353kj)

Proteins: 18 g.

Internal batch on the
package. Fat: 1,5¢g.

)’ Carbohydrates: 0,5 g.

www.salgadocongelados.com IGO0




