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TECHNICAL DATA SHEET

Product and origin

BRAND NAME: NORDFISH

PRODUCT NAME: FRITTO MISTO

DESCRIPTION: FROZEN FRIED SQUID RINGS AND PACIFIC WHITE SHRIMP IN MAP TRAY

Country of origin: Italy

Processing: Squid cleaning and cutting. Shrimp tails washing. Breding and frying. Packaging
and freezing. SQUID

Mollusc commercial name: Squid

Scientific name: Loligo vulgaris

Processing: Skinless and cooked thawed squid rings and clumps

Squid origin: France – Scotland - Netherlands

Fishing method/Production
method:

Trawls

Fishing zone: FAO 27.7.d – 27.7e – 27.4.c

Processing country: Italy

Packaging country: Italy

Composition and allergens

GMOs: Absents PACIFIC WHITE SHRIMP

Product and origin

Crustacean commercial
name:

Pacific white shrimp

Scientific name: Penaeus vannamei

Processing: Headed and peeled

Shrimp originn: EQUADOR Faming

Processing country: Italy

Packaging country: Italy

Composition and allergens

GMOs: Absents

Ingredients: SQUID 60%, PACIFIC WHITE SHRIMP 15% (PACIFIC WHITE SHRIMPS,
WATER, ANTIOXIDANT: E223 SODIUM METABISULFITE, EMULSIFIERS: E450,
E451, E452) RICE FLOUR, SUNFLOWER OIL, SALT, ACIDITY REGULATOR:
E330 CITRIC ACID
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Allergens: MOLLUSCS, CRUSTACEANS, SULFITES traces of FISH

Product characteristics

Organoleptic characteristics: Absence of unpleasant or pungent tastes and odours, flavours in accordance with
the ingredients

Microbiological
characteristics:

Listeria monocytogenes: Absent

Salmonella spp: Absent

Escherichia coli Absent

Average nutritional values for 100g of product

energy kcal 191

energy kj 798

fats g 10,9

of which saturated fatty acids 1,2

carbohydrates g 13

of which sugars g 0

fibre g 0

proteins g 10

salt g 1,16

Use, storage and packaging

Use instructions: STORE AT -18°C. TO BE CONSUMED AFTER COOKING. ONCE OPENED
CONSUME WITHIN 24 HOURS. DON’T USE THE MICROWAAVE OVEN TO
DEFROST OR HEAT UP THE PRODUCT, IT WILL BECOME CHEWISH. . IF YOU
USE A AIR FRYER SET IT AT AT 220°C FOR 5 MINUTES. IF YOU USE A FAN
OVEN, SET IT AT 220°C AND WARM IT UP. PUT THE PRODUCT, STILL
FROZEN AND WELL DISTRIBUTED, IN A OVENPROOF DISH. PUT IT IN THE
OVEN AND LEAVE IT FOR ABOUT 5 MINUTES, UNTIL THE COLOUR CHANGE
SLIGHTLY TO LIGHT BROWN. DON’T OVERCOOKED.

Packaging: Black PP trays

Product weight: 200 g

External tray dimension: 230 X 145 X 50 mm

Secondary packaging: 360 X 270 X 230 master cardboard contaning 8 trays (2,4 kg)

Pallet: Disposable wooden Euro pallet with 48 masters, height 148 cm, 348 trays, weight
115,2 kg

Disposal instruction: Tray and film made by PP-05, dispose in the plastic bin Check your municipality's
regulations for waste disposal.

Shelf life: 180 days

Code: M081

GTIN/EAN code: 8056157023319
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Production and distribution

CE authorisation number:

Produced and distributed by: NORDFISH SRL Via Gaudenzio Fantoli 28/11 20138 MILANO - ITALIA C.F. e
P.IVA 02802820304

Label:


