
Tuna (Thunnus spp), 
Filtered Smoke or Carbon 
Monoxide to promote color 
retention

- Carbon Monoxide

- FIP (AP2HI)
- MSC

ALL PRODUCTS ARE PRODUCED IN FACILITY WITH BRCGS A SCORE AND SEDEX 4 PILLARS

24 months from
production date in
frozen condition
(0°F OR < -18°C)

Thickness (0.8 - 1.4”)
Indonesia

4 oz (3-5 oz)
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www.nusatuna.com

CERTIFIED READY DY D TO EATATA
10 LB/10 LB/10 LB 4 /4 / OZ PRIME TUNA

STEAK
Thunnus spp

CERTIFIED READY TO EAT
10 LB/4 OZ PRIME TUNA

STEAK
Thunnus spp

Nutrition FactsNutrition Facts

Production Method Shelf Life

Weight Range

Product Dimension

Sustainability Certification

Ingredients

Country of Origin

Product DetailsProduct Details

Food SafetyFood Safety PackagingPackaging

Manufactures StandardManufactures Standard

Standard

Aerobic Plate Count (APC) ≤ 20,000 ≥ 100,000 CFU/g
CFU/g
CFU/g
CFU/g
/25g

CFU/g

ppm
ppm

≥ 1,000
≥ 50
≥ 10

Present
Present

≥ 10
≥ 30

≤ 100
≤ 10

Absent
Absent
Absent

< 10
< 30

Coliform
Staphylococcus aureus
Escherichia colo
Salmonella spp.
Listeria monocytogenes

Histamine (composite/3 samples)
Histamine (individual)

Target
Microbiological Standards

Chemical Standards

Action Level Unit

10 lb up individually
vacuumed and packed

in NT pizza box
(375 x 282 x 128 mm),

master carton

- Tasteless Smoke (TS)




