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10 LB/1LB TUNA CHUNK MEAT Thunnus spp

Produa t Details

- Tasteless Smolfe (TS) 24 months from production date
- Carbon Monoxide (CO) (Frozen & closed)

To promote color retention
7 days from defrosting date

(chilled & opened)
Sustainability Certification

_ - Prime
- FIP (AP2HI)  -MSC ight Rar - Choice

Optiona@gredients h 11lb per IVP

- Sodium Citrate Produclﬁmension ' Countryaf Origin

Indonesia, Thailand
, Length (4 - 14 cm)
Instruction Width (1- 6 cm) Storage Condition

Keep Frozen. Thickness (0.5 -2 cm)

Remove from packaging and OFor<-18C (FIFO)
thaw under refrigeration

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

Pacﬂ -ging

Food Safety

Standard Target Action Level

Microbiological Standards

Aerobic Plate Count (APC) < 40,000 2 100,000
Coliform < 200 > 300

Staphylococcus aureus s 10 2 50
E. coli Negative Positive
Salmonella spp. Negative Positive

Listeria monocytogenes Negative Positive
Chemical Standards

Histamine (composite/3 samples) <10 =210

Histamine (individual) <30 =30

Manufact@ , Standard
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10 Ibs up is Individually vacuumed pack in food grade IVP
with thawing instruction attached Master Carton
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