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PRODUCT SPECIFICATION
SUPPLIER Ruskim Seafoods Ltd
ADDRESS Marine House, Stafford Park 15, Telford, TF3 3BB
TELEPHONE NUMBER 01952 293344

TECHNICAL CONTACT

Ruth Lamb

EMAIL ADDRESS

ruth@ruskim.co.uk

PRODUCT TITLE Breaded Torpedo Prawns

PRODUCT CODE BP0O005

PRODUCT DESCRIPTION Raw Breaded Torpedo Vannamei Shrimp
BRAND Ocean Classic

SPECIES Penaeus Vannamei

COUNTRY OF ORIGIN

Vietham

INGREDIENTS DECLARATION INC QUID

Prawns 50% (Crustaceans) (96%, salt, Stabilisers
E451, E452), Coating 50% (water, modified starch,
wheat flour, starch, calcium oxide, raising agents
(E450(ii) (vii), E500), wheat protein, salt. Emulsifier
(E471), vegetable fat, spice (white pepper), colours
(E101, E160c), vegetable oil (palm))

Allergen advice: for allergens including cereals
containing gluten, see ingredients in bold.

SIZE / GRADE / COUNT

26/30

GLAZE LEVEL

N/A

ADDITIVES OR PROCESSING AIDS USED, AND
THEIR PURPOSE

Stabilisers; raising agents; emulsifier.

SHELF LIFE

18 months from manufacture under -18°C

STORAGE INSTRUCTIONS/CONDITIONS

-18°C or below

PRODUCTION METHOD/AREA

Farmed — Vietham

IF WILD CAUGHT SPECIFY FAO AND METHOD OF
CATCH

Farmed.

DEFROSTING INSTRUCTIONS INCLUDING
CONSUMPTION INSTRUCTIONS ONCE
DEFROSTED

Recommend cook from frozen. Note - once thawed
do not refreeze.

COOKING INSTRUCTIONS

Pre-heat oil to 180°C, deep fry from frozen 3-5
minutes until golden brown.

LABELLING DETAILS

Size; Net Weight; Freezing Date; Best Before End;
Farmed in; Cooking Instructions; Allergen advice;
Ingredient declaration. Vietham number.

ALLERGIES LABEL DECLARATION

Yes

LOT MARKINGS

Vietham number; BBE
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PACKAGING DETAILS

INNERS

OUTER

Cardboard inner

Cardboard outer

Size LxWxH, 22.7cm x 15cm x 5.4cm

Size LxWxH, 31.5cm x 24cm x 28.5cm

Gross weight 533g

Net weight 500g

Units per case, 10

NUTRITIONAL INFORMATION

TYPICAL VALUES PER AVERAGE 100G OF
PRODUCT

ENERGY KIJ / Kcal 544k) / 218kcal

FAT 1.2g

OF WHICH SATURATES 0.7g

CARBOHYDRATES 21.6g

OF WHICH ARE SUGARS 2g

PROTEIN 8.1g

FIBRE 0.4g

ORGANOLEPTIC CHARACTERISTICS
QUALITY ATTRIBUTES Acceptable Reject
FOREIGN BODY Absent Present

APPEARANCE Whole, no broken pieces. Col- | Broken, misshapen, uneven col-
our to be uniform throughout. | our.

TASTE Natural sweet shrimp flavour. | Off taints, tasteless, chemical af-
No chemical after taste. ter taste.

TEXTURE Firm but not tough, not Very soft or tough.
mushy.

SMELL Natural sweet shrimp odour. Off taints, bad odour.

MICROBIOLOGICAL TESTING

TEST TARGET MAXIMUM FREQUENCY
TVC 103cfu/g 105cfu/g Daily
COLIFORMS <10cfu/g 100cfu/g Daily
E coLl <10cfu/g >10cfu/g Daily
S AUREUS <20cfu/g 100cfu/g Daily
SALMONELLA Not Detected Detected Daily
LISTERIA Not Detected Detected Daily
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