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Anchovy Fillets in Vegetable Oil Cooks & Co (CC031)

Anchovy fillets in vegetable oil

Anchovies 69 Morocco
Vegetable oil 31
Salt (from anchovies) 15

Breakdown any compound ingredients above. E.g. milk chocolate, mayonnaise, mustard, brine.

Morocco

Agadir Ocean, Route de Taroudant, Aziou ait Melloul, Morocco

Appearance: Typical slender anchovy fish fillets in oil

Colour: Brown with hints of pink flesh

Flavour: Salty, fish - typical of anchovy

Texture: Soft, tender but not broken

Aroma: Typical of fish

Size - thickness 0.3cm each batch +0.1cm
Size - width 1.3cm each batch +0.4cm
Size - length 9.4cm each batch +2.5cm
Salt 15% each batch min 15%
pH >4.2 each batch <5.6

aw <0.82 each batch

Moisture <55% each batch
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Total viable count 0 cfu/g each batch

Yeasts

Moulds

Histamine <200ppm each batch

Staphylococcus aureus Negative each batch

Salmonella (absent in 25g) Absent each batch

E. coli Absent each batch

Coliforms

Clostridium perfringes

Clostridium botulinum

Listeria sp.
No No
No No
No No
No No
No No
No No

Yes - Anchovy Yes
No No
No No
No No
No No
No No
No No
No No
No No
No No
Sunflower oil No
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Transfat material (excluding naturally

occurring Trans fats) No No
Caffeine No No
Pesticide Residues No No
Irradiated material No No
Added colours No No
Added preservatives Salt No
Antioxidants No No
::,i:::l tar dyes , BHA/BHT, . No
MSG / Glutamates No No
Hydrogenated Vegetable Protein /
Textured Vegetable Protein No No
Nutritional Deilca)cr)ar;c]ilt))ns (per 100g / Calculated Yes / No Analysed Yes / No

Energy (kJ) 670 Yes
Energy (kcal) 160 Yes
Fat 6 Yes

Saturate 2 Yes
of which Mono- unsaturate

Polyunsaturated
Carbohydrate 0 Yes

sugar 0 Yes
of which polyols

starch
Fibre
Protein 28 Yes
Sodium 6 Yes
Salt 15 Yes

Add vitamins & minerals on a separate sheet and attach to specification

Has product been previously frozen? No

EU health mark (milk & meat base products) N/A

Pack size 365g

Serving /Portion

(252g Drained)

size?
Recognised Accreditations
& Organic Freedom Foods
(please attach proof)
BRC/ IFS Yes Kosher Yes Halal
Protected
ISO No Free Range Designation of
Origin?
Other: IFS
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Tin

Shrink wrap pack

printed tin 36.3g

287g plastic shrink wrap

9

8

180 days

545 days

Best before Best before end Use by

In k jet

Store cool and awy from source of heat or direct sunlight

Store cool and awy from source of heat or direct sunlight

Store refrigerated for max 7 days after opening

Vegetarian Coeliac Yes / No

Vegan Lactose Intolerant Yes / No

Diabetic Halal Yes / No

Kosher Yes / No

Yes

No

Yes

Yes

Yes

No

Markus Endt - RH Amar

Markus Endt - RH Amar

Markus Endt - RH Amar - 07988818285

Markus Endt - RH Amar - 07988818285
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DIAGEAM 1. PRODUCTION OF SALTED ANCHOVIES IN Ol

wooer |

| | Presalted anchovies rtctptiorl | Zalted!matured anchovies recephion

Fresh anchovies recephion
g niy | Pre-zalting |
SROCRE | ‘wazhing in brinelsalting
&£ | Echeadingl/Evizcerating |
£ | Addition of salk!drums filling |
&F | Etoragelmaturation I
bif=msry | “wazhing |
EF TS | Epin drying |
B | Clutking wikh cizsors
ferrin s ] | Ztorage in brine |
FooEr | EZpin drying |
Ko LnET | Filetingfcanning
LEF | Filling of glazs jarsibucketz |
L | Filling [ail] |
LS | Zeaming!Cappinglclosing |
LT | Rinzingdcleaning |
£ | Labelinglcodinglcazing |
FEROOES | Storage of finished product |
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