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ARTICLE NR. R-LAF-0673
ARTICLE NAME Chilled smoked Atlantic Salmon Fillet Slices, vac, 8x(0,9-1,2kg)
BRAND NO BRAND
CUSTOMER Belgium, BE Euro-Délices
PRODUCER
BUSINESS ADDRESS |VICHIUNAI EUROPE N.V. |FACTORY ADDRESS VICIUNAI IR PARTNERIAI
Krakeleweg 39 Birutés g. 48
8000 Brugge 90112 Plungé
BELGIE LITHUANIA
VET. approval number 68-11
CONTACT Rob Schreur VET. identification mark LT 68-11 ES
TEL +32/50.397.825 CONTACT Artlras Rudgalvis
FAX +32/50.397.848 TEL +370 615 14164
E-MAIL ve.quality@vici.eu E-MAIL Arturas.Rudgalvis@vici.eu

INGREDIENTS (for label, in decreasing order, mentioning all E numbers)

Ingredients: Atlantic salmon fillet skinless (Salmo salar) 97%, salt.

Salmon farmed in Norway. Fishing gear: dredges.

Additional info: D trim, combi salting, 2-3 cm brown meat left, neck and tail parts used, thickness slices 2.5mm-4mm.

NUTRITIONAL INFORMATION (1009 finished product). Allowed deviation of nutritional information according EU and/or country law and
ALLERGENIC INFORMATION

Total kcal 182 |ALLERGEN Y/N ON SEPARATED PRODUCTION LINE |CROSS CONTAMINATION
Total kJ 758 Cereals (gluten) N
Total fats, g 11,2 |Crustaceans N
Of which saturated fats 1,6 Egg N
of which monounsaturated fat] 5 Fish Y
of which polyunsaturated fat 3,3  |Peanuts N
Trans fat, % 0 Molluscs N
Omega-3 fat 2,2 Soybeans N
Alfa-Linolenic acid 1,1 Milk/Lactose N
Proteins, g 20,2 |So2>10mg/kg N
Total carbohydrates, g 0 Nuts N
of which sugar, g 0 Celery N
Dietary fiber, g 0 Mustard N
Salt g. 3 Seasame seeds N
Lupine N

CHARACTERISTICS

ORGANOLEPTIC & PHYSICAL

Appearance Cold smoked salmon fillet
Colour Natural, smoked product; salmofan color scale > of =21
Texture Smooth
Odour Specific for salmon product
Taste Specific for salmon product
Wrapping No
Packaging Style 'vacuum
Pack weight ~0,9-1,2kg
Conservation/prep. Recommended storage times for star marked appliances: (max +7)°C - 30 d., consume in 48h after opening and should be kept at (max +7)°C.
Use by date

Transport condition ((0-(4)°C
MICROBIOLOGICAL
TEST TARGET MAX METHOD LAB(I/E) FREQUENCY

) +
o B N
Enterobacteriaceae, 1g 100 1000 LST EN ISO 21528-2:2017 E 1 TEST PER WEEK FROM PRODUCT GROUP
L.monocytogenes, 25g absent 100/g LST EN ISO 11290-1:2017 E 11/[1(-)};51?]—1])52;igggggﬁw’sngislgisligii
Lactobacillus, 1g 1000 10 000 LST EN ISO 15214:2009 E 1 TEST PER WEEK FROM PRODUCT GROUP
Pseudomonaden, 1g 100 1000 SDP L.23/LST EN ISO 13720:2011 (N) E 1 TEST PER YEAR FROM PRODUCT GROUP
S. aureus, 1g 100 1000 LST EN ISO 6888-1+A1:2005 E 1 TEST PER WEEK FROM PRODUCT GROUP
Salmonella spp., 25g absent absent LSTEN 168396—51729(;:72/(1)\117,23255 ENISO E 5 TESTS PER MONTH FROM PRODUCT GROUP
TPC, 1g 100 000 1000 000 LST EN ISO 4833-1:2013 E 1 TEST IZE:I{EPSS;)ERCSSER%?)E}?ENSTGSR}BE[};PMONTH
;:arahae‘""'i‘icus’ absent absent LST EN ISO 21872-12017 (N) E 5 TEST PER YEAR FROM PRODUCT GROUP
CHEMICAL
TEST TARGET MARGIN METHOD LAB(I/E) FREQUENCY
Salt 3% +/-0,5 SDP CH-1:2014 1 TWICE PER MONTH
MANUFACTURING PROCESS
HACCP TYPE: SAFETY AND QUALITY OF FISH PRODUCTS
HACCP DOCUMENT: HACCP PROGRAM AND QUALITY CONTROL SHEETS (RVASVT Nr.7)
GMO STATUS: This product is only containing GMO free ingredients and is not concerned on EC 1829/2003 and 1830/2003
IONISATION: This product is only containing non ionisated ingredients

NANOTECHNOLOGIES

This product is not containing nanomaterials

RESIDUES STATUS:

This product is conform to EU laws concerning dioxine, PCB's and heavy metals

TREATMENT:

Vicitinai Group representative:

Company:
Name — position — signature:

Date:

Customer representative:
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Name — position — signature:

Date:
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ARTICLE NR. R-LAF-0673

ARTICLE NAME Chilled smoked Atlantic Salmon Fillet Slices, vac, 8x(0,9-1,2kg)

BRAND NO BRAND

CUSTOMER Belgium, BE Euro-Délices

PACKAGING

[PRIMARY DESCRIPTION & COMPOSITION Thickness mk |Dimensions |WEIGHT PER SALES UNIT |
INTERNAL(WRAPPING) :Y Foodline tray gold-silver 180x480 61,2G +/-5%
EXTERNAL(SALES UNIT) : Y Top film unprint 100 510x200,5 9,91 G +- 10%
EXTERNAL(SALES UNIT) : Y Bottom film unprint 150 510x200,5 15,08 G +/- 10%
LABEL :Y Label termopaper 105x100 1,03 G
CHANGEABLE FIELDS : SYSTEM/LOCATION :

Lot nr. XYYYNr. R-LAF-0673 codes for the production date

X=codes for year ( J=2009, K=2010, ...)

YYY codes for the YYYth day of year

Nr. is coding number of shift (5,6) + article number
Use by date XX.YY. Z2ZZZ

Production day + 29 days

xx=day

yy=month

zzzz=year
BARCODE 2
BARCODE 4778003308381
SECONDARY (MASTER) DESCRIPTION & COMPOSITION GSM g/m? DIMENSIONS |WEIGHT PER SALES UNIT
TYPE: Master carton box brown PAP 20 378 G +/- 10%
DIMENSIONS: BOX INTERNAL 592x192x205
DIMENSIONS: BOX EXTERNAL 602x202x225
UNITS PER MASTERS 8 units ~8 KG
LABEL Label termopaper PAP 22 105x100 1,03G
CHANGEABLE FIELDS : SYSTEM/LOCATION :

Lot nr. XYYYNr. R-LAF-0673 codes for the production date

X=codes for year ( J=2009, K=2010, ...)

YYY codes for the YYYth day of year

Nr. is coding number of shift (5,6) + article number
Use by date XX.YY.z2z2z2Z

Production day + 29 days

xx=day

yy=month

zzzz=year
BARCODE 2
BARCODE 4778003308398
TERTIARY (PALLET) DESCRIPTION & COMPOSITION GSM g/m? DIMENSIONS |WEIGHT PER SALES UNIT
TYPE: Certified Euro size pallet 800x1200 25 KG
NUMBER CARTONS PER LAYER (8 cartons per layer
NUMBER LAYERS PER PALLET |7 layers per pallet
NUMBER CARTONS PER PALLET|56 cartons per pallet ~448 KG
PALLET HEIGHT : Pallet height 1730
PROTECTION COVER :Y Paper re- covers 1200x800 1188 G
PROTECTION COVER :Y Brace film 15 500x2465 170 G
PROTECTION COVER :Y Top foil unprint 30 800/1600x1600 71 G
PROTECTION COVER :Y Brace carton 230x1850 572G
PALLET LABEL :Y Paper 120x200 2G
CHANGEABLE FIELDS : SYSTEM/LOCATION :

Lot nr.

Use by date

XYYYNr. R-LAF-0673

XX.YY. 2277

codes for the production date

X=codes for year ( J=2009, K=2010, ...)

YYY codes for the YYYth day of year

Nr. is coding number of shift (5,6) + article number

Production day + 29 days
xx=day

yy=month

zzzz=year

BARCODE
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