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References: 05003 Salted anchovies from the Bay of Biscay with olive 0il 70 g
05004  Salted anchovy with olive oil 900 g
05005 Salted anchovy from the Bay of Biscay with olive oil 900 g

Company details:

CORPA-CORPORACION PASCUAL HNOS., S.A.
Poligono Ibai-Ondo 2, Local 8 - 20160 Lasarte-Oria (Guipuzcoa)
Phone: 943 36 18 55 // Email: info@corpa.es

RGSA (Spanish Food Safety
General Registry) No.:

12.08.864/SS; 26.07.568/SS

Product use:

Open and eat directly or use as an ingredient for certain dishes, salads, etc.

Treatment undergone
during processing:

Fish deheaded, subjected to a salting process, filleted, washed and packed in olive oil.

Usual consumers:

It is supplied to restaurants, shops, department stores, etc. Therefore, the final consumer is the general
public, except; see allergens section.

Ingredients:

Anchovy fillet (Engraulis encrasicolus) (fish), olive oil and salt.

Organoleptic
characteristics:

Colour: Grey-brown/reddish-brown

Flavour: A characteristic taste of salted fish.

Microbiological and
physical characteristics:

Regulation No 2073/2005 and its amendments: Listeria monocytogenes: < 100 cfu/g
Internal control: Salmonella: Absence/25g

Free of foreign bodies, metals.

Parasites: Absence.

Anisakis: According to an AESAN (Spanish Agency for Food Safety and Nutrition) report, this product prevents Anisakis from surviving thanks to the
salting process.

Chemical characteristics:

Regulation No 915/2023 and its amendments (for cadmium, a transformation ratio of 4.5 is applied to the
legislative limit).

HISTAMINE: Regulation No 2073/2005 and its amendments (Scombridae, Clupeidae, Engraulidae,
Coryfenidae, Pomatonidae and Seombresosidae.)

Chlorides in water phase (%): > 10

Allergens (Regulation (EU)
No 1169/2011 and its
amendments):

Fish and fish products.

Irradiation:

Free of irradiation

GMOs (Regulation (EC) No
1829/2003 and Regulation
(EC) No 1830/2003)

Free of GMOs

[Presentation, conservation, storage and transport

Size:

70 g (50 g drained) | 900 g (700 g drained)

Wrapping / packaging:

Primary container: Heat-sealing.

The plastic material used is suitable for contact with food.

Note: it may contain a sheet of paper suitable for contact with food.

. 12 plastic tubs with a content of 70 g each, presented in a cardboard box
Packaging:

12 plastic tubs with a content of 900 g each, presented in a cardboard box

Labelling

Regulation (EU) No 1169/2011 and subsequent amendments.

Expiry date

Best-before date is 12 months after the date of processing, under proper storage conditions. Indication of
'‘Best before' accompanied by a day, month and year.

Storage conditions

Keep refrigerated at temperatures of between 0°C and 4°C. Once opened, keep refrigerated in its oil and eat
within 7 days

Transport conditions

Refrigerated transport

|Nutritiona| information (per 100 g):

[Product:

SALTED ANCHOVY WITH OLIVE OIL (100 g)
Energy value | 1182 kJ / 284 Kcal
Fats | 21g
Of which:

Saturated fatty acids | 39g
Carbohydrates <0.5¢g
Of which:

Sugars <0.5¢g
Proteins 23.8g
Salt 1279
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[Logistics data sheet

COMMERCIAL DATA

NW= Net weight (g): product weight

GW = Gross weight (g): product weight + packaging

DUN14: EAN13 + Logistic variable

weight
L= Length W= Width H=Height |L= Length
Height W= Width Height /
4——»/ Width H= Height Width
Length Length
CONTAINER DESCRIPTION BOX CONDITIONING
w DUN 14 CODE NW
L (cm) Hem) | NW(g) [ GW (g) DUN 14: EAN 13 + UNITQTY L (em)| W (em) | H(em) | GW (kg)
(cm) Logistic variable o)
232 15.2 4.5 1000,0 1060 18425902107036 12 475 24.5 21,0 12,00 | 13,400
232 15.2 4,5 1000,0 1060 18425902107050 12 475 245 21,0 12,00 [ 13,400
16.7 12,0 1.4 70,0 100 18425902504019 12 25,0 17,0 11,0 0,84 1,200
Layer: it refers to each pallet layer 1 I I
2 |
3
: |

COMMERCIAL DATA

PALLETISATION
No of
No of No of
bo °f|b°’“"s Per liayers per| P25 [ unitsper | L(cm) | W(em) | H(em) | owkg) | PALLET
layer per TYPE
pallet pallet
pallet
6 6 36 432 120 80 141 497,4 [EUR PALLET
6 6 36 432 120 80 141 497,4 |EUR PALLET
19 9 171 2.052 120 80 114 220,2 |EURPALLET
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