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Reference: 02003 Marinated anchovy from the Bay of Biscay with vinaigrette 1000g

41001 Marinated anchovy from the Bay of Biscay with vinaigrette 110g

Company details:

CORPA-CORPORACION PASCUAL HNOS., S.A.
Poligono Ibai-Ondo 2, Local 8 - 20160 Lasarte-Oria (Guiptzcoa)
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:

Freezing to inactivate the possible presence of Anisakis.
Does not undergo any heat treatment, only maceration in vinegar (product pH < 4.4). It is a semi-preserved product.

Usual consumers:

It is supplied to restaurants, shops, department stores, etc.
Therefore, the final consumer is the general public

Ingredients:

Anchovy (Engraulis encrasicolus) (fish), sunflower oil, white wine vinegar, salt, garlic and parsley.

Organoleptic
characteristics:

Colour: White; some fish bone marks because no whitening agent has been used, with the exception of natural vinegar.

Flavour: Vinegary, fresh and pleasant, spicy.

Microbiological and
physical characteristics:

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

Parasites: Product made from frozen fish at -20°C or below according to Regulation (EC) No 853/2004.

Chemical characteristics:

Free of chemical agents.

Regulation No 915/2023 and its amendments.

Histamine: Regulation No 2073/2005 and its amendments.

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

Fish and fish products.

It may contain traces of: molluscs and sulphites

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: 110 g net (90 g drained) [ 950 g net (700 g drained)
Wrapping / packaging: Primary container: Heat-sealing.
The plastic material used is suitable for contact with food.
12 plastic tubs with a content of 110 g each, presented in a cardboard box
Packaging: 12 plastic tubs with a content of 1 kg each, presented in a cardboard box
For export only: 2 plastic tubs with a content of 1 kg, presented in a cardboard
box
Labelling Regulation (EU) No 1169/2011 and subsequent amendments.
Expiry date Best-before date is 6 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

|Nutrition facts: Serving size (159g)

6 servings per container

[Product:

White anchovy in vinegar
Calories 35
% Daily Value
Total Fat 2,59 3%
Saturated fat 0,59 1%
Trans fat Og
Cholesterol 5mg 2%
Sodium_165mg 7%
Total Carbohydrate 0g | 0%
Dietary Fiber 0g 0%
Total sugars 0g
Includes 0g Added Sugars 0%
Protein 3g
Vitamin D Omg 0%
Calcium 22g 2%
Iron Omg 0%
Potassium 22mg 0%
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[Logistics data sheet
NW= Net weight (g): product weight DUN14: EAN13 + Logistic variable
GW = Gross weight (g): product weight + packaging
weight
L= Length W= Width H= Height |L= Length
Height @ W= Width Heigh /
4—»/ Width H= Height Width
Length Length
COMMERCIAL DATA CONTAINER DESCRIPTION BOX CONDITIONING
w DUN 14 CODE UNIT NW
L (cm H (cm! Nw GW DUN 14: EAN 13 + Logistic L (cm W (cm; H (cm GW (k¢
© | omy (em) @ © OB ary |Lem| W (em) € | ) (k)
16.7 12,0 1.4 110,0 160 18425902502015 12 25,0 17.0 11,0 1,32 2,040
232 15.2 45 1000,0 1060 18425902201123 12 47.5 245 21,0 12,00 13,400

Layer: it refers to each pallet layer

PALLETISATION

COMMERCIAL DATA
No of E&:; No of units per PALLET
No of boxes per layer| layers L (cm) W (cm) H (cm) GW (kg)
per pallet per pallet TYPE
pallet
19 9 171 2.052 120 80 114 363,84 EUR PALLET
6 6 36 432 120 80 141 497,4 EUR PALLET
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Date: 06/28/2023 Signature:
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