A ORIGINALC DATE 1607 2014
VICIUNU LAST CHANGE 2307 2014
GRUPE MADE BY UAB "Baltic fish export” Vet. No. LT 52-15 EB
APPROVED BY Ineta Simonavicieneé
APPROVAL DATE
ARTICLE NR. C LMF 100
ARTICLE NAME Frozen Saithe fillet block PBO, interlieve, 400-800 g, 1x7,484kg, no glaze
ARTICLE NAME Saldytos Ledjario menkes filé blokas, su perdengimais b/o, PBO, 400-800 g, 1x7,484kg, be glaziiros
CUSTOMER LT, LV, EE

BUSINESS ADDRESS |[VICHIUNAI IR KO FACTORY ADDRESS |BALTIC FISH EXPORT
V. Kréves pr. 97 INDUSTRIJOS G. 1, BIRULISKIY KM.
LT 50369 KAUNAS KAUNO RAJ
LITHUANIA LITHUANIA

CONTACT ERNESTAS VIRVICIUS |CONTACT VIRGINIJUS KANCLERIS

TEL +370 620 56125 TEL +370 698 88820

FAX +370 37 244 382 FAX +370 37 244 382

E-MAIL Ernestas.Virvicius@vici.eu |E-MAIL Virginijus.Kancleris@vici.eu

Ingredients: Frozen saithe (Pollachius virens) fillets skinless

Fishing area: FAO 27 (ATLANTIC, NORTHEAST); North Sea/Barents Sea/Norwegian Sea/Iceland and Faroes Grounds
Country of origin: Norway/Russia

Fishing gear: trawls

Sudétis: Saldytos Ledjario menkés file b/o (Pollachius virens)

SuZvejota: FAO 27 (Siaures ryty Atlantas); Siaurés jura/Barenco jura/Norvegy jara/Islandija ir Farery salos

Kilmés 3alis: Norvegija/Rusija

7Zvejybos jrankis: tralai

ITIONAL TNFORMATION (100g finished produet)
Fat, g 03 |ALLERGEN |Y/N ALLERGEN |Y/N CROSS CONTAMINATION
of which saturated Fat, g 0,10 JCereals (gluten) N Milk/Lactose N
Proteins, g 19,3 |Crustaceans N Nuts N
Carbohydrates, g 0,0 Egg N Celery N
of which Sugars, g 0,0 Fish Y Mustard N
Salt, g 0,1 Peanuts N Sesame seeds N
Total kcal 79,9 |Molluscs N Lupine N
Total kJ 339,2  |Soybeans N SO2 >10mg/kg N

R

ORGANOLEPTIC & PHYSICAL

Appearance Frozen saithe fillet, skinless

Colour Typical for frozen product

Texture Rough

Odour Typical for frozen fish product

Taste Typical for frozen fish product. Salt content is only of naturally occurring sodium
Wrapping No

Packaging Style Block

Pack weight 7,484kg

Conservationlprep. Recommended storage times for star marked appliances: * -18°C, 18 months.

Use by best before date.
Do not refreeze once thawed. Process thermally before use.

[MICROBIOLOGICAL R 5 T
TEST TARGET MAX METHOD LAB(I/E) FRE(_JUENCY

TPC 1g 10000 100000 LST EN ISO 4833-1:2013 E  NCEPER MONTH FROM PRODUCT GRO
Escherichia coli 1g 10 100 LST ISO 16649-2:2002 E  NCE PER MONTH FROM PRODUCT GRO
Staphylococcus Aure 10 100 LST EN ISO 6888-1+A1:2005 E NCE PER MONTH FROM PRODUCT GRO
L.monocytogenes  |absent/25g 100/g LST EN ISO 11290 - 1:2003/A1 E NCE PER MONTH FROM PRODUCT GRO
Salmonella 25¢ | absent | absent LST EN ISO 6579:2003 E  NCEPER MONTH FROM PRODUCT GRO
MANUFACTURING PROCESS

HACCP TYPE; SAFETY AND QUALITY OF FISH PRODUCTS

HACCP DOCUMENT: _|HACCP PROGRAM AND QUALITY CONTROL SHEETS
RESIDUES STATUS:  |This product is confirming to EU laws concerning dioxine, PCB's and heavy metals and other existing legislations
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Forma Nr. 6

M ORIGINAL DATE 29.11.2004
wc,um, LAST CHANGE 12.05.2015
MADE BY Indre Nedosovenko
GROUP APPROVED BY
APPROVAL DATE
ARTICLE NR. C LAF 004
ARTICLE NAME Chilled Salmon fillet skin on (vac.pac.), 6x~1,7kg

CUSTOMER

BUSINESS ADDRESS

E-MAIL
[

Total keal
Total kJ
Total fats, g
Of which saturated fats
of which monounsaturated faf
of which polyunsaturated fat
Trans fat
Omega-3 fat
Proteins, g
Carbohydrates, g
of which sugars
Sodium g.
Fibre g.

T, LV

260

1087

20,1
5,1
5,7

0.2
43
19,3
0,57
0,1
0,3

Ingredients: Atlantic salmon fillet skin on (Salmo salar).

VICHIUNAI IR KO
V. Kréves pr. 97
LT 50369 KAUNAS

LITHUANIA
CONTACT Sigitas Steponavicius
TEL +32/50.307.848
FAX +32/50.397.825

Sigitas. Steponavicius@vici.eu

|Salmon farmed in Norway. Fishing gear - dredges.
Sudedamosios dalys: Atlantinés lagi3os filé su oda (Salmo salar).

ladi¥a uZauginta Norvegijoje. Zvejybos jrankis - dragos.

ALLERGEN

L

FACTORY ADDRESS

VETERINARY No.
CONTACT

TEL
FAX
E-MAIL

Z

ALLERGEN

Y/N

VICIUNAI IR PARTNERIAI
Maceniy k.
90100 Plunges raj.
LITHUANIA

LT 68-11 EB
Mindaugas Pocius
+370 615 14164
+370/448.71672
Mindaugas.Pocius@vici.eu

CROSS CONTAMINATION

Cereals (gluten)

Crustaceans

Celery

Egg

Fish

Lupine

Milk/Lactose

Molluscs

Mustard

Nuts

Peanuts

Seasame seeds

So2>10mg/kg

Soyb:

z|Zz|Z|z|Z|Z|Z|Z|Z|<]|Z]|Z|Z]|Z|=

Use by best before date

Appearance Chilled Atlantic Salmon fillet
Colour Natural chilled product
Texture Rough

QOdour Fresh specific chilled fish product
Taste Fresh specific chilled fish product
Wrapping No

Packaging Style IQF (weight)

Pack weight ~1,7kg
Conservation/prep.

Recommended storage times for star marked appliances:*(-2+2C) 7 days.

TARGET MAX METHOD LAB(I/E) FREQUENCY
TPC, g 10000 100000 LST EN ISO 4833:2003 E 2 TESTS PER MONTH FROM PRODUCT GROUP
S. aureus, Ig 100 1000 LST EN ISO 6888-1+A1:2005 E 2 TESTS PER MONTH FROM PRODUCT GROUP
L.monocytogenes, 25g absent/25g 100/g LST EN ISO11290-1:2003/A1:2005 E 2 TESTS PER MONTH FROM PRODUCT GROUP
Salmonella spp., 25g absent absent LST EN ISO 6579:2003 E 2 TESTS PER MONTH FROM PRODUCT GROUP
Coliform bacteria, lg 10 100 LST ISO 4831:2006 E 2 TESTS PER MONTH FROM PRODUCT GROUP
TEST | TARGET [MARGIN METHOD [LAB(I/E) | FREQUENCY

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

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

TREATMENT:
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ISrasas i$ kokybés dokumento

1. Kraby lazdelés gamintojas UAB"Vicitnai ir Ko",fasuota iki 1kg,polietilenas,
galiojimo laikas 540d.,laikymo salygos -18C.

Produktas pagamintas i§ aukstos kokybés Zaliavy, atsizvelgiant | technologinius
reikalavimus ir tinka vartoti Zmonems.
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Pardavimy vadovas Darius Baguckis \J&g_{ ¥



|Srasas i§ kokybés dokumento

Saldyta jaros lydekos file b/o,be glaziiros,svoris 60-2809.
Kilmes $alis:Kinija

Veterin.pazymejimas Nr.210002388
Suzvejota Ramiajame vandenyne FAO 67.
Zvejybos jrankis:tralas.

Zuvies grynoji mase 5 kg.

Partijos Nr.272

Tinka vartoti iki 02/06/2018m.

Uzsaldyta 02/12/2016m.

Laikymo temperatura -18 laipsniy.
Atsildzius pakartotinai neuzs$aldyti.

o
Pardavimy vadovas Darius Baguckis&\;ﬁj% ’



