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e-mail: info@mazzalimentari.com

TECHNICAL SHEET

PRODUCT: ANCHOVY FILLETS IN SUNFLOWER OIL
LOGO: MAZZA
NET WEIGHT: 720 g
DRAINED WEIGHT: 396 g
PRIMARY PACKAGING: tin tinplate
SHELF LIFE: 18 months
STORAGE: In a cool place; Once opened, keep refrigerated and use within 30 days
Allergens: Fish (anchovies)

1 - Ingredients.

The product is packaged with the following commodities:

Anchovies (Engraulis encrasicholus);

Sunflower oil;

salt

2 - Raw Materials.

They only use the variety anchovies Engraulis encrasicholus, attentive and worked during the same fishing
day.

The oil is of the type called "sunflower oil" complies with the requirements of Codex Alimentarius Alinorm
3.17 XXVI Session in February 2003.

Salt is food grade

3 - Fillets.

Definition: this refers to half of the fish fillet without the head, the tail, the entrails, fins, skin, the bones and
all plugs.

Presentation and consistency: the fillets are presented horizontally, Cleanup: the fillets are deprived of the
central bone and skin.

preserving liquid: the oil completely covers the product, it is limpid and clear.
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4 - Tasting.

Thread color is dark pink, tending to reddish, uniform over the entire surface. There are dark colors in
correspondence of the abdomen and traces of blood in correspondence of the spine.

fillet flavor is pleasant and characteristic without foreign tastes (sour, stale).

Odour: characteristic and pleasant

5 - Chemical characterization of the finished product

PARAMETERS LIMITS
pH 5.0 to 6.0
Sodium chloride % 14.0 to 18.0
Humidity % 49 ±2
Brine concentration% > 24
aw 0.72 - 0.75
Histamine mg / kg <100
(*) Lead mg / kg <0.1
(*) Mercury mg / kg <0.5
(*) Cadmium mg / kg <0.25

(*) Apply only to fresh Limits

6 - Microbiological Attributes

PARAMETERS LIMITS
Spores of spore-forming anaerobes, CFU / g <10
Solfitoriduttori Clostridia, CFU / g <20
Staphylococcus Coag +, CFU / g <10
Listeria monocytogenes absent in 25 g
Salmonella Absent in 25 g
Larvae anisakis Absent
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7 - Packaging and Storage

The packs are controlled so that there are no defects in the closing nor traces of grease. The t.m.c.
(Minimum durability) is 18 months from date of production.

The product should be kept cool.

8- Frequency Analysis

A sample is periodically on the salt product which the threads are made

microbiological tests, chemical and specific parameters

Short description of the production process

Check fresh fish CCP1
Washing in brine, dacapitation - evisceration
Dry salting CCP2-3
Maturation CCP4
Dry mature product
Thread
Manual filling of jars / cans with simultaneous insertion of oil CCP5
Dry closed packaging and labeling
PALLET

CCP : Critical Control Point

9 - Average nutritional values per 100g of drained product

Average values for: 100g
Energy (KJ) 855

(Kcal) 205
Fat (g) of which: 10.7
Saturated fatty acids (g) 1.63
Carbohydrates (g) 0
of which sugars (g) 0
Protein (g) 27
Salt (g) 14.5
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