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CUTTLEFISH

SEPIA OFFICINALIS

COMMERCIAL NAME:

PRESENTATION:

ORIGIN:

ALLERGENS:

CONSERVATION:

Cuttlefish

Packed in 3 or 4 kgs
boxes

Spain
Mollusc

0-5°C

CUT:

FORMAT:

INGREDIENTS:

SHELF LIFE:

INSTRUCTIONS:

Whole round

Expanded polystryrene
boxes/ High density
polyethylene

Cuttlefish

5 days under cooling

Cooking before consumption

PESCADOS GARCIA
Pto. Pesquero - Nova Lonxa de Riveira, Alimacenes 97-98 Ribeira (A Corufia). Spain. Tel: +34 981 835 592
www.pescadosgarcia.com - administracion@pescadosgarcia.com



RAW MATERIAL

SPECIES: Cuttlefish
SCIENTIFIC NAME: Sepia Officinalis
FAO CODE: saQl

FISHING AREA: FAO 27
FISHING SUBAREA: Ixa

FISHING GEAR: Gear fishing
LABELLING

COMMERCIAL NAME:

3-ALFA CODE:

CATCHING AREA:

SANITARY MARK:

LOT NUMBER:

STORAGE CONDITIONS:

VESSEL NAME AND
REGISTRATION NUMBER:

SCIENTIFIC NAME:

PRESENTATION:

CATCHING SuB-
AREA:

NET WEIGHT:

PRODUCTION DATE:

EXPIRY DATE:

MICROBIOLOGICAL PARAMETERS

TEST

AEROBIC MESOPHILIC BATERIA

(CFU/G)
ENTEROBACTERIAE (CFU/G)
SALMONELLA

SHIGUELLA
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LIMIT

1x10°

1x103
Absence / 25g
Absence / 25g
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PHYSICAL FEATURES

APPEARANCE: Characteristic
COLOR: Characteristic
ODOUR: Characteristic
TEXTURE: Firm
PARASITES: Absence
FOREIGN BODIES: Absence

NUTRITIONAL FACTS (per 1009)

ENERGETIC VALUE: 79 kcal / 330 K|
FATS: 0,70 g
SATURATED FATS: 0,12 g
CARBOHYDRATES: <0,82g.
PROTEINS: 16,24 g

SALT: 0,93 g

PHYSICO-CHEMICAL PARAMETERS

TEST

HISTAMINE

LEAD (Pb) MG/KG
CADMIUM (Cd) MG/KG
MERCURY (Hg) MG/KG
ADDITIVES

SUM OF DIOXINS (WHO-PCDD/F-
TEQ)

SUM OF DIOXINS AND DIOXIN-
LIKE PCBS (WHO-PCDD/F-PCB-
TEQ)

SUM OF PCB28, PCB52, PCB101,
PCB138, PCB153 Y PCB180
(CIEM-6)
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LIMIT

<100 mg/kg
<10 mg/kg
<2 mg/kg

< 0.2 mg/kg
Absence

3,5 pg/g fresh weight

6,5 pg/g fresh weight

75 ng/g fresh weight



