ROYAL GREENLAND Eglsll:ll)g:;n?nd AIS

9230 Svenstrup, Denmark
SSELEéVgAJES PRAWN, COOKED AND To 45 oo

COUNT 200-300 PCS/LBS, 12 X 550G, FROZEN

Species Pandalus borealis
Item number 105252550
Net weight incl. glaze 1005 g
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Net weight excl. glaze 550 g

Glaze (%) 8-12
Shelflife (days) 540
Storage Frozen
MSC certificate no. MSC-C-54912

NUTRITIONAL VALUES PER 100G

PRODUCT Energy 281 kJ / 66 kcal
This product belongs to our branded "Starter and Lunch" range of good quality Fat . 079
seafood, ready to use for an easy and delicious serving. - of which saturates 019
Carbohydrates O0g
« Size L (count 200-300) . °ftW,h'°h sugars 12 9
¢ Wild caught in Greenland S;?tem 1 43
* MSC certified, sustainable fishery ’
PACKAGING ALLERGENS
This product is packed in a bag Crustaceans
» Convenient plastic foil bag MASTER DETAILS
e Attractive brand design that stands out in the freezer Units per master 12
Sales unit Yes
ON PACK DESCRIPTION Gross weight (kg) 7.7
North Atlantic cold-water prawns (Pandalus borealis), cooked, peeled, single frozen Net weight (kg) 6.6
and glazed. Height (mm) 182
Width (mm) 300
The North Atlantic cold-water prawn lives the majority of its life on several hundred Eiﬁt:o(mm) 5740301 176222
meters of depth, but is caugth at depths between 150 and 400 meter. As opposed to '
other prawn species, the North Atlantic cold-water prawn is pink both before and UNIT DETAILS
after being boiled. Due to its habitat in the icy waters the prawn grows slowly, which )
is the basis for its exceptionally juicy and intense flavours. The prawns grow here for Gross weight (kg) 0.621
five to six years before they are caught. To secure optimal preservation of the ﬂgit V;:?'(%;]()kg) 0'528
delicate taste, texture and freshness, the prawns are processed immediatly after Wid%h (mm) 230
catch. Cold-water prawns have a high content of protein and a naturally low fat Length (mm) 215
percentage. EAN no. 5740301176435
INGREDIENTS PALLET DETAILS
Prawns (crustaceans), salt. Water (protective glaze). Masters in EUR 1/1 pallet 40
Masters per layer 8
Layers per pallet 5
Gross weight (kg) 334.6
CATCHING GEAR Net weight (kg) 264
Trawls Height (mm) 1060
Width (mm) 800
Length (mm) 1200
CATCHING AREA EAN no. 5740301176459

Northwest Atlantic (FAO 21)

LANGUAGES ON LABEL
SE, DK


https://www.royalgreenland.com/
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