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Name and product size

Brand

Article code

Product description

Net weight

Drained weight

Preservation methods

Shelf life of the product

Ingredients

Allergens 

Certificazions

Mercury

Lead

Cadmium

Histamine

PARAMETER

Incubation at 

37°C x 10days 

and at 55°C x 

7days

delta pH<0,5

 For 100g of drained 

product

Energy 818 kJ/195 Kcal

Fat 9,8 g

of which satured fatty acids 2 g

of which monounsaturated fatty acids 5,9 g

of which polyunsaturated fatty acids* 1,5 g

Carbohydrates 0g

of which sugars 0g

Protein 27 g

Salt 0,95 g

Aspect

Aroma/flavour

Colors

Taste

Consistence

0,76g

Pleasant and characteristic. Balanced grilled flavour.

Firm. Neither stringy nor flabby

Color from ivory to light pink 	

ORGANOLEPTIC CHARACTERISTICS

Pleasant, characteristic (mix of amino acids), grilled flavour.

2 grilled mackerel fillets arranged horizontally inside the box covered in 

olive oil

*of which Omega 3 (EPA+DHA) 527mg per 100g of drained product

MICROBIOLOGICAL PARAMETERS

5,6 g

0g

0g

NUTRITIONAL VALUES

17 g

24 g

3,7 g

BRC - IFS

CHEMICAL - PHYSICAL PARAMETERS

CONTAINS FISH (main ingredient of the product)

Store in a dry place. Once opened, store at refrigerated temperatures 

covered with oil and consume within 2 days.

60 months

Mackerel (Scomber japonicus ), olive oil (31%), salt.

00316

110g

Grilled mackerel fillets in olive oil - hansa box 160g

Rizzoli

160g

Grilled mackerel fillets in olive oil 160g - Imperial Selection

Grilled mackerel fillets arranged horizontally inside the hansa box 

covered with olive oil

Reg.CE 1881/2006 and modify

Reg. CE 2073/2005

COMMERCIALLY 

STERILE

For 100g of whole product

(fish + oil)

1516 kJ/366 Kcal

33 g

<0,30 mg/Kg

<0,3 mg/Kg

<0,10 mg/Kg

<100 mg/Kg


