ete.)

Packaging certification status

Food swability certificats, ailergen

Standardization certifieate

Heat weatment

Document 5P-GC-04
R
PRODUCT SPECIFICATION Release date 6/12/2022
Revision 2
Revision date | 8/09/2025
Name of the product Tellina
Scientific name
Donax trunculus
Praduct group MUSSEL
Origin TURKEY
Arez FAO.37.4.1 MAR de MARMARA
Consumption date display
format mm/yyy
Lot number display DT-year-week-day
1. Packagiug (snles packaging) | I7 Packaging (tansport | 1IL Packaging
packaging) (Palette}
Packaging deseiiption Vacuum bag Cormugated cardboard Palete
Cuantiy m packaging x 12 bags 192 pieces
m Packing Weight () 508 Ike 16 kg
é 190 50 cm
Packing Size 300 300x190x 160 em 120 em
7] [WxLxH}
Q X 14em
E Packaging Material PAPE Cardboard Wood
3 Packaging Feature (thickness, size, 136 mic 4 mm

Packaging)

declaration. nugration documents
Country of Manufacture of Packaging
TURKEY TURKEY TURKEY
Packaging company . OMKATAS OLUKLU
Aksedef Plastik MUEAVYA KOLL EPAL
Prusting Methiod (onfy for 1
Packaging) Unprigted X X
Number of Print Colors (only for 1
Transpatent % 3

storage nd marReting.

Packagings: I shenld be of a quolily te ensure that the product ¥ well protected fren intenial and external damages during tronsporiagen,

CONSUMER GROUP

JPRODUCT PACKAGING
. Any material thal cotes inlo contactseith the proditet andior ased for transportation nust be new, sonnd, clean, dry, odorless and harniless to
INFORMATION !
Tninran healfth,
Packages should be free from oll Rinds of forelgn maiter and sivordd not be made of materials that attrect moisticre and odor,
INTENDED USE Ttis stored it a deep freezer at -18°C unnl the expiry date. Once thawad, it cannet be frozen again,
All Consumer Groups can consume it, but peaple ailergic to mollusks should vot conswme it

ALEERGEN WARNING

Contains molfusks.

GDOD

There are no customer requicements for GMOs

PESTICIDE

It do2s ot contain pesticides

Heavy metal

Dees not contain heavy metals

IMPACT/
AMBASSADMENT

Does not contain/ does not contain imitazion ond irritation




The packaging of the products should contain the following information in accordance with the Turkish Food Codex Labeling
Regulation and customer requirements:

- Mame of the food item

- Contents

-Net amount (with strained weight information if necessary)

-Name or trade name and address of the manufacturer/packer/importer/distributor

-Food business operator name and address

-Recommended consumption or expiry date

- Party sign or number
- Business registration number/identification mark of the manufacturer/packer company
- Country of erigin
Piotinct Labig - Storage Cf)nditiom.s and’or conditions of use and instructions for use
- Allergen information
Information: Nutrition Notice
- Number of inner packaging
According to the Quick Frozen Foods Communiqué (2014/47), the following items should also be specified on the label
a) The net amount of product is expressed as mass.
b) In addition to the expiry date; The temperature and’or equipment required for the storage of quick-frozen foods by the buyer are
also indicated on the label.
¢) Lot numbers on the labels of quick-frozen foods; It complies with the Turkish Food Codex Communiqué on Signs or Numbers
Identifying the Lot to which Food Belongs (Communiqué No: 2012/7) published i the Official Gazette dated 4/1/2012 and
numbered 28163,
¢) Do not refreeze after thawing is stated on the label of quick-frozen foods mn a way that the consumer can easily see.
INGREDIENTS/RECIPE
Additive
Mussel Meat rate approx. 17% .3
Product Manufacturing | After being purified and packaged in pools filled with sea water, it is vacuumed and then subjected to heat treatment and frozen
Applications: by freezing method.
Product Sensory Properties
f;g?_ggﬁ APPEARANCE and |1t ohyould be in its own color, should not contain broken or additional parts, and should be whole.
TASTE OF THE PRODUCT |1t should Tiave a unique taste, sour and bitter taste should not be felt.
PRODUCT OF THE SMELL
PRODUCT STRUCTURE AND i I
AOUTH FILLING The product should have a unique structwre and fullness.
Physical Properties of the Product
FRODUCTSIZE min. 2,5 em
[~ PRODUCTWEIGH -
al 500 g (wilh shell)
Infected Parameters
Unit Limit Value
té & Total of dioxins (WHO/PCDD/F-TEQ) palg 35
o 2 PCBs palg 6.5
5t Lead maikg max.1,0
38 Cadmium maikg max.0.2
N Mercury ma/kg max. 0.5




o Tin malkg max. 200
o PCB(28,52,101,138,153,180) ve (ICES-6) Tot nglg 75

Pesticide malkg Should not be
E Microbjologlical Criteria
8 Unit Limit value
2
a _ﬂ V. Parahaemaolyticus Should not be
‘g
g g Escherichia coli 0157:H7 kob/g Max.100
= )
% o Salmonella 25 g'da Should not be
§ Staphylococcus aureus koblg Max.1000
o V. Cholera Should not be

After the product is produced, it can be stored frozen at -18C for 2 years from the date of
Shelf life praduction.

Carbohydrate(%s) 0

Protem 10,7 g

Saccharo (mg/kg) 0

Nutritive value (100 g): Salt 0,412 g

Lipid 059

Saturated fat 0,59

Energy (kcal’100g-%)/100g) 48 keal - 200 kj

Storage Conditions

It can be stored at -18C until the expiry date.

Shipping Terms

Itshould be transported with clean, refrigerated vehicles in an odorless environment, maintaining -18 degrees
Ty — temperature conditions. The fleor of the vehicle must be smooth and not cracked and/er broken. There must be no
dirt, openings, holes, rust, tears, etc. that may create a contamination risk on the chassis or canvas of the vehicle,
PARAMETERS s Beleah
Min shipping temperature : -20 degrees C
Max shipping temperalure: -15 degrees C

The vehicle should be free of coarse dirt, dust, product spills and foreign odors.

Mon-feod smelling, chemical and residual products should not have been transported before.
There should be no pests and/for residues.

There should be no live / dead product or warehouse pests, dirt.

CLEANING PARAMETERS

With the contracled transportation vehicles of the facility, it is shipped with stretch on the pallet. It must comply with the
rules in the section of the Turkish Food Codex Regulation on the Transport and Storage of Food

TRANSPORT It should be shipped at-15 *C and lower temperatures.

The means of delivery should be in a way that does not create a risk of contamination to the product.

Regulation on Nutrition and Health Claims
TURKISH FOOD CODEX COMMUNIQUE ON FAST FROZEN FOODS

RELEVANT Bulaganlar Yonetmeligi
COMMUNICATION AND Fisheries Regulation
REGULATION Turkish Food Codex Regulation on Microbiological Criteria

Turkish Food Codex Regulation on Food Labeling and Consumer Information

TURKISH FOOD CODEX COMMUNIQUE ON SIGNS OR NUMBERS DEFINING THE LOTS OF FOODS
TURKISH FOOD CODEX REGULATION ON MATERIALS AND MATERIALS IN CONTACT WITH FOOD
Guide on TGK Food Labeling and Consumer Information Regulation
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