Organic king prawns, 200g [

from sustainable organic aquaculture, raw, headless, easy peel

ecoinform

article number barcode (item) barcode (packaging eco-ID

H H 0268 1

235033 100758

32812

brand -
bio inside L
quality

100% bio, Reg (EC) No 834/2007, EU organic logo,

Non EU agriculture Bio Riesen-
_ g1 garnelen

control Authority e oo

mit aufgeschnittener Schale

BE*BIO*OZ ‘ BLIK i tiefgefroren
King Prawns

raw, headless, easy peel

O r 1g ].n organic | deep frozen .
Germany (DE) : X

Origin of the raw materials
Costa Rica, Ecuador, Peru

Country of final processing
Belgium

Country of packing

Belgium

Ingredients
KING PRAWNS*** 98% (Litopenaeus vannamei), water, sea salt

allergenic ingredients: Crustaceans and products
***= organic aquaculture

Marketing text

Organic King Prawns from sustainable aquaculture.

Particularities

Raw, glazed, headless, easy peel, individually quick frozen

Preparation instructions

TO DEFROST: remove the required number of prawns from the package. Let defrost at room temperature. Rinse the prawns well .
Pat dry with kitchen roll paper.

PREPARATION : In the frying-pan : fry the defrosted prawns in hot olive oil on both sides for approx. 3 — 4 minutes.

Consumer storage instructions
Store at -18 °C. Once defrosted do not refreeze.
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from sustainable organic aquaculture, raw, headless, easy peel
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235033 100758

328123

allergy notes
not in production and pollution excluded: Gluten

contained: Crustaceans and products
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Organic king prawns, 200g [

from sustainable organic aquaculture, raw, headless, easy peel

ecoinform

article number

235033

barcode (item)

barcode (packaging eco-ID

02681

100758

32812

category-specific information
Legal product category

Sweetener

fish production method
fishing- or production method

Preservation

Preparation type

Weight of piece

Quality

Organic product

Official organic labels

Organic certification body

Further legal information
Additives, declaration obligatory

Compulsory label information

Compulsory additive label information.........

Legal information
Regulated product name

Adress of distributor

food

not sweetened

aquaculture of marine species in offshore installations
of aquaculture

frozen

Frying pan

ca.12-15g

yes
EU organic logo
BE-BIO-02

Contains no declaration obligatory additives, heat before
consumption

Legal demands: The product meets the requirements of EC
Directives and the following. Fully accepted organic product
according to EC Regulation 834/2007 and 889/2008. GMO: The
products do not contain genetically modified raw materials or
genetically modified organisms since it is processed corresponding
to Council Regulation (EC) No 834/2007 and Commission Regulation
(EC) No 889/2008. Unintentional genetic modifications that enter the
food in traces during cultivation, production, placing on the market
or handling are not taken into account. Therefore it is not mandatory
to label the products according the Council Regulation (EC) No
1829/2003 and (EC) No 1830/2003.

Organic king prawns, raw, glazed, headless, easy peel
Demeter-Felderzeugnisse GmbH, Neue Bergstrafde 13, D-64665
Alsbach
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from sustainable organic aquaculture, raw, headless, easy peel
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ecoinform

article number barcode (item) barcode (packaging eco-ID
I |||IH\ NN
026813" 28123

nutritional values & analytical results per 100 g

Energyin kJ /100 g or 100 ml 322 kJ / 76 keal kJ

Fat 099

of which saturates 049

Carbohydrates 00g

of which sugars 00g

Fibre 00g

Protein 1709

Salt 0859

determining the nutritional valuesby..........co. calculation

information on consumer unit

Packaging material

Description of packaging unit for consumer............

aroma, consistency
Taste

Odour

Consistency

Cardboard, PE
Box

typical, without external taste

typical
firm to the bite

Seite 4 von 4

Stand: 16.10.2021, 15:02:50



http://www.ecoinform.de

