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Fiskerstrandvegen 168, 6035 Fiskerstrand, Norway
Establishment approval M343 - Organisation number 937 600 119

Saithe

Pollachius virens - FAO POK

IDENTITY

T
"}

Product
Scientific name
FAO Alpha-3
HS 0302.53

HS 0303.65

HS 0304.73

HS 0305.62

ORIGIN

Saithe

Pollachius virens

POK

Fresh or chilled, whole
Frozen, whole

Frozen fillets

Salted or in brine

FAO fishing area

Catch date

SIZE AND GRADING

FAO 27 - Northeast Atlantic

Declared per lot

H&G grading - five-band system
Basis

H&G grading - three-band system
Basis

Fillet size bands

Basis

Loin size bands

1-2 kg - 2-4 kg - 4-6 kg - 6-8 kg - 8+ kg

Gross weight of the headed and gutted fish.

1-2.5kg - 2.5-4 kg - 4+ kg

Gross weight of the headed and gutted fish.

200-400 g - 400-600 g - 600-900 g - 1 kg+ - 1.5 kg+
Weight per fillet, net of glaze unless stated otherwise.

200-400 g - 400-800 g - 800 g+ - 1 kg+ - Exact buyer specification

Basis Weight per loin piece.

PACKING

Frozen fillet Cartons agreed at order; state IQF or interleaved

Salted split Packed to the destination market's convention; confirm at order
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Sizes, packing and specifications are confirmed at order confirmation.
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STORAGE AND SHELF LIFE

Fresh storage 0°Cto +2°C, onice
Frozen storage -18 °C or colder
Salted storage Chilled, typically 0 °C to +4 °C - confirm per article

CERTIFICATION

Certification FSSC 22000, MSC CoC, HACCP

DOCUMENTATION

Documentation Health certificate, Catch certificate, [IUU documentation, Product specification sheet,
Packing list, MSC Chain of Custody evidence, Transport document (B/L, CMR, AWB)

Current version:
https://remoas.com/en/products/saithe/
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