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Stockfish

Gadus morhua - FAO COD

IDENTITY

Product
Scientific name
FAO Alpha-3

HS 0305.51

ORIGIN

Stockfish
Gadus morhua
COD

Cod, dried, whether or not salted, not smoked

Raw material origin
Drying origin

Drying season

SIZE AND GRADING

Norwegian wild-caught cod, FAO 27
Declared per lot - drying location is a quality-relevant fact

Declared per lot

Length bands
Basis

Commercial classes

30/40 cm (12-16 in) - 40/50 cm (16-20 in) - 50/60 cm (20-24 in) - 60/80 cm (24-31 in)
Length of the dried fish, measured to the market's convention.

Ragno - Westre - Bremer - Hollender - Italia and further classes

Basis Hand-assigned quality classes based on appearance, colour, aroma, damage and
drying result. More than twenty classes are in use across the trade.

PACKING

Bales 45-50 kg bales

Cartons 25 kg cartons

Our packing Confirmed at order to the destination market's convention

STORAGE AND SHELF LIFE

Storage

Shelf life

CERTIFICATION

Dry, cool and well ventilated. Humidity control matters more than temperature for dried
product.

Stated per article; dependent on moisture content and storage conditions

Certification

FSSC 22000, HACCP
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DOCUMENTATION

Documentation Health certificate, Catch certificate, [IUU documentation, Product specification sheet,
Packing list, Certificate of origin, Analysis report, Transport document (B/L, CMR, AWB)

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