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  OCTOPUS CARPACCIO  Data sheet no.071  

  

  

  General  information   

Trade name:  Frozen Octopus 

Carpaccio  

  

  
 

  
Identification of production plant:  

  
 IT 3034 CE  

Origin:  ITALY  

  

Product description:  Clean and frozen octopus product, ready for consumption.  

Ingredients:  
(specified in label)  

  

Frozen raw material: Octopus (Octopus vulgaris)(Caught FAO 34/37.1.2.3), salt, wine vinegar.  
  
*salt and wine vinegar in residual form.  
  

  

Process:  
  

  
All raw materials are purchased from highly qualified usual suppliers. The octopus is frozen at the 

arrival.  
  

All semi-finished ingredients are stored in a dedicated area in a cool, dry and clean place. 
The purchased frozen product is stored in the cell at a temperature of -18 ° C.  
   
The octopus is cleaned (gutted if necessary), washed abundantly with drinking water and cooked in 
brine (water, salt and vinegar). it is inserted inside preformed presses and then subjected to 

refrigerant treatment.  
  

The octopus is subjected to a refrigerant treatment at a temperature of -20 ° C.  
  

Subsequently the packs are stored at a temperature of -18 ° C.  

  
Method of preservation –  

Shelf life and practical 

advice:   

  

The packaged product is stored and conserved at a temperature of -18 ° C  
  
During transportation, the product must be kept at a stable temperature not exceeding -18 ° C with 

possible short fluctuations downwards of -3 ° C at most.  
  

Frozen octopus carpaccio has a shelf life of 18 months.  
  

The product must necessarily be consumed by the expiry date shown on the package.  
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Allergen list  
  

  

  
In view of allergen risk assessment, label must include the following information: Containing cereals, shellfish and mollusks; Produced in a plant using 
cereals, shellfish, eggs, fish, milk, sulphites and celery.  
  

NDW product chemical and physical features, microbiological features and nutritional 

information  
  

AVERAGE NUTRITIONAL VALUES per 100g of NDW     

  
  Energy   

  

  Kcal = 84.92    KJ= 359.31  

Fat calorie  
  

  Kcal = 10.80    KJ= 44.40  

Total lipids  1.20 g   

 Satured fat                                       0.10 g     

Sodium  0.08 g   

  Total carbohydrates   1.66 g   

Allergen Present Absent Cross-Contamination 
CEREALS containing gluten (e.g. wheat, rye, barley, oats, 

spelt, kamut or their hybridized stocks) and derivatives.      x  
SHELLFISH and derivatives      x  
EGGS and derivatives      x  
SEAFOOD and derivatives      x  
PEANUT and derivatives    X    
SOY and derivatives    X    
MILK and derivatives (including lactose)      X  
Nuts, e.g. almonds (Amigdalus communis L.), hazelnuts 
(Corylus avellana), common nuts (Juglans regia), acajou 
nuts (Anacardium occidentale), pecan nuts (Carya 
illinoiesis (Wangenh) K. Koch), Brasil nuts (Bertholletia 
excelsa), pistachios (Pistacia vera), Queensland nuts  
(Macadamia ternifolia) and derivatives  

  X    

SESAME SEEDS and derivatives    X    
CELERY and derivatives      X  
MUSTARD and derivatives    X    
SULFUROUS ANHYDRIDE AND SULFITES in  
concentration of above 10mg/kg or 10 mg/liter expressed 

as SO2  
    X  

MOLLUSKS and derivatives  X      
LUPINE and derivatives    X    
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Sugars  0.00 g   

Proteins  16.77 g   

Fibers  
    

 g  
   

 

CHEMICAL FEATURES    

  

         

  Sodium chloride  0.20%  g NaCl / 100g of product  
       

MICROB IOLOGICAL FEATURES   

  Search parameters  Acceptance limits   Methods  

  Total load at 30°C  < 105 UFC/g  ISO 4833: 2004  

 Total coliforms  < 102 UFC/g  ISO 4832:1998  

 Escherichia Coli  < 10 UFC/g  ISO 16649-2: 2004  

 Staphylococcus Aureus  < 102 UFC/g  ISO 6888-2  

 Anaerobic sulphite reducers   < 10 UFC/g  ISSN 1123-3117 Istisan Reports 96/35 – Methodology 15 

 Listeria monocytogenes  Absent in 25g  ISO 11290-2 :1996  

 Salmonella spp.  Absent in 25g  ISO 6579 : 2008  

 Moulds and yeasts   < 103 UFC/g  ISSN 1123-3117 Istisan Reports 96-35 Methodology # 2  

  

  

  

 ORGANOLEPTIC FEATURES   

Smell  Imperceptible  Appearance   Whole cylinder  
Color  Typical Red  Consistency  Tender  
Flavor  Delicate  

    

  

Logistic and selling unit specification  

   
Polypropylene trays  

Glass  
pots  

Polypropylene buckets 

(satin edge capacity)  
   

PLT - HD bags  

Net 

weight in 

Kg    

 
    

  

        

   

Dripped 
weight in  
Kg  

  

 

  

 

           
----  ---  ---  
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---  ---  ---  

No.  
package

s  
per 

carton 

box  

12  18    8  4    2  2  2  9  2  --  ----  ---  ----  ----  ----  ----  ---  ---  

Frozen 

Product           

  

  

  

                      

  

  X    

Logistic and unit specification  

EAN 13 barcode  
pack (unit)  

 Pack  
(Unit)  

    Pack in carton   
N.  

carton/ 

pallet  

N. Unit/  
pallet  

Size Pallet (cm)  

Type  NDW (Kg)  
 Size 

(cm)   
N.  

Size (cm)   

L  D  H  L  D  H  L  D  H  
80 1101900 697 8  Bag HD plastic 

P.L.T  
4,400  33  13  60  8  28,8  24,5  15,6  132  132  80  120  155  

                              

                              

                              

                              

   

Food Security  
  

OTHER CONTAMINANTS  
(heavy metals)  The product meets the requirements of Reg. EC 1881/2006 about the maximum content of heavy metals.  

PLASTICIZERS  
The product meets the requirements defined by the Commission directive 2002/72 CE and subsequent 

amendments about limits of global and specific migration relating to plastic materials intended to come into 

contact with "fat food".  

G.M.O.  
Based on information and statement of our providers, and knowledge gained, we can say the product and 

ingredients contained therein do not derive by genetically modified organisms. (Reg CEE no 1829/2003 and 

1830/2003 and subsequent amendments)  

  

  
This data sheet revokes all other previously 
issued ones  
  

REV. 5  - Data 13/12/2019  

Approved by QC (Quality Control)  
  

  
RENNA GIUSY  

  


