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-ETHOD�OF�ANALYSIS

0RODUCT�DESCRIPTION

!RCTIC�&ISH�0OWDER�IS�A�NATURAL�FISH�POWDER�PRODUCED�FROM�FRESH�WHOLE�WHITE�FISH�FROM�.ORTH�

!TLANTIC�AREAS��4HE�PRODUCT�IS�MANUFACTURED�BY�BOILING��DEHYDRATION��MICRO�MILLING�AND�PACKING�

#HEMICAL�PARAMETER
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#HEMICAL�!NALYSES

-ETHOD�OF�ANALYSIS

!/!#�!SSOSIATION�OF�OFFICIAL�!GRICULTURE�#HEMISTS
.#&!�.ORDIC�#OMMITTEE�ON�&OOD�!NALYSIS

-ICRO�ORGANISM��PR��G�OF�PRODUCT	

4OTAL�NUMBER�OF�BACTERIA��AEROBIC	

#OLIFORM�BACTERIA����²#	

%SCHERICHIA�COLI����²#	

3ALMONELLA

-OULD�AND�YEAST
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-ICROBIOLOGICAL�3TANDARDS
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3TORAGE�AND�SHELF�LIFE

!RCTIC�&ISH�0OWDER�HAS�A�SHELF�LIFE�OF����MONTHS�IF�STORED�DARK�BELOW���²#��

3EAGARDEN�!RCTIC�&ISH�0OWDER�IS�MANUFACTURED�WITHOUT�ADDING�ANTIOXIDANT�

0ACKAGING

!RCTIC�&ISH�0OWDER�IS�PACKED�IN�CARTONS�AND�POLYETHYLENE�LINER�����KILOGRAMS�NET�WEIGHT������

CARTONS�PR��PALLET��I�E������KG�NET�WEIGHT�

!PPLICATION�AND�DOSAGES

!RCTIC�&ISH�0OWDER�CAN�BE�USED�AS�A�NATURAL�TASTE�ENHANCER�OR�PROTEIN�SOURCE�IN�SOUPS��SAUCES��

SNACKS�ETC�

.ORMAL�DOSAGES�COULD�BE�FROM���
���GRAMS�PR�LITRE�FINISHED�PRODUCT�

4HIS�SPECIFICATION�CAN�BE�CHANGED�WITHOUT�PRIOR�NOTICE�

!RCTIC�SEAFOOD�INGREDIENTS


