PRODUCT SPECIFICATION

Producer: Address of the producer

Thai Union Poland Sp. z 0.0.
Strzebielinko 22,

84-250 Gniewino, POLAND
www.kingoscar.com

Elaborated by: Sofia Jasielska

+ 48 58 670 6500 o
Tel./fax no: + 1858 670 6506 Date of actualization: 2024-09-02
Veterinary ldentification number of factory: PL 22151811 WE Date of review: 2024-09-02

Contact person:

Sofia Jasielska, Product Development Senior Specialist

sofia.jasielska@thaiunion.com

Product Name: BRISLING SARDINES IN SOYA OIL BISO seeNo 300008338
Brand name: ORA
Primary packaging: Dingley can 106g ALU EO blanco
Outer packaging Cartonette & Carton Manual C10x106
Product Type: Sterilized canned fish

Net content of retail pack:

106 g

Product Description — organoleptic
parameters:

Appearance, colour, odour, texture, taste

Top appearance consists of brined, dried and naturally smoked sardines (brisling sardines), packed crosswise into can in one
or two layers, interlaced (head-to-tail), with belly up. Fish skin not cracked. Fish of similar size in can. Can filled up with soya
oil. Fish content 80 g in the final product.

List of ingredients in descending order of
weight:

Ingredients: Quantity:

FISH: Lightly Smoked Brisling Sardines (Sprattus sprattus) (80 g in final product according to WELMEC 6.8)
Soya QOil
Salt

Physical and chemical quality parameters:

Parameter: Quantity: Comments:
Water level NA

Salt 1,0 (+/- 0,375%)

Nutritional Data: Average value per 100 g and serving size.

Nutritional Data per 100g (drained): Nutritional Data per Serving Size: g

Energy 956 1 Energy W
230 kcal keal

Protein 17,2g  |Protein g
Carbohydrate, of which: 0,3g [Carbohydrate, of which: g
- sugars, 0g - sugars, g

- fibre. g - fibre. g
Fat, of which: 17,6 Fat, of which: g
- saturated fatty acids, 42¢ - saturated fatty acids, g

- TRANS fatty acids, g - TRANS fatty acids, g

- monounsaturated fatty acids, 55¢ - monounsaturated fatty acids, g

- polyunsaturated fatty acids, of which: 716¢ - polyunsaturated fatty acids, of which: g

- Omega-3 fatty acids, of which: 34¢g - Omega-3 fatty acids, of which: g

- EPA, 09¢g - EPA, g

- DHA, 13¢ - DHA, g

- Omega-6 fatty acids. g - Omega-6 fatty acids. g
- cholesterol. mg - cholesterol. mg
Salt 10g |Salt g
Sodium g Sodium g
Calcium 235mg |Calcium mg
Potassium mg Potassium mg
Selenium ug Selenium ug
Iron mg Iron mg
Vitamin A g Vitamin A ug
Vitamin C mg Vitamin C mg
Vitamin D 9,64 yg JVitamin D g

I A ) [] Kosher
Suitability for Special Diets: #illed only when apply ] Kosher Pass-over

Claims:
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Allergens presence:

Declarable Allergens conforming to EU regulations: Yes/no Specific name of ingredient
Cereals including gluten and products composed of cereals including gluten; L]
Crustaceans and products thereof; L]
Eggs and products composed of eggs; L]
Fish and products composed of fish; [X] Sprattus sprattus
Peanuts and products thereof; L]
Soya and products composed of soya; L]
Milk and dairy products (including lactose); L]
Nuts, i.e. almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts
(Juglans regia), cashews (Anacardium occidentale), pecan nuts (Carya illinoiesis
(Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa), pistachio nuts (Pistacia [1]
vera), macadamia nuts and Queensland nuts (Macadamia ternifolia), and products
thereof;
Sesame seeds and products composed of sesame seeds; L]
Sulphur dioxide and sulphate in concentration of at least 10 mg/kg or 10 mg/I ]
based on the total SO2 content; -
Lupin and products composed of lupin; []
Celery and products composed of celery; ]
Mustard and products composed of mustard; []
Molluscs and products thereof; []
Shelf life: 5 years
Storage condition mentioned on packaging:|Keep in temperature +4 °C < 25 °C and in dry place. Product to be consumed after opening.
Application: Ready to eat, as an addition for other dishes (ex; salads, sandwiches). For all consumer groups with the exception of
Definition: The batch code put automatically by SAP system
Identification of a batch (indication on the can):
Batch codes - explanation: Example:
123456 - batch number
Explanation:
Best by date marking formula and format: | DD.MM.RRRR DD - day in 2 digits form, MM - month in 2 digits form, YYYY- year in 4 digits form

A Northeast Atlantic

Fish origin - explanation: Letter will be indecated on the cartonnetes coding

B Baltic Sea
Irradiation (UV, ionisation): N/A
Alcohol: Do not contain any alcohol
Materials of Animal Origin: Fish
Histamine: Conforms to current EU legislation: Regulation (EC) 2073/2005.
GMO Status: This product does not contain and is not produced using any GMO ingredients or processing aids and is designated as
Heavy Metals (Hg, Pb, Cd, Sn): Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

Sum of Dioxins (PCDDs+PCDFs) Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

Sum of dioxins and dioxin-like PCBs

(PCDDs+PCDFs+PCBS) Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

Sum of nondioxin-like PCBs (ndl-PCBs) |Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

Benzo(a)pyrene Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

Sum of benzo(a)pyrene,

benz(a)anthracene. benzo(b)luoranthene Conforms to current EU legislation; Regulation (EC) 2023/915 with further ammendments.

No growth of microorganisms:

o Aerobic mezophilic spore forming microorganism: <10 cfu/1 g
Microbiological Parameters:

Aerobic mezophilic non-spore forming microorganism: <10 cfu/l g

Sulphito-reducers anaerobians microorganisms: absence in 1 g

The Producer might outsource some operations on raw materials to the external Subcontractors, without the risk of deteriorating the quality of raw material
or finished product.

This specification requires signature confirmation from both sides to be valid.
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