Specification IQF Nameko M
(M1 grade)
Organoleptic Attribute  &KE f5b5
Color Bt Natural color of Nameko
Taste and Flavor S Unique aroma of Nameko. No peculiar smell
Raw material JEURl New crop, Fresh, Good frozen, (Decayed/ mouldy none)
Indexes f8#7
SIZE Mg R | Dia:1.2-2.0 em  (2.0-2.2cm<5%)
Stem i =4.0cm. (4.0-4,5cm: <5%)
Broken il 4 =5%
Ice -coating VKA Approx. 15%

Air drying/ Decayed/ mouldy X, J&%%, K% | None

Insect B None

Foreign body ) None (Stone,Hair,Metal,Glass,Plastic,Rubber,Sand,dirt)
Microorganism WA The Chinese authority standard
Total Bacterial TP <500000ufc/g

Total Coliforms SRIFFERE | <1000 ufe/g

Yeasts [[E38 3] <1000 ufc/g

Molds B <1000 ufc/g

Escherichia coli PNI7EART] <10 ufc/g

Staphylococcus 781 %) BR A <10 ufc/g

Salmonella absent

Listeria Monocytogenes absent

Packaging 3

Packed  Size AR | 10Kg/carton

Packed Material A FT KL | Blue bag + exported carton

Storage and Transportation &7 RIZ %y

Quantity/ 40’ Reefer

24-24.5mts / 40’ reefer

Storage condition ftifi24F | Under-18°C
Transportation iz kA 0~-18C
Shelf life L5 A 24 months under -18°C




