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Product Details 

Product Description Smoked Salmon 

Product Code FF028 

Product Brand Name Ocean King Smoked Salmon 

Country of Origin 
(Including statement on retail label) 

Made in Denmark from local and imported 
ingredients. Salmon farmed in Norway 

Pack Size/Weight/ Volume/Count  
(net weight) 

12 x 1kg 

Ingredients  Atlantic Salmon (Salmo salar) (Fish), salt and natural 
wood smoke 

Declared Allergens Contains Fish 

Rennet origin (animal / microbial) 
 

N/A 

Product Characteristics Traditionally cured salmon, sliced. Product may 
contain small bones. 

Product Usage To consume fresh as it is and/or cooking 

Shelf Life Frozen 24 months / Thawed 28 days 

Coding: Best Before Date / Use By Date Best Before frozen / Use By Date thawed 

Product Handling Storage and Preservation 
Instructions (Wholesaler / Consumer) 

Frozen: Keep Frozen -18°C. Once thawed do not 
refreeze.  Chilled: Keep Refrigerated at 0-5°C. Once 
opened, keep chilled and consume within 48 
hours. Do not refreeze 

Distribution description Frozen or thawed product 

Genetically Modified Status None 

Halal/ Kosher certified 
 

Kosher Pareve Passover 

Product visual 
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Nutrition Information 

Servings per package: 20 
Servings size: 50 g 

Average quantity per 
serving 

Average quantity per  
100g 

Energy 341 kJ / 81 kcal 682 kJ / 162 kcal 

Protein 10.7 g 21.4 g 

Fat Total 4.2 g 8.4 g 

- Fat Saturated 0.75 g 1.5 g 

Carbohydrate 0 g 0 g 

- Sugars 0 g 0 g 

Sodium 600 mg 1200 mg 

 
Microbiological Information 

Organism E. coli Coagulase 
Positive 

Staphylococci 

Salmonella Listeria 
monocytogenes 

Standard <10 cfu/g ≤100 cfu/g Not detected in 25g Not detected in 25g 

Product <10 cfu/g <10 cfu/g Not detected in 25g Not detected in 25g 

 
Chemical Analysis Information 

Fat (FDM) Moisture (Avg) Salt % (Avg) pH (Avg) 

- - - - 

 
Organoleptic Criteria 

Sensory  Criteria 

Appearance Typical, textured and fleshy 

Colour Red-orange, pink tones 

Aroma Smoked. typical  

Flavour Natural smoked, pleasant 

Texture Soft, texture and fleshy 

Other characteristics N/A 

 


