
Product Specification

Product Name: ANCHOVY FILLETS SELESTA 12x690

FTA Item Code: ANCHF/690

Product Description: Wild fish that are caught, beheaded and eviscerated, then placed into barrels with salt and saturated 

brine for the maturation process. They are then washed, filleted and canned with oil. As Anchovies are 

cured, semi- preserved product, there is no heat treatment applied, it is preserved with high salt and low 

water activity.

Botanical Name:  Spp. Engraulis ringes
Country of Origin: Product of Peru

Ingredient Declaration: Anchovy fillets (63%), Sunflower Oil and Salt. 

Allergen Information* *Allergen information is based on FSANZ FSC Std 1.2.3: Gluten, crustacea, egg, fish, milk, peanuts, tree 

nuts, soybeans, sesame, lupin, sulphites
Contains: Fish

May Contain: Nil

Shelf-Life: 18 months; Once opened : 10 days

Recommended Storage 

Conditions:

Store in a cool, dry place.

For optimum shelf life, store under refrigeration.

Once opened, store under refrigeration in a sealed container and consume within 10 days.

Oil solidification may occur when stored at low temperature. 
Traceability: FTA Lot Number e.g. FTX NNNNN

FT-FTA Identifier, X-Alpha Character, N-Numeric Character

Fillet with skin 11 % max

Fillet with bones 11 % max

Fillets with viscera 3% max

Chunks 6% max

Broken fillets 11% max

Water Activity 0.83 max

Histamine 50 ppm max

pH 6.5 max

Water phase salt 20% min

Total Aerobic Mesophiles 100,000 cfu/g max.

Total Anaerobic Microorganisms 10,000 cfu/g

Enterobacteriaceae 100 cfu/g max.

Staphylococcus Aureus Not detected per g.

Salmonella Not detected in 25 g

Listeria monocytogenes Not detected in 25 g

Colour Typical and uniform natural colours; pinkish brown to dark brown

Aroma and Flavour Flavour characteristic of salted fish. Pleasant aroma lightly salted fish smell.

Texture Firm and tender 

Energy [kJ]: 753 kJ

Protein: 26 g

Fat, Total: 8 g

Fat, Saturated: 1.4

Carbohydrate: LESS THAN  1 g

Sugars: LESS THAN  1 g

Sodium: 5600 mg

Pack Net Mass [kg]: 12 x 690 g

Halal Suitable, not certified

Kosher Yes

Organic No 

Vegetarian No 

Layers: 16

Units per Layer: 7

Total: 112

Last Updated: Nov-21

Valid Through: Nov-24

Pallet Configuration:

Physical Parameters:

Chemical Parameters:

Microbiological Parameters:

Organoleptic Parameters:

Nutrition Information [average quantity per 100gm]

Suitability to Make Claims:


