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MONKFISH 
 

Species: Lophius Piscatorius 
 

  

Product information: 
FAO fishing area:  27 VII - Northeast Atlantic 

Fishing technique:  Trawling          

Conservation:  Keep between 0 and 5ºC 

 

Genetically modified ingredients 
The product is not genetically modified - it neither comes from genetically modified 
organisms nor has been contaminated with DNA o genetically modified proteins.  
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Product presentation

Definition/Specs Monkfish tail without belly flap

Origin Spain 

Size of piece 2kg + 

Packing Polystyrene box with ice

Size per box 10 - 12 kg 

Shelf Life Packing date +7 days

Use Cooked
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Allergens 
Presence of: fish and product thereof.  

Labelling: 
‣ COMPANY NAME - COMMERCIAL NAME - FAO ZONE/SUB ZONE**  - PACKING DATE 

‣ SANITARY REG. NUM.  - SCIENTIFIC NAME - ORIGIN - EXPIRE DATE*  

‣ LOT NUMBER - NET WEIGHT - PRESENTATION - FISHING ENGINES** - FISHING METHOD** 

Nutritional value (100gr):
Calories 65kcal

Protein 13g

Carbohydrates 0g

Fats 1.3g

Omega 3 315mg

Cholesterol 22mg

Sodium 15.3mg

Calcium 6.8mg

Microbiological caracteristics 

Analisis Limit value Laboratory

Mesophilic aerobic 
micro-organisms

>1000000 ufc/g External 

Enterobacteria >1000 ufc/g External

Salmonella Absence External
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Conservation Status: 
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