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CERTIFICATION ISO 9001:2008 N° CA-1.061. AUTHORIZED LABORATORY N° 046/GA/SA680A

| PRODUCT: IQF MUSSELS (MYTILUS GALLOPROVINCIALIS) FROM THE GALICIAN RiAS

| ORIGIN: SUSTAINABLE AQUACULTURE /GALICIA / NW SPAIN / EUROPEAN UNION

DESCRIPTION:

organoleptic standards.

Galician mussels produced in monitored EU waters on wooden rafts, cleansed and
hygienized with electrocavitation, processed by steam cooking followed by flash
freezing with CO:z-primed fluidized bed tunnel, ensuring the highest sanitary and
Presented bulk in 6 kg HDPE bags with outer corrugated
cardboard 116x377x248 box over europallet.
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CHARACTERISTICS

Pieces per Kg

L (80 - 110) M (120 - 200) S (200 - 300)

Processing

Electrocavitation, steam and pressure

Freezing type

Cryogenic IQF Freezing with CO2

Protective glaze 10% (£ 1)
Fracture level < 5%
External byssus < 20%

| DATE AND VALIDITY OF THE OFFER: September 15t 2025 / 30 days.

DELIVERY TIME: 7 working days from order date.

Please contact our Commercial Office at ventas@acuinuga.com for questions,

further information and pricing details.

PREPARED BY:

Commercial Office, Aquaculture Division
Acuicultura y Nutricion De Galicia S.L.
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