CRAB MEAT DATA SHEET

Fishing area:
FAO 77, Baja California @
Country of origin:
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Crab Meat
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eau Shelf Life:
CRAB MEAT p A 24 months frozen.
Callinectes Bellicosus,
C. Arcuatus or C. Toxotes Presentation: Meat
Treatment: Pasteurized
CUT: Jumbo Lump, Lump 16 oz net weight. Packing: 6 cans / case
Claw meat 16 oznet weight. Label: Approved by
Cocktail fingers 12 oz net weight. Global Proy
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PRESENTATION
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CAUTIONS:
e PERISHABLE KEEP AT 02F (-182C) OR LOWER.
e Thaw at 49C before use.
e To be cooked before consumption,
e Consuming raw or undercooked seafood or shellfish may increase your risk of
foodborne illness, especially if you have certain medical conditions.

e People with an allergy or severe sensitivity to fish or shellfish risk serious or
life-threatening allergic reactions if they consume these products.
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