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PRODUCT DETAILS  

PRODUCT NAME CRISPY BATTERED FLATHEAD  

PRODUCT BRAND Other 

 

If Other, please specify: Blue Wave 

MANUFACTURER / PACKER CODE  SITE ADDRESS Packed for: 

KB Food Company Pty Ltd 

23 Catalano Road 

Canning Vale WA 6155 
Australia 

ITEM CODE 1010203097 CUSTOMER ITEM 

CODE 
 

BARCODE INNER NA 

BARCODE MASTER CARTON 19315822020807 

PRODUCT DESCRIPTION  

Strip cut Argentinian Flathead hand cut and coated in a crisp batter, pre-fried and 
frozen. 

IQF frozen before packing 3kg/ bulk / ctn net. 

Minimum of 60 pieces 

COUNTRY OF ORIGIN 

VIETNAM 

 

If Other, please specify: ………………………………………………… 

COUNTRY OF ORIGIN STATEMENT 

As per COO labelling requirement 
MADE IN VIETNAM FROM IMPORTED AND LOCAL INGREDIENTS 

 

☐ AA      ☐ ASC    ☐ BAP                ☒ BRC                   ☐ CFMSR             ☐ FSSC 22000       ☐ G.GAP 

☒ HACCP     ☒ Halal                ☐ Kosher             ☐ MSC                  ☐ Organic              ☐ RSPO                 ☐ SQF 

☐ Vegan              ☐ WSE                ☐ Other; If Other, please specify: ………………………………………………… 

 

☒ Approved Supplier Questionnaire        ☒ Ethical Sourcing Questionnaire         ☒ SEDEX              ☒ Ethical Sourcing Audit  

☒ KB Food Co Approved Supplier           ☐ Other; If Other, please specify: ………………………………………………… 

SUPPLIER CERTIFICATION INFORMATION 

PACKAGING: OUTER CARTON 

Supplier details: 

PACK SIZE / WEIGHT / 
VOLUME 

3kg / bulk / ctn 

PACKAGING TYPE (break down 
of packaging layers 

Offset high quality printed 
outer carton 

PRODUCT LABELS  

DIMENSIONS (mm) – H x W x L 
(request die lines) 

190 X 200 X 300 

TARE WEIGHT (g) 320 

Gross Weight (Product and 
Carton) 

3.400 

RECYCLABILITY ☒ YES              ☐ NO 

PREP Report(s) Supplied ☐ YES              ☒ NO 

PACKAGING: INNER PACK 

Supplier details  

PACK SIZE / WEIGHT / 
COUNT 

PE Bag 

PACKAGING TYPE (break down 
of packaging layers)  

LLDPE, Food Grade Clear 
Bag thickness 100µm 

PRODUCT LABELS N/A 

DIMENSIONS (mm) - H x W x L 
 (request die lines)  

300mm x500mm 
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FISH / SEAFOOD SPECIES IN PRODUCT  Argentina Flathead 

SPECIES SCIENTIFIC NAME USING 
AUSTRALIAN FISH NAME STANDARD  

 

Percophis brasiliensis 

 

PICTURE/S OF SPECIES  

 

AQUACULTURE / WILD CAUGHT  WILD CAUGHT 

STATE or REGION LANDED / FARMED  Argentina 

SUSTAINABLE/ RESPONSIBLY SOURCED YES, Certificate type & number 

TARE WEIGHT (g) 30 

RECYCLABILITY ☒ YES              ☐ NO 

PREP Report(s) Supplied ☐ YES              ☐ NO 

  

 
 
 
 
 
ARL 
 
 
 
 
 

 

PACKAGING PICTURES 

Outer Carton Inner packaging 

 

 

SUSTAINABILITY INFORMATION 

FISH / SEAFOOD 
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This poduct has been assessed as Responsibly Sourced by KB Seafood Ltd. 
FIP: C 

PALM OIL 

SUSTAINABLE? N/A Not Applicable 

If sustainable, what standard: 
☐ Mass Balance (MB)         ☐ Identity Preserved (IP)         ☐ Segregated (SG) 

If Other; please specify: …………………………………………………… 

 

 

 

PRODUCT LABELLING DETAILS 

INGREDIENT DECLARATION ON PACK 
(ingredients declaration is to be completed on the finished product) 

Flathead (Fish) (Percophis brasiliensis) (55%), Coating 
(40%) [Water, Wheat flour, Modified Starches (1404, 1412, 
1404), Salt, Sugar, Rice Flour, Corn Flour, Spices (Garlic, 
Black Pepper), Raising Agents (450i, 500ii), Yeast Extract, 
Dextrose], Soybean Oil. 

CHARACTERISING INGREDIENTS 

What are the key characterising ingredients (%)? 
(Characterising ingredients are to be calculated on finished saleable product) 

Flathead 55(+/-3)% 

Coating 40(+/-3)%  

GENETICALLY MODIFIED PRODUCTS (GMO) 

Is this product required to identify any issues related to Gene 
Technology in accordance FSANZ Food Standards Code 
Standard 1.5.2? 

NO 

Does the product contain any irradiated ingredients? NO 

MANDATORY AND ADVISORY WARNING STATEMENTS 

Is this product required to list any statements in accordance with 
FSANZ Food Standards Code Standard 1.2.3? 

☒ CONTAINS (Please tick all relevant): 

☐ Peanut 

☐ Almond           ☐ Brazil Nut                ☐ Cashew      

☐ Hazelnut         ☐ Macadamia             ☐ Pecan        

☐ Pine nut          ☐ Pistachio                 ☐ Walnut 

☐ Milk   

☐ Egg 

☐ Sesame 

☒ Fish                 ☐ Crustacean             ☐ Mollusc 

☐ Soy 

Wheat contains gluten:         ☒ Wheat, gluten 

Wheat contains NO gluten:   ☐ Wheat 

Does this product contain Palm or Palm based derivatives? If so, 
please list, including % 

Declare the method used. 

No 

PRODUCT PICTURES 
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☐ Gluten: (Please select relevant) ☐ Barley    ☐ Oats   ☐ Rye 

☐ Lupin  

☐ Sulphites                         

☐ Other; If Other, please specify: ……………………………… 

 

☒ MAY CONTAIN (Please tick all relevant): 

☐ Peanut 

☐ Almond           ☐ Brazil Nut                ☐ Cashew      

☐ Hazelnut         ☐ Macadamia             ☐ Pecan        

☐ Pine nut          ☐ Pistachio                 ☐ Walnut 

☐ Milk   

☐ Egg 

☒ Sesame 

☒ Fish                 ☒ Crustacean             ☐ Mollusc 

☐ Soy 

Wheat contains gluten:         ☐ Wheat, gluten 

Wheat contains NO gluten:   ☐ Wheat 

☐ Gluten: (Please select relevant) ☐ Barley    ☐ Oats   ☐ Rye 

☐ Lupin  

☐ Sulphites                         

☐ Other; If Other, please specify: ……………………………… 

DATE CODING / TRACEABILITY e.g. (BATCH CODING, 
DATE, Lot No.) 

Production Date: DD/MM/YYYY 

Best Before Date: DD/MM/YYYY 

Factory Reference: 

NUTRITION/HEALTH & MARKETING CLAIMS 

Are there any proposed statements relevant to the nature of the 
product listed? 

Such as Suitable for Vegans; Good source of protein; No Artificial 
Flavouring No Artificial Colour; Dairy Free, Gluten Free etc. 

Note: Claims must be approved by actual data.  

 

 

HEALTH STAR RATING 

If being used as a claim. 
4 

OTHER WARNING STATEMENTS 
All care has been taken to remove all bones some small 
bones may remain. 

 

 

COLOURS and FLAVOURS 

Please detail whether the added colours and flavours are Natural, Nature Identical or Artificial. Please list each additive in the 

appropriate section. 

 NATURAL NATURE IDENTICAL (synthetic)  ARTIFICIAL (synthetic) 

COLOURS N/A   

FLAVOURS    

 
 

                            NUTRITION INFORMATION 
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Please confirm if the NIP information provided below is 
based on theoretical calculation or external test report? 

 

 

 

 

Analytical 

 

 

If Analytical, please provide: 

Testing Date: 04/03/2023 

  

Servings per pack:  30 

Serving Size: 100g 
AVG. QUANTITY PER SERVE, 100g AVG. QUANTITY PER 100g 

ENERGY kJ 971 kJ (232 kcal) 971 kJ (232 kcal) 

PROTEIN g 14.5 14.5 

FAT 

TOTAL g 11.6 11.6 

SATURATED g 2.0 2.0 

TRANS g 0.09 0.09 

POLYUNSATURATED g     

MONOUNSATURATED g     

CARBOHYDRATE 
g 17.5 17.5 

SUGARS g Less than 1 Less than 1 

DIETARY FIBRE mg 0.48 0.48 

SODIUM mg 239 239 

OMEGA - 3 

If applicable 

TOTAL mg   

ALA (alpha-linolenic acid) mg   

EPA (eicosapentaenoic acid) mg   

DHA (docosahexaenoic acid) 
mg 

  

Insert any other nutrient to be declared where 
applicable 

All Nutritional Claims must be substantiated by nutritional data (e.g., 
good source of Protein or Omega 3’s) 

Nutritional Panel is to be tested annually to ensure data is accurate. 

 

PRODUCT HANDLING REQUIREMENTS 

TEMPERATURE 
REQUIREMENTS 

Keep frozen.  Store at or below minus 18ºC. 

TYPE OF DATE CODE Best Before Date 

SHELF LIFE  
(No. of days/months from Production Date)  

24 months from production date. 

SECONDARY SHELF LIFE Choose an item. 

INSTORE MINIMUM SHELF 
LIFE 

 

STORAGE & HANDLING 
REQUIREMENTS 

Keep Frozen.  Store at or below minus 18ºC. Once thawed, do not refreeze. 

DIRECTIONS FOR USE  

e.g., To appear on label, dilution, 
cooking, recipes, etc. 

Cook from Frozen, product is to be thoroughly cooked prior to consumption.  

COOKING INSTRUCTIONS Deep Fry  
1. Pre-heat frying oil to 175°C  
2. Carefully add the product to the hot oil.  
3. Cook for 5-6 minutes or until the product is fully cooked.  

Oven  
1. Pre-heat the oven fan forced at 200°C  
2. Prepare the product on a paper lined oven tray.  
3. Cook for 12-14 minute or until product is fully cooked, flipping halfway 
through.  

   
Note: Cooking temperatures and times are provided as a guide. Appliances will vary 
between brands.  
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