Frozen
Chilean Jack

Mackerel

SPECIFIED CHARACTERISTICS

. . A Chilean Jack Mackerel - Frozen - Raw Block - Whole
Pelagic species of high

nutritional value, backed by
the MSC (Marine Stewardship
Council) certification, which
guarantees the sustainability Chilean Jack Mackerel W/R Frozen IQF
of the resource and compliance

with strict environmental and

Chilean Jack Mackerel - Frozen - Raw IQF - Whole

social standards. Chile

Landes operates a highly skilled Chilean Jack Mackerel (Trachurus murphyi)
fleet equipped with advanced

navigation, monitoring, and FAO 87

refrigeration technologies.

. IQF - Cardboard box of 10 Kg and 20 Kg
Our strong commitment to
sustainability includes the Block - Cardboard box of 20 Kg

responsible management of

fishery resources, environmental 200-300 (g)
d full traceabilit 300 -500(g)
care, and full traceability 500 - 900 (g)
throughout the value >900 (g)
chain—ensuring a transparent *Deviation +/- 10%
and responsible operation from
catch to final product. 2 -10% (1t depends of the season and size of the fish)

24 months from the elaboration date
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LOT DEFINITION

The lot code structure is defined as follows: last
two digits of the year - sequential number,
unique and non-repeatable

MAQUEREAU CHILIEN - CONGELE — ENTIER - EN BLOC / CHILEAN

JACK MACKEREL - FROZEN - W/R - BLOCK

Trachurus murphyi

SOCIEDAD PESQUERA LANDES SOCIEDAD ANONIMA.
Adresse /Address: Isla Rocuant SN, Talcahuano. Produit du Chili / Product of CHILE.
Date de production / Production Date : 02-12-25
Date d'expiration / Expiration Date : 02-12-27
SERNAPESCA N°8115/ Res.SS.Thno. 1210 03/12/2008

Conserver a une température inférieure a -18 °C. A
consommer cuit. / Storage Below -18°C. To Consume
Cooked.

Ne pas recongeler aprés décongélation. / After Defrosting
do not Refreeze.

Allergénes / Allergens: Contient poissons / Contains fish

Batch / Lot : 250260 161285
Poids Net/ Weight Net:
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25 : Of the Year (last two digits)
0260 : Sequential number according to production

SIZES

Chilean Jack
Mackerel
W/R Block

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC
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L A N D E s SANTIAGO - CHILE TALCAHUANO - CHILE CHILOE - CHILE
® Head Quarters Processing Plant Processing Plant
Av. Tajamar 183 and Sales Room Dalcahue
Of. 702, Las Condes Isla Rocuant S/N Casilla 288 Astilleros S/N Dalcahue

Tel. (56) 2 2233 7151 Tel. (56) 41285 7000 Tel. (56) 65 2641701
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LOT DEFINITION

The lot code structure is defined as follows: last
two digits of the year - sequential number,
unique and non-repeatable

CHILEAN JACK MACKEREL - FROZEN - W/R - .Q.F.
Trachurus murphyi

SOCIEDAD PESQUERA LANDES SOCIEDAD ANONIMA.
Address: Isla Rocuant SN, Talcahuano. Product of CHILE.
Production Date : 19-11-25  Expiration Date : 19-11-27
Res. SS. Thno. 1210 03/12/2008
SERNAPESCA N°8115

Storage Below -18°C. To Consume Cooked.
After Defrosting do not Refreeze.
Allergens: Contains fish

25: Of the Year (last two digits)
0247 : Sequential number according to production

SIZES
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Lot: 250247 160757

Weight Net:
10,0 Kg.

Chilean Jack
Mackerel
W/R IQF
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SUSTAINABLE
SEAFOOD

MSC

www.msc.org

MSC-F-30030
~ MSC-C-59706

HACCP))»
S ‘CERTIFIED’

\"%’A; (A%’f

L A N D E s SANTIAGO - CHILE TALCAHUANO - CHILE CHILOE - CHILE
® Head Quarters Processing Plant Processing Plant
Av. Tajamar 183 and Sales Room Dalcahue
Of. 702, Las Condes Isla Rocuant S/N Casilla 288 Astilleros S/N Dalcahue

Tel. (56) 2 2233 7151 Tel. (56) 41285 7000 Tel. (56) 65 2641701
0O © O landes.cl (56) (56) (56)



