Raw Frozen HPP
Lobster Bodies with Legs — 251bs.

Species: Homarus americanus

Country of Origin: United States of America

Method of Harvest: Wild-Caught; Lobster Traps

Storage/Shipping Temp: 0° F (- 18° C)

Frozen Shelf Life: 2 years from production date

Pack Count: ~45-55 bodies per case

Allergens: Shellfish (Lobster)

Preparation: Keep frozen at <0°F. Thaw under
refrigeration. Once thawed, remove from bag. Cook

before consuming. Do not refreeze once thawed.

Quality Parameters:

Quality
Attributes

Product Origin: Our lobster bodies
with legs are a product of the USA
from Stonington, Maine. Our lobster
bodies are all-natural, wild-caught,
and contain no preservatives or
additives, making this product
chemical-free.

HPP Processing: The HPP
processing technique allows for easy
and hassle-free separation of meat
from the shell. This process also helps
inactivate foodborne pathogens.
Freezing Technique: Our nitrogen
freezing technique produces a quick-
frozen product that helps preserve
flavor and texture.

Visual
Appearance/
Color

Lobster bodies are visually inspected
to ensure that the product contains
little breakage, with all pieces intact,
and that appropriate cleaning has
occurred. Frozen lobster bodies are
also checked for off colors or odors.

Net
Weight/Count

All bags are weighed to meet the
declared weight value.

Bag Net Bag Case Pallet
Weight | Dimensions | Dimensions Count
251bs. | 247x207x38” | 177x117x9” 60 Cases
(11.34 kg)
Labeling Requirements: | Packaging Requirements:
Product Name fAll rav.v materials, '
ingredients, packaging
Net Weight suppliers, & service providers
to the company are pre-
Country of Origin approved based upon their
) risk category. All bodies with
Ingredients legs are placed in food &
Harvest Method freezer-‘safe bags & further
packed into master cases.
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