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Lobster Roe or “Coral”
Raw Frozen HPP — 11b.

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

Dry Pack: No additives

Allergens: Shellfish (Lobster)

Preparation: Keep frozen until ready to use. Thaw .
under refrigeration. Once thawed, remove from N utrition F act S
container. Cook before consuming. Serving size 30z(84g)

Amaount per serving

Unit Net Unit Case Net Case .
Weight Dims Weight Dimensions M
160z. 4.5” diameter | 12Ibs. 1557x 12°x5” % Daly Value®
(454g) 3” tall (12x 11b)) | (39.37cm x 30.48cm TotalFat 79 2%
Saturated Fat 0.5g 2.5%
x 12.7 cm)
Trans Fatog
Cholesterol 407mg 136%
Labeling Requirements: | Packaging Requirements: Sadium _590mg 76%
. Total Carbohydrate  0g 0%
All raw materials, : :
Product Name Dietary Fiber 0g 0%
ingredients, packaging Total Sugars 0g
Net Weight ) .
g supphers, & service Pr0tei:1du2cioe; 0g Added Sugars 0%
Country of Origin providers to the company are
Vit. D Omcg (0% . Caldum 195mg 15%
Ingredients pre-approve bised upon Lningt ___ Fousi 1sing i
H " M th d thelr rlSk Category' All “Zhseeﬁwfga”gf‘\izg: il?}br?t:iiftzztlohgvt‘;;ﬂicjijth;fgl)egtci:\ories
. . a day is used for general nutrition advice
arvest Mietho frozen meat is placed in food i .
Ingredients: Wild-Caught Maine Labster Roe
(only on master case label) & freezer-safe tubs & further Allergens: Shellfish
Best by Date packed into 12Ib cases
(12x11b tubs).
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Quality Parameters:

Quality Attributes

Product Origin: Our lobster roe, or “coral,” is a product of the USA, containing pure
Maine lobster roe from Stonington, Maine lobsters. Our products are all-natural, wild-
caught, and contain no artificial preservatives, and are chemical-free. Roe is removed
while completely raw, after high-pressure processing, but with no thermal processing.
Taste & Use: Lobster roe is rich in minerals & nutrients and offers a briny, umami flavor.
It adds great depth of flavor to bisques, sauces, and pastas/risottos.

Freezing Technique: Our freezing technique produces a quick-frozen product that helps
preserve flavor and texture.

Visual Appearance/
Color

In its raw form, lobster roe is a deep green. When cooked, it shifts to a brilliant, coral-red
color. This visual color shift ensures the roe is fully cooked and ready to consume.

Net Weight/Count

All containers are weighed to meet the declared weight value.

Quality Control:

Criteria

Definition Target Tolerance

Foreign Material —
Critical

Presence of wood, metal, plastic, | None None
glass, petroleum, or chemical

odors, weeds, mud, algae, or lime.

Greenhead Lobster LLC
38 Ocean St | PO Box 670
Stonington, Maine 04681

Approved By:
Approval Date:

Greenheadlobster.com
207-367-0950 (tel)
207-367-0922 (fax)
Version Number 1.1




