JC MACKINTOSH

LOWER LOIN

GENERAL INFORMATION

Lower loin of wild-caught bluefin tuna.

Lower loin. Fresh product. Colorants, preservatives or additives free.

Thunnus Thynnus.

7 days refrigerated at 4°C from cutting up date.

Isolote from oxygen in order to prevent oxydation by wrapping in drying
paper or film). If it will be consumed in raw, must be kept frozen at
-20°C for at least 5 days.

We do fish under order in one of the best places of the world for

red tuna fishing. Strong water currents, plenty of food and perfect
temperature. Besides, it is the only place in Europe where it is possible
to capture tuna all year round. This is why do always send fresh to you.

ATUN ROJO DEL ESTRECHO S.L.
CIF: B-72298086

Tel.: (+34) 956 68 10 68 - info@jcmackintosh.es
WWW.atunrojo.es - www.jcmackintosh.es
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Fishing line and hooks: hand and cane lines

Tuna back meat. N°6 in the image bellow.

Sustainable and artisanal fishing. We use traditional techniques, with
low technological development in boats close to the coast. We are
pionerrs in Europe using fishing technique called GREEN STICK". Thanks
to it, we avoid the presence of lactic acid in the meat., The fish does not
fight during the capture, so it does not get stressed. After it is caught,
we employ IKE JIME slaughter technique. Thanks to it, the animal
suffering is minium and thus the quiality of the meat is top. On board,
we do clean internally the fish, getting rid of the blood and entrails of
the tuna.
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JC MACKINTOSH

LOWER LOIN

LOGISTICS NUTRICIONAL VALUES
Loin Per100¢g
Energy Value 496 kJ
(19 keal)
60- 80 cm Fat 330
from which saturated 0949
6,5 - 8 kg (arbohydrates <059
from which sugar <059
Proteins 224
200grm Sodium 0049
height x length x weidth mm Allergens: contains fish.

(ase A 800x200x195.19,31 L
(ase B 800x400x195. 38,63 L
(ase C800x400x265. 56,00 L
(ase D 1200x500%290. 112,36 L

Dry ice layer, back meat wrapped in film, remainign space filled
with air bags.
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