
Characteristics : 
▪ Humidity % : 76-77 % 
▪ FG : 100-200 / 200-400 / 400-600 / 
600-800 
▪ Whiteness : L70 (+/-1) - b < 8 
▪ Really good color 
▪ Low impurity  
▪ Large and sustainable biomass 

Utilization :  
Mix with other surimi base 

Presentation :  
10 kg Block 
Master carton- 20 kg 

Anchoa NasusAnchoa NasusAnchoa NasusAnchoa Nasus    
PeruPeruPeruPeru 

 
Freezer at - 18 °C  
(See use-by date) 

Shelf Life: 
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Perú 

kJ  

Kcal  

Proteins 14 % 

Carbohydrates 8 %  

Lipids 1.15 % 

Ash < 1 % 

Nutritional Facts for 100 g 

 White Anchovy  

Surimi Base 
 

Lima ▪ 

Product Nature : 
Wild caught  

 

Fishing area :  
Pacific Ocean 
Zone FAO 87 

 

Approval :  
CEE P027-PAI-AMCN 

FDA 14725322172 
ARCOPA (Paita - PERU) 

Arequipa   ▪ 

Paita ▪ 


