Blue whiting

Micromesistius poutassou
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Blue whiting

Micromesistius poutassou
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Available forms: whole round, headed/gutted
Freezing method: horizontal plate and IQF freezing
Method of catch: trawler

Catch area: FAO 27

Fat content: 1% - 8%

Size (grams) WR: 100-, 100+

Size [grams) H/G: 50 - 100, 100+

Packing [blocks/carton): 2x14,5 kg
Storage temperature: at least -18°C

Label information: comprehensive product and traceability information
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