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Product Name Frozen Yellowfin Tuna Steak-CO treated 
 

Label/Brand Ocean Gift 
 

Customer Seattle Shrimp & Seafood Company 
 

Processing Regulations All products shall be processed under Current Good Manufacturing 
Practices (US FDA 21 CFR PART 110 & 21CFR 123 FDA FISH & FISHERY 
PRODUCTS) 

Species Yellowfin Tuna (Thunnus albacares) 
 

Raw Material Whole gilled/gutted tuna. 
Fish is legally caught by long line or hand line. 
Fish is graded by color, smell, and texture. 
Color range is translucent pink to dark red. 

Origin Wild Caught 
Product of Vietnam or Indonesia 

Product Description Skinless, boneless, bloodline removed, CO treated, A grade yellowfin 
tuna steaks. 
Steaks may or may not be glazed after freezing and cutting. 

Steak Sizing 4 oz. +/- 1 oz. 
6 oz. +/- 1oz. 
8 oz. +/- 1 oz. 
10 oz. +/- 1 oz. 

Steak Thickness 1” +/- 1/8” 
Steak thickness must be consistent in pack 

Ingredients/Additives Treated with CO to promote red meat color   
 

Allergens Contains: Fish (Yellowfin Tuna) 
Not suitable for people with allergy to fish. 

Quality Attributes Appearance: Frozen steaks with no appearance of dehydration or 
oxidation, no visible parasites 
Color: Steak color should be uniformly red after CO treatment 
Flavor: Typical of fresh tuna, no off flavors after cooking 
Odor: Fresh smell with no detectable off odor 
Texture: Tender, firm and succulent; bland, soft or jelly meat not 
acceptable 

Microbiological Aerobic Plate count < 500,000 cfu/g 
Staphyloccus aureus   <100 MPN/g 
Vibrio cholerae            ND/25 g 



 
 

       

 

 

Fish is a natural product; nutritional values can vary by season, gender, and age 

Vibrio parahaemolyticus   <100 MPN/g 
E. coli    <10 MPN/100g 
Clostridium botulinum   <10 CFU/g 
Salmonella spp                ND/25 grams 
Listeria monocytogenes Negative 

Chemical Histamine <50 ppm 
Mercury    <1 ppm 

Handling Instructions Keep frozen at 0°F (-18°C) or colder 
  

Shelf Life 24 months in frozen condition 
  

Packaging Vacuum packed or IQF steaks packed in Ocean Gift printed master carton 
Net Weight Master Carton 10 lb. net of all packaging and glaze 

 
Master Carton Labeling 
 

Master carton code shall include plant identification, date of production 
and plant traceability information. Code shall be clearly printed and 
legible. 


