
Servings per container Varies
Serving size

Calories
% DV* % DV*

Total Fat 2.5g 3%   

  Saturated Fat 0.5g 3%   

   Trans Fat 0g  

   Polyunsaturated Fat 1g  

   Monounsaturated Fat 1g  Width (in) Length (in) Height (in)
Cholesterol 30mg 10%   9.81 22.5  
Sodium 600mg 26%   7.37 20  
Total Carbohydrate 0g 0%   8.15 21.25 2.5
  Dietary Fiber 0g 0%      
  Total Sugars 0g  

   Incl. Added Sugars 0g 0%   

Protein 12g    

Vitamin D 3mcg 15%   Gross Weight
Calcium 10mg 0%    - Unit (Approx)

Iron 0.2mg 2%    
Potassium 220mg 4%    

Ti Hi
9 22 198

Ingredients

Packaging Material

~3.0 lbs
 

 

 

 

 

Packaging Specs
Weight (Each)
1.2 oz (34 g)
3.3 oz (93 g)
8 oz (226 g)

*The % Daily Value (DV) tells you how much a nutrient in a serving of 
food contributes to a daily diet. 2,000 calories a day is used for general 
nutrition advice.

 

Fish Origin
FAO area

Per serving

70  
Per container

Packs per Case
 - Unit (Approx)

Master Case
Board
Pouch

45-60 days upon first receipt
12 months from date of manufacture
Keep frozen at or below 0°F (-18°C)  

Cases per Pallet

Thaw under refrigeration at or below 38°F (3.3°C) 
Upon thaw, code package with 60 day Shelf-Life
Best if used within 10 days of opening

 

Lot# YYJJJFXXXX
Lot Coding

(YY: Year; JJJ: Julian Date; F: Facility number; XXXX: internal number)

Product Facts
Common Name

 Acme Item #
F0405WL

UPC GTIN

Distributed by: Acme Smoked Fish Corporation   30 Gem St, Brooklyn NY 11222 USA  www.acmesmokedfish.com Version 4/21/25 RQ

Product Type

Kosher Cert
Certifications
Allergens

Country of Origin

 - Case (Approx)

Net WeightNet Weight
Case and Pallet Information

  
6.0 lbs 6.75 Lbs

 - Case (Approx)

Gross Weight

 

023384804057

2 oz (56 g)

Atlantic Salmon
Salmo salar
Farm-raised

Product Form Vacuumed, Pre-Sliced

Product Information

90023384804050

May Contain Bones; Only Use Natural Hardwood Smoke
Non-GMO; No added sugars
Produced in the USA

Product Name

Other Facts

Item Number and Lot Coding

Acme
Pre-Sliced Norwegian Style Smoked Salmon
Cold Smoked, Ready-to-eat

Kof-K
N/A
Fish (Salmon)

Microbiological & Chemical Specs
Listeria monocytogenes: Negative /25g;   Salmonella spp.: Negative /25g;   Staph. aureus: < 10^4 cfu/g;   E. Coli: < 10 cfu/g

Keep refrigerated at 38°F or below

Nutrition Facts

Salmon, salt, sodium nitrite, and natural hardwood 
smoke.

Refrigerated Shelf-life
Frozen Shelf-life
Frozen Storage 
Thawing Instructions
Coding Instructions
Shelf-life after opening
Package Statement

BAP

Shelf-life & Storage Instructions

Marine Net Pen

Scientific Name
Farm or Wild

Chile
FAO 87

Catch/Farm Method
Certifications

Ship Case Cube (cubic feet)
0.250560
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