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Smoked Salmon
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-230 Smoked Salmon
presliced

100 MAP 20g pcs.4101720002308 days
+2°C to +7°C

14

00-208 Smoked Salmon
presliced

50 Foil-pack 20g pcs.4101720002087 days
+2°C to +7°C

14

00-210 Smoked Salmon
presliced

150 Foil-pack 10g pcs.4101720002100 days
+2°C to +7°C

14

00-211 Smoked Salmon
presliced

200 Foil-pack 10g pcs.4101720002117 days
+2°C to +7°C

14

00-217 Smoked Salmon
presliced

500 Foil-pack 10g pcs.4101720002179 days
+2°C to +7°C

14

00-330 Gravad Salmon
presliced

100 MAP 20g pcs.4101720003305 days
+2°C to +7°C

14

00-308 Gravad Salmon
presliced

50 Foil-pack 20g pcs.4101720003084 days
+2°C to +7°C

14

00-310 Gravad Salmon
presliced

150 Foil-pack 10g pcs.4101720003107 days
+2°C to +7°C

14

00-313 Gravad Salmon
hand packed

500 Foil-pack 10g pcs.4101720003138 days
+2°C to +7°C

14

00-525 Smoked Salmon 500 Foil-pack 5g pcs.4101720005255 days
+2°C to +7°C

14

00-315 Gravad Salmon 500 Foil-pack 5g pcs.4101720003152 days
+2°C to +7°C

14

00-503 Smoked Salmon 1,0-1,4 kg
unsliced

Foil-pack 5pcs.
per kg

4101720005033 days
+2°C to +7°C

14

00-523 Smoked Salmon 0,9-1,3 kg
presliced

Foil-pack 5pcs.
per kg

4101720005231 days
+2°C to +7°C

14

00-323 Gravad Salmon 0,9-1,3 kg
presliced

Foil-pack 5pcs.
per kg

4101720003237 days
+2°C to +7°C

14

00-212 Salmon plate 200 Foil-pack 10g pcs.4101720002124 days
+2°C to +7°C

14

00-401 Salmon "Asparagus" 150 Foil-pack 10g pcs.4101720004012 days
+2°C to +7°C

14

00-543 Smoked Salmon flakes 150 MAP 20g pcs.4101720005439 days
+2°C to +7°C

14

00-540 Smoked Salmon flakes 4000 Pail 1g pcs.4101720005408 days
+2°C to +7°C

14

00-562 Smoked Salmon
Scottish

125 Foil-pack 10g pcs.4101720005620 days
+2°C to +7°C

14

00-561 Smoked Salmon
Scottish

200 Foil-pack 10g pcs.4101720005613 days
+2°C to +7°C

14

00-590 Gravad Salmon
Scottish

125 Foil-pack 10g pcs.4101720005903 days
+2°C to +7°C

14

00-570 Smoked Salmon 1,0-1,4 kg
Scottish, unsliced

Foil-pack 5pcs.
per kg

4101720005705 days
+2°C to +7°C

14

00-580 Smoked Salmon 1,0-1,4 kg
Scottish, presliced

Foil-pack 5pcs.
per kg

4101720005804 days
+2°C to +7°C

14

00-411 Smoked Salmon Trout
presliced

200 Foil-pack 10g pcs.4101720004111 days
+2°C to +7°C

14
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Smoked Salmon
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-415 Smoked Salmon Trout 0,7-0,9 kg
presliced

Foil-pack 5pcs.
per kg

4101720004159 days
+2°C to +7°C

14

Smoked Halibut, Trout, Eal
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-220 Smoked Char ca. 200g
with skin

10pcs.
per kg

4101720002209 days
+2°C to +7°C

14

00-700 Trout fillets, with skin
smoked

125 Foil-pack 10g pcs.4101720007006 days
+2°C to +7°C

14

00-701 Trout fillets, with skin
smoked

160 Foil-pack 10g pcs.4101720007013 days
+2°C to +7°C

14

00-705 Smoked Trout fillets, skinless 125 Foil-pack 10g pcs.4101720007051 days
+2°C to +7°C

14

00-708 Smoked Trout fillets, skinless 250 Foil-pack 10g pcs.4101720007082 days
+2°C to +7°C

14

00-706 Smoked Trout fillets, skinless 500 Foil-pack 10g pcs.4101720007068 days
+2°C to +7°C

14

00-709 Smoked Trout fillets, skinless 1000 Foil-pack 10g pcs.4101720007099 days
+2°C to +7°C

14

00-602 Smoked Halibut
presliced

150 Foil-pack 10g pcs.4101720006023 days
+2°C to +7°C

14

00-605 Smoked Halibut
presliced

1000 Foil-pack 5g pcs.
per kg

4101720006054 days
+2°C to +7°C

14

00-821 Smoked Eal fillets 100 Foil-pack 10g pcs.4101720008218 days
+2°C to +7°C

14

00-822 Smoked Eal fillets 500 Foil-pack 10g pcs.
per kg

4101720008225 days
+2°C to +7°C

14

00-810 Smoked Eal 250-400 g Foil-pack 10pcs.
per kg

4101720008102 days
+2°C to +7°C

14

00-812 Smoked Eal 400-600 g Foil-pack 5pcs.
per kg

4101720008126 days
+2°C to +7°C

14

00-814 Smoked Eal 600-800 g Foil-pack 5pcs.
per kg

4101720008140 days
+2°C to +7°C

14

00-816 Smoked Eal 800-1200 g Foil-pack 5pcs.
per kg

4101720008164 days
+2°C to +7°C

14

Caviar
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

01-144 Salmon-Caviar
fresh

1000 Pail 6g pcs.4101720011447 days
+2°C to +7°C

30

01-142 Salmon-Caviar
fresh

250 Tin 25g pcs.4101720011423 days
+2°C to +7°C

30

01-141 Salmon-Caviar
fresh

500 Tin 15g pcs.4101720011416 days
+2°C to +7°C

30

01-720 Salmon-Caviar 50 Jar 120g pcs.41017203 months
+2°C to +7°C

9

01-721 Salmon-Caviar 100 Jar 60g pcs.41017210 months
+2°C to +7°C

9

01-722 Salmon-Caviar 200 Jar 12g pcs.41017227 months
+2°C to +7°C

9
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Caviar
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

01-727 Salmon-Caviar 500 Jar 6g pcs.41017272 months
+2°C to +7°C

9

01-147 Salmon-Caviar 100 RP-Tin 24g pcs.4101720011478 months
+2°C to +7°C

9

01-153 Trout-Caviar
fresh

1000 Pail 6g pcs.4101720011539 days
+2°C to +7°C

30

01-152 Trout-Caviar
fresh

250 Tin 25g pcs.4101720011522 days
+2°C to +7°C

30

01-151 Trout-Caviar
fresh

500 Tin 15g pcs.4101720011515 days
+2°C to +7°C

30

01-723 Trout-Caviar 50 Jar 120g pcs.41017234 months
+2°C to +7°C

9

01-724 Trout-Caviar 100 Jar 60g pcs.41017241 months
+2°C to +7°C

9

01-725 Trout-Caviar 200 Jar 12g pcs.41017258 months
+2°C to +7°C

9

01-729 Trout-Caviar 500 Jar 6g pcs.41017296 months
+2°C to +7°C

9

03-484 Lumpfish Caviar -black-
fresh

1000 Pail 6g pcs.41034842 days
+2°C to +7°C

30

03-480 Lumpfish Caviar -black- 50 Jar 120g pcs.41034804 months
+2°C to +7°C

9

03-481 Lumpfish Caviar -black- 100 Jar 60g pcs.41034811 months
+2°C to +7°C

9

03-482 Lumpfish Caviar -black- 200 Jar 12g pcs.41034828 months
+2°C to +7°C

9

03-483 Lumpfish Caviar -black- 500 Jar 6g pcs.41034835 months
+2°C to +7°C

9

03-486 Lumpfish Caviar -red- 50 Jar 120g pcs.41034866 months
+2°C to +7°C

9

03-487 Lumpfish Caviar -red- 100 Jar 60g pcs.41034873 months
+2°C to +7°C

9

03-470 Island Caviar -black- 50 Jar 120g pcs.41034705 months
+2°C to +7°C

9

03-471 Island Caviar -black- 100 Jar 60g pcs.41034712 months
+2°C to +7°C

9

03-460 Vegetarian Caviar 50 Jar 120g pcs.41034606 months
+2°C to +7°C

9

03-461 Vegetarian Caviar 100 Jar 60g pcs.41034613 months
+2°C to +7°C

9

01-104 Beluga -Premium choice-
fresh

50 Tin 24g pcs.4101720011041 days
+2°C to +7°C

30

01-103 Beluga -Premium choice-
fresh

125 Tin 30g pcs.4101720011034 days
+2°C to +7°C

30

01-102 Beluga -Premium choice-
fresh

250 Tin 25g pcs.4101720011027 days
+2°C to +7°C

30

01-101 Beluga -Premium choice-
fresh

500 Tin 15g pcs.4101720011010 days
+2°C to +7°C

30

01-100 Beluga -Premium choice-
fresh

1800 Tin 1g pcs.
per kg

4101720011003 days
+2°C to +7°C

30

01-500 Beluga Malossol Caviar 1 Jar 12oz pcs.4101720015001 months
+2°C to +7°C

9
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Caviar
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

01-501 Beluga Malossol Caviar 2 Jar 12oz pcs.4101720015018 months
+2°C to +7°C

9

01-502 Beluga Malossol Caviar 4 Jar 6oz pcs.4101720015025 months
+2°C to +7°C

9

01-105 Beluga Malossol Caviar 28 RP-Tin 24g pcs.4101720011058 months
+2°C to +7°C

9

01-106 Beluga Malossol Caviar 50 RP-Tin 24g pcs.4101720011065 months
+2°C to +7°C

9

01-107 Beluga Malossol Caviar 100 RP-Tin 24g pcs.4101720011072 months
+2°C to +7°C

9

01-134 Ossetra Malossol Caviar
fresh

50 Tin 24g pcs.4101720011348 days
+2°C to +7°C

30

01-133 Ossetra Malossol Caviar
fresh

125 Tin 30g pcs.4101720011331 days
+2°C to +7°C

30

01-132 Ossetra Malossol Caviar
fresh

250 Tin 25g pcs.4101720011324 days
+2°C to +7°C

30

01-131 Ossetra Malossol Caviar
fresh

500 Tin 15g pcs.4101720011317 days
+2°C to +7°C

30

01-130 Ossetra Malossol Caviar
fresh

1800 Tin 1g pcs.
per kg

4101720011300 days
+2°C to +7°C

30

01-400 Ossetra Malossol Caviar 1 Jar 12oz pcs.4101720014004 months
+2°C to +7°C

9

01-401 Ossetra Malossol Caviar 2 Jar 12oz pcs.4101720014011 months
+2°C to +7°C

9

01-402 Ossetra Malossol Caviar 4 Jar 6oz pcs.4101720014028 months
+2°C to +7°C

9

01-135 Ossetra Malossol Caviar 28 RP-Tin 24g pcs.4101720011355 months
+2°C to +7°C

9

01-136 Ossetra Malossol Caviar 50 RP-Tin 24g pcs.4101720011362 months
+2°C to +7°C

9

01-137 Ossetra Malossol Caviar 100 RP-Tin 24g pcs.4101720011379 months
+2°C to +7°C

9

01-124 Sevruga Malossol Caviar
fresh

50 Tin 24g pcs.4101720011249 days
+2°C to +7°C

30

01-123 Sevruga Malossol Caviar
fresh

125 Tin 24g pcs.4101720011232 days
+2°C to +7°C

30

01-122 Sevruga Malossol Caviar
fresh

250 Tin 25g pcs.4101720011225 days
+2°C to +7°C

30

01-121 Sevruga Malossol Caviar
fresh

500 Tin 15g pcs.4101720011218 days
+2°C to +7°C

30

01-120 Sevruga Malossol Caviar
fresh

1800 Tin 1g pcs.
per kg

4101720011201 days
+2°C to +7°C

30

01-600 Sevruga Malossol Caviar 1 Jar 12oz pcs.4101720016008 months
+2°C to +7°C

9

01-601 Sevruga Malossol Caviar 2 Jar 12oz pcs.4101720016015 months
+2°C to +7°C

9

01-602 Sevruga Malossol Caviar 4 Jar 6oz pcs.4101720016022 months
+2°C to +7°C

9

01-125 Sevruga Malossol Caviar 28 RP-Tin 24g pcs.4101720011256 months
+2°C to +7°C

9

01-126 Sevruga Malossol Caviar 50 RP-Tin 24g pcs.4101720011263 months
+2°C to +7°C

9

01-127 Sevruga Malossol Caviar 100 RP-Tin 24g pcs.4101720011270 months
+2°C to +7°C

9
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Caviar
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

01-128 Sevruga Malossol Caviar 200 RP-Tin 24g pcs.4101720011287 months
+2°C to +7°C

9

01-194 Iranian Beluga Malossol Caviar
fresh

50 Tin 24g pcs.4101720011942 days
+2°C to +7°C

30

01-193 Iranian Beluga Malossol Caviar
fresh

125 Tin 30g pcs.4101720011935 days
+2°C to +7°C

30

01-192 Iranian Beluga Malossol Caviar
fresh

250 Tin 25g pcs.4101720011928 days
+2°C to +7°C

30

01-191 Iranian Beluga Malossol Caviar
fresh

500 Tin 15g pcs.4101720011911 days
+2°C to +7°C

30

01-184 Iranian Ossetra Malossol Caviar
fresh

50 Tin 24g pcs.4101720011843 days
+2°C to +7°C

30

01-183 Iranian Ossetra Malossol Caviar
fresh

125 Tin 30g pcs.4101720011836 days
+2°C to +7°C

30

01-182 Iranian Ossetra Malossol Caviar
fresh

250 Tin 25g pcs.4101720011829 days
+2°C to +7°C

30

01-181 Iranian Ossetra Malossol Caviar
fresh

500 Tin 15g pcs.4101720011812 days
+2°C to +7°C

30

01-180 Iranian Ossetra Malossol Caviar
fresh

1800 Tin 1g pcs.
per kg

4101720011805 days
+2°C to +7°C

30

01-164 Iranian Ossetra - Golden Imperial
fresh

50 Tin 24g pcs.4101720011645 days
+2°C to +7°C

30

01-163 Iranian Ossetra - Golden Imperial
fresh

125 Tin 30g pcs.4101720011638 days
+2°C to +7°C

30

01-162 Iranian Ossetra - Golden Imperial
fresh

250 Tin 25g pcs.4101720011621 days
+2°C to +7°C

30

01-161 Iranian Ossetra - Golden Imperial
fresh

500 Tin 15g pcs.4101720011614 days
+2°C to +7°C

30

01-174 Iranian Sevruga Malossol Caviar
fresh

50 Tin 24g pcs.4101720011744 days
+2°C to +7°C

30

01-173 Iranian Sevruga Malossol Caviar
fresh

125 Tin 30g pcs.4101720011737 days
+2°C to +7°C

30

01-172 Iranian Sevruga Malossol Caviar
fresh

250 Tin 25g pcs.4101720011720 days
+2°C to +7°C

30

01-171 Iranian Sevruga Malossol Caviar
fresh

500 Tin 15g pcs.4101720011713 days
+2°C to +7°C

30

01-170 Iranian Sevruga Malossol Caviar
fresh

1800 Tin 1g pcs.
per kg

4101720011706 days
+2°C to +7°C

30

Seafood Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-110 Northsea Brown shrimp 100 MAP 6g pcs.4101720001103 days
+2°C to +7°C

21

00-112 Northsea Brown shrimp 200 MAP 6g pcs.4101720001127 days
+2°C to +7°C

21

00-115 Northsea Brown shrimp 500 MAP 6g pcs.4101720001158 days
+2°C to +7°C

21

00-054 Northsea Brown shrimp (2x500g) 1000 MAP 6g pcs.4101720000540 days
+2°C to +7°C

21

00-056 Northsea Brown shrimp 1000 MAP 6g pcs.4101720000564 days
+2°C to +7°C

21

page 5 of 11
Printed:  01.04.2005



Seafood Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-050 Northsea Brown shrimp 1000 Plastic-bag 10g pcs.4101720000502 days
+2°C to +7°C

21

00-130 Coldwater Shrimps - Pandalus- 100 MAP 6g pcs.4101720001301 days
+2°C to +7°C

21

00-132 Coldwater Shrimps - Pandalus- 200 MAP 6g pcs.4101720001325 days
+2°C to +7°C

21

00-136 Coldwater Shrimps - Pandalus- 500 MAP 6g pcs.4101720001363 days
+2°C to +7°C

21

18-500 Coldwater Shrimps - Pandalus- 1000 MAP 6g pcs.4101720185001 days
+2°C to +7°C

21

00-123 Coldwater Shrimps - Pandalus-
in brine

165 100 Pail 6g pcs./4101720001233 days
+2°C to +7°C

21

00-120 Coldwater Shrimps - Pandalus-
in brine

320 200 Pail 6g pcs./4101720001202 days
+2°C to +7°C

21

00-124 Coldwater Shrimps - Pandalus-
in brine

800 450 Pail 4g pcs./4101720001240 days
+2°C to +7°C

21

00-125 Coldwater Shrimps - Pandalus-
in brine

1500 900 Pail 4g pcs./4101720001257 days
+2°C to +7°C

21

00-146 Chil. Camaronas 100 MAP 6g pcs.4101720001462 days
+2°C to +7°C

21

00-012 Chil. Camaronas 200 MAP 6g pcs.4101720000120 days
+2°C to +7°C

21

00-149 Chil. Camaronas 500 MAP 6g pcs.4101720001493 days
+2°C to +7°C

21

18-400 Chil. Camaronas 1000 MAP 6g pcs.4101720184004 days
+2°C to +7°C

21

00-140 Chil. Camaronas
in brine

800 450 Pail 4g pcs./4101720001400 days
+2°C to +7°C

21

00-139 Chil. Camaronas
in brine

1500 900 Pail 4g pcs./4101720001394 days
+2°C to +7°C

21

00-143 Crayfishtails 100 MAP 6g pcs.4101720001431 days
+2°C to +7°C

21

00-010 Crayfishtails 200 MAP 6g pcs.4101720000106 days
+2°C to +7°C

21

00-144 Crayfishtails 500 MAP 6g pcs.4101720001448 days
+2°C to +7°C

21

00-196 Crayfishtails
in brine

165 100 Pail 6g pcs./4101720001967 days
+2°C to +7°C

21

00-091 Crayfishtails
in brine

320 200 Pail 6g pcs./4101720000915 days
+2°C to +7°C

21

18-300 Crayfishtails
in brine

800 450 Pail 4g pcs./4101720183007 days
+2°C to +7°C

21

00-197 Crayfishtails
in brine

1500 900 Pail 4g pcs./4101720001974 days
+2°C to +7°C

21

18-320 Crayfishtails
in garlic-oil

165 100 Pail 6g pcs./4101720183205 days
+2°C to +7°C

21

00-186 Crayfishtails
in garlic-oil

320 200 Pail 6g pcs./4101720001868 days
+2°C to +7°C

21

00-092 Crayfishtails
in garlic-oil

800 450 Pail 4g pcs./4101720000922 days
+2°C to +7°C

21

00-187 Crayfishtails
in garlic-oil

1500 900 Pail 4g pcs./4101720001875 days
+2°C to +7°C

21
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Seafood Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-170 Party Gambas -tail on- 100 MAP 6g pcs.4101720001707 days
+2°C to +7°C

21

00-014 Party Gambas -tail on- 200 MAP 6g pcs.4101720000144 days
+2°C to +7°C

21

00-174 Party Gambas -tail on- 500 MAP 6g pcs.4101720001745 days
+2°C to +7°C

21

18-211 Party Gambas -tail on-
in brine

320 200 Pail 6g pcs./4101720182116 days
+2°C to +7°C

21

18-220 Party Gambas -tail on-
in garlic-oil

320 200 Pail 6g pcs./4101720182208 days
+2°C to +7°C

21

00-175 Giant Prawns 500 MAP 6g pcs.4101720001752 days
+2°C to +7°C

21

18-030 Prawns 100 MAP 6g pcs.4101720180303 days
+2°C to +7°C

21

18-031 Prawns 200 MAP 6g pcs.4101720180310 days
+2°C to +7°C

21

18-032 Prawns 500 MAP 6g pcs.4101720180327 days
+2°C to +7°C

21

00-168 Giant Prawns
in brine

1500 900 Pail 4g pcs./4101720001684 days
+2°C to +7°C

21

00-180 Prawns
in garlic-oil

165 100 Pail 6g pcs./4101720001806 days
+2°C to +7°C

21

18-141 Prawns
in garlic-oil

320 200 Pail 6g pcs./4101720181416 days
+2°C to +7°C

21

00-184 Prawns
in garlic-oil

800 450 Pail 4g pcs./4101720001844 days
+2°C to +7°C

21

00-185 Prawns
in garlic-oil

1500 900 Pail 4g pcs./4101720001851 days
+2°C to +7°C

21

00-166 Premium-Shrimps 500 MAP 6g pcs.4101720001660 days
+2°C to +7°C

21

18-025 Premium-Shrimps 1000 MAP 6g pcs.4101720180259 days
+2°C to +7°C

21

00-169 Premium-Shrimps
in brine

1500 900 Pail 4g pcs./4101720001691 days
+2°C to +7°C

21

00-182 Premium-Shrimps
in garlic-oil

165 100 Pail 6g pcs./4101720001820 days
+2°C to +7°C

21

00-165 Cocktail-Shrimps 100 MAP 6g pcs.4101720001653 days
+2°C to +7°C

21

00-167 Cocktail-Shrimps 200 MAP 6g pcs.4101720001677 days
+2°C to +7°C

21

00-190 Cocktail-Shrimps
in brine

1500 900 Pail 4g pcs./4101720001905 days
+2°C to +7°C

21

00-164 Cocktail Shrimps with herbs 100 MAP 6g pcs.4101720001646 days
+2°C to +7°C

21

00-177 Frutti di Mare
in brine

165 100 Pail 6g pcs./4101720001776 days
+2°C to +7°C

21

18-071 Frutti di Mare
in brine

320 200 Pail 6g pcs./4101720180716 days
+2°C to +7°C

21

00-179 Frutti di Mare
in brine

800 450 Pail 4g pcs./4101720001790 days
+2°C to +7°C

21

00-195 Frutti di Mare
in brine

1500 900 Pail 4g pcs./4101720001950 days
+2°C to +7°C

21
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Seafood Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

00-160 Frutti di Mare
in garlic-oil

320 200 Pail 6g pcs./4101720001608 days
+2°C to +7°C

21

00-176 Frutti di Mare
in garlic-oil

1500 900 Pail 4g pcs./4101720001769 days
+2°C to +7°C

21

18-200 Musselmeat
in brine

320 200 Pail 6g pcs./4101720182000 days
+2°C to +7°C

21

18-210 Musselmeat
in garlic-oil

320 200 Pail 6g pcs./4101720182109 days
+2°C to +7°C

21

00-141 Surimi-Sticks 100 MAP 6g pcs.4101720001417 days
+2°C to +7°C

21

00-016 Surimi-Sticks 500 MAP 6g pcs.4101720000168 days
+2°C to +7°C

21

18-125 Surimi-Sticks 1000 MAP 6g pcs.4101720181256 days
+2°C to +7°C

21

00-156 Surimi-Sticks
in brine

320 200 Pail 6g pcs./4101720001561 days
+2°C to +7°C

21

00-159 Surimi-Sticks
in brine

1500 900 Pail 4g pcs./4101720001592 days
+2°C to +7°C

21

18-100 Surimi-Sticks
in garlic-oil

320 200 Pail 6g pcs./4101720181003 days
+2°C to +7°C

21

00-158 Surimi-Sticks
in garlic-oil

1500 900 Pail 4g pcs./4101720001585 days
+2°C to +7°C

21

00-153 Surimi Prawns
in brine

800 450 Pail 4g pcs./4101720001530 days
+2°C to +7°C

21

00-154 Surimi Prawns
in brine

1500 900 Pail 4g pcs./4101720001547 days
+2°C to +7°C

21

00-085 Surimi Prawns
in garlic-oil

320 200 Pail 6g pcs./4101720000854 days
+2°C to +7°C

21

00-082 Surimi Prawns
in garlic-oil

1500 900 Pail 4g pcs./4101720000823 days
+2°C to +7°C

21

Herring Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

68-117 Herring bits
with onions

250 125 Jar 8g pcs./4101720681176 months
+2°C to +7°C

8

68-119 Herring bits
with herbs

250 125 Jar 8g pcs./4101720681190 months
+2°C to +7°C

8

68-120 Herring bits
in curry-dressing

250 125 Jar 8g pcs./4101720681206 months
+2°C to +7°C

8

68-121 Herring bits
in tomato-dressing

250 125 Jar 8g pcs./4101720681213 months
+2°C to +7°C

8

68-122 Herring bits
in garlic-dressing

250 125 Jar 8g pcs./4101720681220 months
+2°C to +7°C

8

68-130 Herring bits
in curry-dressing

2000 1000 Pail 2g pcs./4101720681305 months
+2°C to +7°C

6

68-132 Herring bits
in tomato-dressing

2000 1000 Pail 2g pcs./4101720681329 months
+2°C to +7°C

6

68-133 Herring bits
in garlic-dressing

2000 1000 Pail 2g pcs./4101720681336 months
+2°C to +7°C

6

68-134 Herring bits
with onions

2000 1000 Pail 2g pcs./4101720681343 months
+2°C to +7°C

6
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Herring Products
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

68-136 Herring bits
with herbs

2000 1000 Pail 2g pcs./4101720681367 months
+2°C to +7°C

6

68-137 Herring bits
in mustard-dressing

2000 1000 Pail 2g pcs./4101720681374 months
+2°C to +7°C

6

68-138 Herring bits
with dill

2000 1000 Pail 2g pcs./4101720681381 months
+2°C to +7°C

6

Original Stührk Specialities
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

03-500 Caviarspread 100 Tube 12g pcs.4101720035009 months
+2°C to +7°C

9

03-501 Salmonspread 100 Tube 12g pcs.4101720035016 months
+2°C to +7°C

9

03-502 Tunaspread 100 Tube 12g pcs.4101720035023 months
+2°C to +7°C

9

03-503 Smoked Herringspread 100 Tube 12g pcs.4101720035030 months
+2°C to +7°C

9

03-504 Crabspread 100 Tube 12g pcs.4101720035047 months
+2°C to +7°C

9

03-506 Anchovyspread 60 Tube 24g pcs.4101720035061 months
+2°C to +7°C

12

06-100 “Achat“ - Snails 100 Tin 12g pcs.4101720061008 months
no cooling !

24

06-101 “Achat“ - Snails 200 Tin 12g pcs.4101720061015 months
no cooling !

24

06-102 “Achat“ - Snails 425 Tin 12g pcs.4101720061022 months
no cooling !

24

06-103 “Achat“ - Snails 850 Tin 6g pcs.4101720061039 months
no cooling !

24

07-020 Span. Sherry 100 Bottle 12ml pcs.4101720070208 months
no cooling !

24

12-102 Green Olives with red pepper 156 Jar 12g pcs.4101720121023 months
no cooling !

24

12-140 Black Olives with stone 156 Jar 12ml pcs.4101720121405 months
no cooling !

24

12-800 Span. Murcia. Caper 67 Jar 24ml pcs.4101720128008 months
no cooling !

24

15-200 Hearts of Artichokes 425 Tin 12g pcs.4101720152003 months
no cooling !

24

15-201 Bottom of Artichokes 425 Tin 12g pcs.4101720152010 months
no cooling !

24

16-101 Sprouts of Bamboo 580 Tin 12g pcs.4101720161012 months
no cooling !

24

16-121 Seedling of Beans 580 Tin 12ml pcs.4101720161210 months
no cooling !

24

16-200 Sweet Mango Chutney 250 Jar 12g pcs.4101720162002 months
no cooling !

24

16-201 Sweet Mango Chutney 650 Jar 6g pcs.4101720162019 months
no cooling !

24

16-210 Hot Mango Chutney 250 Jar 12g pcs.4101720162101 months
no cooling !

24
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Original Stührk Specialities
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

16-211 Hot Mango Chutney 650 Jar 6g pcs.4101720162118 months
no cooling !

24

16-300 Graved Sauce 105 Jar 12g pcs.4101720163009 months
+2°C to +7°C

6

16-301 Mustard Sauce 1200 Pail 6g pcs.4101720163016 months
+2°C to +7°C

4

05-011 Shrimp-Soup 425 Tin 12ml pcs.4101720050118 months
no cooling !

24

05-013 Fish-Soup 425 Tin 12ml pcs.4101720050132 months
no cooling !

24

05-015 Mussel-Soup 425 Tin 12ml pcs.4101720050156 months
no cooling !

24

05-017 Lobster-Soup 425 Tin 12ml pcs.4101720050170 months
no cooling !

24

04-080 Oysters 120 Tin 25ml pcs.4101720040805 months
no cooling !

24

04-100 Musselmeat
in Salad

370 Jar 12ml pcs.4101720041000 months
no cooling !

18

04-101 Musselmeat
in vinegar

370 Jar 12ml pcs.4101720041017 months
no cooling !

18

04-102 Musselmeat
in tomato-dressing

370 Jar 12ml pcs.4101720041024 months
no cooling !

18

04-110 Musselmeat
in piquant sauce

120 Tin 50ml pcs.4101720041109 months
no cooling !

24

04-111 Mussel-Cocktail
in tomato-dressing

200 Tin 24g pcs.4101720041116 months
no cooling !

24

04-130 Musselmeat
in brine

300 Tin 12g pcs.4101720041307 months
no cooling !

24

03-100 Crown Lobstermeat
fancy

100 Tin 24g pcs.4101720031001 months
no cooling !

24

03-101 Crown Lobstermeat
fancy

200 Tin 24g pcs.4101720031018 months
no cooling !

24

03-102 Crown Lobstermeat
fancy

400 Tin 12g pcs.4101720031025 months
no cooling !

24

03-103 Party Gambas -tail on- 200 Tin 24g pcs.4101720031032 months
no cooling !

24

03-105 Chil. Langostinos 212 Tin 24ml pcs.4101720031056 months
no cooling !

24

03-110 King Crabmeat, fancy 212 Tin 24ml pcs.4101720031100 months
no cooling !

24

03-111 Thailand Crabmeat 210 Tin 24ml pcs.4101720031117 months
no cooling !

24

03-117 Surimi Prawns 212 Tin 24ml pcs.4101720031179 months
no cooling !

24

03-118 Surimi Prawns 500 Jar 6g pcs.4101720031186 months
no cooling !

24

03-120 Northsea Brown shrimp 106 Tin 48ml pcs.4101720031209 months
no cooling !

24

03-121 Northsea Brown shrimp 210 Tin 24ml pcs.4101720031216 months
no cooling !

24

03-122 Northsea Brown shrimp 425 Tin 12ml pcs.4101720031223 months
no cooling !

24
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Original Stührk Specialities
Art.Nr Article net- drained / weight packaging price/ per unitUnits per cartonEAN - barcode shelf life

03-130 Coldwater Shrimps - Pandalus- 210 Tin 24ml pcs.4101720031308 months
no cooling !

24

03-133 Thailand Shrimps 200 Tin 24g pcs.4101720031339 months
no cooling !

24

03-134 Coldwater Shrimps - Pandalus- 80 Jar 10g pcs.4101720031346 months
no cooling !

24

03-135 Coldwater Shrimps - Pandalus- 300 Jar 6g pcs.4101720031353 months
no cooling !

24

04-139 Atlantic Salmon, fancy 212 Tin 24ml pcs.4101720041390 months
no cooling !

24

04-140 Cod liver 120 Tin 30g pcs.4101720041406 months
no cooling !

24

04-141 Smoked Sprats in oil 110 Tin 24g pcs.4101720041413 months
no cooling !

24

04-149 Canad. Pink Salmon 212 Tin 24ml pcs.4101720041499 months
no cooling !

24

04-150 Anchovy fillets
in brine

50 Jar 48g pcs.4101720041505 months
no cooling !

12

04-151 Anchovy fillets
with capers in oil

50 Tin 50g pcs.4101720041512 months
no cooling !

12

04-153 Anchovy fillets
in oil

50 Tin 50g pcs.4101720041536 months
no cooling !

12

The indications about prices, delivery and performance are according to the present knowledge on date of 
printing, subject to alterations and mistakes (particularly typing error). Our general rules of procedure are 
valid. Please ask for our actual daily price of the chilled Northsea brown shrimp - products.

Stührk Delikatessen Import GmbH + Co. KG         

Alter Kirchweg 31 - 25709 Marne - Germany

phone: +49 (0) 4851 907 - 0
fax: +49 (0) 4851 2024
Email:  info@stuehrk.de      Internet:  www.stuehrk.de

Contact:

Please take note:
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