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Product name: Seafood Paella 

Product classification: Pre-cooked convenience food 

Trade mark: Royal Chef 

INGREDIENTS: 

Rice, water, squid (mollusc) (Illex squid, E-339 and E-450 stabilisers, E-301 and E-331 
antioxidants), shrimp (crustacean) (E-223 antioxidant), mussel (mollusc), tomato, olive and 
sunflower oil, onion, salt, garlic, paprika, saffron and corn flour, dextrose, natural flavor, yeast 
extract, acidifier (citric acid), aromatic spices and herbs, maltodextrin, tapioca starch. Contains fish 
and sulphites. May contain traces of milk or egg. 

Description of process: 

INCOMING RAW  MATERIAL: perishable raw materials are received frozen at a maximum 
temperature of  -18 ° Cº, the remaining ingredients are non-perishable products. 
STORAGE OF RAW MATERIALS: The storage of perishable commodities is done in the cold room 
temperature at or below  -18 ° C, and the remaining non-perishable raw materials in our 
warehouse. 
PREPARATION OF THE DOUGH: The ingredients are prepared in a sauce with spices and sent to 
the cooking room where the sauce is cooked and mixed with rice, to be then sent to the packing 
room. 
PACKAGING: The cooked mass is transferred to the packing room, where we add the other 
ingredients and then is despensed into the trays and packaged in the thermoforming machine. 
METAL DETECTOR: the trays are passed through the metal detector at the end of the line. This 
phase is also performed in the packing room. 
PASTEURIZATION: At this stage, it is given the appropriate heat treatment to ensure the lifetime of 
the product. 
COOLING: after pasteurization, cooling in a tunnel is carried out for a maximum of 4 hours. 
STORAGE: The trays are placed in boxes identified with a lot number and transferred to the 
cooling chamber. They are then labeled and placed in clearly identified boxes and transferred to 
the Chamber of finished products. The storage temperature is less than or equal to 4 ° C. 
DISTRIBUTION: Handled by a refrigerated transport company. 

Physico-chemical 
characteristics: 

pH>4,5 
Aw> 0,95 

Microbiological 
characteristics: 

Limitations based on 
Regulation (EC) No 
2073/2005 of 15 November 
2005 on microbiological 
criteria for foodstuffs 

Listeria monocytogenes 100 cfu/g (n=5; c=0) 

Organoleptic 
characteristics: 

Characteristic taste of the product- 
Without  unusual  flavors, odors or colors. 

Storage conditions: ≤  4º C 

Transport and cooling 
conditions: 

≤  4º C + 2ºC 

Intended final 
destination: 

All the general population unless allergic and / or intolerant to any of the ingredients. 
Suitable for coeliacs. 
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List of allergens: 

What´s in the product? YES NO 
Possible 
traces 

Milk and its derivatives, including lactose   X 

Egg or egg products   X 

Cereals containing gluten 
(and/or  hybrid varieties) 

wheat  X  

Barley  X  

Rye  X  

Oat  X  

Spelt  X  

Kamut  X  

Derivatives  X  

Peanuts and peanut-based products  X  

Nuts Almonds  X  

Hazelnuts  X  

Nuts  X  

Cashew nuts  X  

Pecan nuts  X  

Brazil nuts  X  

Pistachios  X  

Macadamia nuts  X  

Derivatives  X  

Crustaceans and crustacean-based products  X   

Fish are fish-based products X   

Soy y soy products  X  

Celery and its derivatives  X  

Mustard and its derivatives  X  

sesame seeds and sesame-based products  X  

Sulfur dioxide and sulphate concentrations above 10 mg 
/ kg or 10 mg / l expressed as S02 

X   

Lupin and lupin-based products  X  

Molluscs and mollusc-based products X   
 

GMO: None 

Contaminants: 
The raw materials are guaranteed by the food safety standards and comply with applicable 
legislation in terms of polluting waste. 

Lot: XXX Julian calendar days 

Lifetime: 3 months 

Health Register Nº: 

 

Applicable standards: 

Regulation 852/2004, of 29 April on the hygiene of foodstuffs. 
853/2004 Regulation, of 29 April 2004, the European Parliament and of the Council laying down 
specific hygiene rules for food of animal origin. 
Regulation (EC) 2073/2005, of 15 November 2005 on microbiological criteria for foodstuffs, 
published in the OJ L 338, 22.12.2005. 
Royal Decree 135/2010, 12 February, repealing provisions relating to microbiological criteria for 
foodstuffs. (BOE 25/02/2010). 
1334/1999 Royal Decree, of 31 July by which the general norm of labeling, presentation and 
advertising of foodstuffs was approved. 
Royal Decree 1245/2008, of July 18, altering the general rule for labeling, presentation and 
advertising of foodstuffs, approved by Royal Decree 1334/1999, of July 31. 
Royal Decree 3484/2000, of 29 December 2000 laying down the health rules for the production, 
distribution and trade of prepared foods are established. (BOE 12/01/2001). 
Amended by Royal Decree 135/2010 of 12 February laying down rules on microbiological criteria 
for foodstuffs are repealed. (BOE 25.02.2010). 
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Nutritional information  

Nutritional values per 100 gr 

Energy(Kj) 646 
Energy (kcal) 153 
Fat (g) 4.5 
- of which saturates (g) 2.1 
Carbohydrate (g) 22.7 
- of which sugars (g) 0 
Protein (g) 5.5 
Salt (g) 1.6 

 

Preparation advice: 

Microwave: 
Puncture container cover and insert it in the microwave at maximum power for 3 minutes. Remove 
the lid, stir the product, let stand for 30 seconds and consume. 
Stove: 
Pour a little oil in the pan, pour the contents into pan, heat for 5 minutes and consume. 
Once opened, use within 48 hours. 

Logistics data: 

 
 
 
 
 
 
 
 
 

Item code 52402 52412 
EAN code 8436038052339 8436038052919 
Format Tray Tray 
Net weight 350 grs. 1000 grs. 
Units / box 8 4 
Base / Pallet 12 12 
Layers / Pallet 12 12 
Boxes / Pallet 144 144 
Box length 410 mm 280 mm 
Box width 185 mm 280 mm 
Box height 110 mm 125 mm 
Storage temperature  Between 0º and 

4ºC 
Between 0º and       
4ºC 

Shelf life 90 days 90 days 

Product's presentation: 

        

                                           
 
 
                                                                                                                                 

 
 

 

Quality Manager:   

                
 
Signed: Maria del Mar Bárcenas Bellón 

Reviewed by: José Miguel Martínez Anguita 

                  
 
Date: 04/04/2016 


