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CAVIAR SPECIFICS – BELUGA/LADANO STURGEON 

 

Ingredients:  

Beluga sturgeon  (Huso Huso), 3,3% Salt, 0,3% Borax . 

 

Scientific Name:  

HUSO HUSO 

 

Color: 

From medium grey to light grey with greenish shades 

 

Grain Size: 

3,0– 3,5mm 

 

Allergens:  

Fish 

 

GMO, Ionization: 

No GMO according to regulation CE 1829/2003 and 1830/2003; No ionized product. 

 

 

Medium Nutritional Value for 100gr: 

Energy: 1227 KJ – 280Kcal 

Fat: 18gr; of which saturates 4,2 gr 

Carbohydrate: 1,1 gr of which sugar 0,7 

Proteins: 27gr 

Salt 3,2 gr. 

 

Shelf life: 

In vacuum tins 4 months if kept between 0 and 8 degrees Celsius.   

 

Microbiological Characteristics: 

pH 5,96 / ± 0,16 / ISO 21807:2004 

Water Acivity (Aw) 0,960/ ± 0,006 / ISO 4832:2006 

Total Coliiformes Bacteria  <10 CFU/g / AFNOR AES 10/03-09/00 

Listeria monocytogenes NOT present in 25 g / ISO 4833-1:2013 

Total mesophilic bacteria at 30°C 250 CFU/g / ISO 21527-1:2008 

Mould  <10 CFU/g / AFNOR UNI 03/06-12/07 

Salmonella spp NOT present  in 25 g AOAC 975.55 

Staphylococcus aureus  <10 CFU/g 
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