
 
Surefish offers services in the following areas: 

Seafood Quality Testing – Surimi Testing – Moisture Analysis – HACCP Programs – Water Testing – Production Consulting 

514 S. River Street Surefish Telephone: 206-763-2821 

Seattle, Washington 981108                             Seafood Quality Specialists  Fax: 206-763-5299 
www.surefish.com Mail: surelab@nsf.org 
 

Lynnwood 425-774-3015     Seattle 206-463-2821     Dutch Harbor 907-581-4904     Bellingham 360-650-9343  
Pusan 011825144161084     Vietnam 0118488246902 

Surimi Inspection Order Form 
Fax or Email to 206-763-5299 

 

 
Client: 
 
Address: 
 
Phone/Fax: 
 

 
Bill to:          Client       Other (specify) 

Results to be sent to (provide fax number) 
 
      Client:                                       Producer:                                           Other (specify): 
 

Product produced by:                             Vessel                             Plant:                  

Sample to be drawn by:                         Surefish                           Client                  

Specifications:                                       Surefish                           Client (describe in special instructions)                 
Service requested: 
                      
      Kamaboko 
      Kamaboko w/Suwari, Modori 
 
 

All tests include whiteness (color) test with L*a*b* standard and raw analysis. 
Raw analysis includes moisture, pH, brix% (sugar) and impurity determination. 

Product is available at: Date/Time: Sample size: 

Released to Surefish (please fax us a copy of the release)  Will deliver to Surefish 

Special instructions: 

Requested time and date for inspection Please sign and date: 

Please make your inspection reservation well in advance. 
 
 
 
 
 
 
 

            

Terms 
• Client reserving inspections will be given priority over those with no or short notice.  
• Client will be responsible for payment within 15 days of billing. Late payments will be charged 1% per 

month.  
Inspections will be carried out according to the following statement of principles. 
• Confidentiality – Surefish and its employees and contractors are committed and obligated to 

confidentiality of the information received in the course of employment by the client. Inspection 
information will be disclosed only to the client and producer of the product, unless authorized by client or 
legally compelled. 

• Specifications – Inspection will be made according to the specifications provided by the client. Absent the 
provision of specifications by the client, Surefish will make objective observations without application of 
particular specifications. 

• Sampling – Sampling rates and methods will be agreed by Surefish and the client. Surefish is responsible for 
observing and reporting the findings of the sampling according to the agreed specifications. Surefish 
cannot guarantee that the sampling will correctly represent the attributes of any of the unsampled product. 
Surefish will note on our inspections when others have drawn samples. 
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http://www.surefish.com
mailto:surelab@nsf.org

