GROUP FRESH MEAT PRIMAL SPECIFICATION
DAWN MEATS Striploin ( DFCSTR4 )
IRELAND PLU
Product Destination Product Trimming and Presentation Standards
N/A Vac Pac Beef

Dating Information

Dating Information

Pack date: Day 1

Best before date Pack + 56
Temperature Temperature

Storage Temp Zeroto < 3°C

Delivery Temp:

Zeroto<3°C

Packing units

1 Per Bags - 5 Per Box

Weight range

Min Max

Piece weight

4Kgs 5Kgs

Customer Trimming Specification

e Commercial spec striploin cut two fingers from the eye

e Back strap removal to 25 mm

e Remove all bone chips
* Max 10 mm fat cover

video to be uploaded here

Packaging Specification

Bag

Box/ Tray Type - ( See Across)
Lid Type - (if applicable)
Carton Size - (if applicable)

Type - Printed

Palletising Requirements

e Timber Euro pallet
¢ 32 boxes per pallet

External Label

Internal Label

Stri ploi n 4kg + SLAUGHTEREDIN CUTIN STORE AT BORN REARED
MACELLATOEN  SEZIONATOIN CONSERVARE A NATO ALLEVATO
LIEU D'ABATTAGE LIEU DE COUPE CONSERVER A NE ELEVE
GESLACHT IN UITGESNEDEN IN  BEWAAR OP GEBOREN GEMEST
PACK DATE: 17.09.18 SLAGTETI OPSKARET | OPBEVARES VED FODT OPVOKSET
ITEM CODE SLAKTAD STYCKAD FORVARAS VID FODD UPPFODD
D.N.O.B. DATE : 01.10.18 SACRIFICIO EN DESPIECE EN CONSERVAR A NACIDO CRIADOS
_ DFCSTR4 ABATIDO EM DESMANCHADO EM MANTER A NASCIDO CRIADO
BEST BEFORE DATE: 12.11.18 o
ATCH NO: 1111 IE 368 EC IE 368 EC <3°C Ireland Ireland
. I Raw Meat — cook thoroughly prior to consumption
REF NO : 8260 PACK DATE USE BY DATE 56
TARE: 0.52 ] DATA DI CONFEZIONAMENTO  SCADENZA
DATE DE CONDITIONNEMENT A CONSOMMER JUSQU'AU
NET wt. 0.00kg e 11 VERPAKKINGSDATUM GEBRUIK OP DATUM
Store <3°C \(I:\.'AC?EI c'?-g@g??ggggf; s PAKKEDATO / PACKDATUM BRUG EFTER DATO/ ANVAND EFTER DATUM
BORN IN: lIreland Species: Beef FECHA ENVASADO Eﬁ?ﬁ gﬁ%t;\gg.qn RSEEGNOO:
. : DATA PRODUCZO L
REARED IN : Irela.nd e P U TUM Spec|es_ s
SLAUGHTED IN : Ireland 368 EC = TEISSTE Beof  ASIT1HS
CUTTING IN: Ireland 368 EC EC
Raw Meat — cook thoroughly prior to consumption
Cattle Requirements :
Grade / Fat: 0 =or Better /3to 4
MPQAS Status: N/A
Animal Age Requirements: N/A
Eligible Carcass weights: All Weights
Microbiological Parameters : Chemical Parameters :
As per REGULATION (EC) No 2073/2005 - For meat products .
. As per EU regulations
intended to be cooked
RSM Operations Technical
APPROVALS 5 > - -
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