Beef and Lamb specification

Product

Version

Product Type

Primary Specification

Specification Details
Species

Spec Type

Product Input
Product State

PLU Type

Origin

Customer

Butchery Description
(From Primary Specification)

Key Quality Checks

Eligibility Category

Image
(From Primary Specification)

Label
GTIN
Customer product code
Product description 1
Product description 2

Product description 3

Product Weights and Yields

Weights
Primal weight
Box/Tray Fixed Weight
Box/Tray Weight
Packaging
Packaging Weights
Pieces Per Pack
Packs Per Case
Liner Spec
Shroud Spec
Bag Type
Base/Tray Type
Lid Type
Product Labelling
Unit Label Quantity
Case Label Quantity

Case Label Reference Code

RO0465EX - EXP LAMB SADDLES BOXED
(03/09/2020)
Lamb

LAMBLOIN_03 - Saddle 8 rib 50mm

Lamb

Secondary

FRESH

PRIMARY

British

EXPORT

KEPAK

taken from 8 rib lamb middle .Bone in breast removed from the lamb middle with the bandsaw 50 mm from the eye muscle leaving a 50 mm saddle.Moonbones are removed from saddle.Any

internal fat removed.Any excess external removed

25mm Rib Length

Red Tractor,

LAMBLOINOZ

95000138003995

95000138003995

BRITISH LAMB

SADDLE /CARRE'

AGNELLO REFRIGERATO

Min:2.3kg  Max: 3.2 kg

No

Min:9.2kg  Max: 12.8 kg

Min: 1 Target: 1 Max: 1

Min:4  Target:4 Max: 4

0000 - No Liner Required

0000 - No Shroud Required

325 x 650 OSB95TBG Overlap NEW EC Logo (UK)

FULL EURO BE Bases 1000077802 (UK)

FULL EURO B Lid - THE TRADITIONAL BUTCHER 1000077811 (UK)

KPUGTINMULTI2019.lab




Unit Label Reference Code POUCHKPUMULTILINGO2016.lab

Label Date Requirements

Kill to Debone Period Min: 1days Max: 5 days
Maturation Period (DNOB) 0 days

Pack

Freeze On 0 days

From Pack

Process by 0

From Pack

Use By 36 days

From Kill






