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Countr s o Product 4036 - Boneless Lamb Shoulder
‘y MEHIS Name:
The Sheepmeat Specialists Spalla di angello — disossata e legata

Boning Hall Code: 4036

GENERAL INFORMATION
Specification Revision [l
Issued By Hannah Ging
PRODUCT INFORMATION

Product Name: 4036 - Boneless Lamb Shoulder

Spalla di angello — disossata e legata

Boning Hall e Lamb Shoulder shank removed

Specification e Shoulder completely deboned

o Half the brisket removed

e Any excess fat removed.

e Boneless shoulder tied

e Vac Packed 1 per bag in clear bag

Quality Parameters Muscle should be red and firm to the touch. Fat to be pale cream / white in colour.
Meat should not exhibit any signs of bruising or blood splash. This product should be
free from all contamination. Minimal free drip in pack.

QUALITY PARAMETERS
Physical / Chemical No bone dust present. Muscle should be red and firm to the touch, Fat to be pale
Characteristics: yellow in colour. Meat should not exhibit any signs of bruising or blood splash.

Microbiological Total bacterial count CFU/g | <10,000,000
characteristics at the Enterobacteria CFU/g | <5,000

end of shelf life: Ecoli CFU/g | <100
Staphylococcus CFU/g | <1,000
Salmonella In 25g | Absent

PRIMAL PRODUCT
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GENERAL INFORMATION
Customer Name: Cattel Catering

Irish"= d 4036 - Boneless Lamb Should
Country, = Product - Boneless Lamb Shoulder
Meats Name:
The Sheepmeat Specialists Spalla di angello — disossata e legata

Issued By Hannah Ging
PRODUCT INFORMATION
Product Name: 4036 - Boneless Lamb Shoulder

Spalla di angello — disossata e legata
Carcase Weight Range: 18-23Kg
Carcase Details: Lambs < 12months of age
Unit Weight: Max weight 1.5Kg
Shelf Life: 730 days

Delivered Shelf Life: N/A
PACKAGING INFORMATION
Packaging Type: Clear Plain Vac Pack Bag & Trussing bands

Packaging Size : 250mm x 300mm

Pieces per pack: 1

Units Per Case: 15 shoulders per box

Outer Packaging: 25Kg ICM Base and Lid & Green Liner

Inner Tare: 1 x 25Kg ICM Base and Lid = 0.920Kg
15 x ( 250x300) = 0.120Kg

105 x ( trussing bands ) = 0.010Kg

1 x Green Liner = 0.030Kg

Tare: 1.08Kg
LABEL INFORMATION
Inner Label: Internal Label in Italian 4036

Flash Label: N/A

Inner Barcode: N/A

Outer Box Label: Red Trim ICM Outer Box Label 4036

Outer Barcode: N/A
FINISHED PRODUCT

TBC
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Product
Name:

The Sheepmeat Specialists

4036 - Boneless Lamb Shoulder

Spalla di angello — disossata e legata

LABELS:

Product description: / Deésignation produit: / Produkt Bezeichnung:

SPALLA DI AGNELLO DISOSSATA
E LEGATA BLESS LAMB SHOULDER FZN -

= 03 T =g =

:’n’shg

Countryg;ats

Slaughter Dat Product code: / Code produit / Antikelnummern .
E{‘%‘%‘““;’ actcode:/ Code prodult Aikeinamme Bayland, Camolin, Co. Wexford, Ireland. &
chlachtdatume:

: - - Tel: +353(0)53 9366300 Fax: +353(0)53 9366396 |
Dot Gevbalnge: 70817 Forenon: 280317 40 3 6 SPALLA DI AGNELLO DISOSSATA Irish
e W1/ Frozen On: L0400, | Product No: E LEGATA BONELESS LAMB ountryMeats
Use by: . Balch. MNumber | 4036 SHOULDER FZN
ﬁﬁﬁ?ﬂ?ﬁiﬂ‘é‘?i.s 28'03'19 ’r:.:ll‘:l?'n:.f:;.? 1 | | || } |III | II‘ Slaughter Date/Date D'Abattage/Schlachtdatum: 26.03.17
::I:ﬁ'ftht 20.00 kg e i s6/Fec Pack Date/Date D'Emballage/Gepackt Am: 27.03.17
Hetbi Gewictit Jericl- O kg 9262783416 16:07:49 Use By/A Consommer Jusqu'au/Mindestens Haltbar Bis: 28.03.19

Slaughtered In: IRELAND 367 EC Origin: IRELAND

Slaughtered InfAbattu a/Geschlachtet in: IE 367EC i
" Cut In/Découpé a/Geschnitten in: |E367EC
|| Frozen On/Congelé le/Tiefgefrorenes auf: 28.03.17 |
[ Batch No: ‘(13_]_99 Or_ngr;e_and ___STOREAT:-18T0-22C

53915008040362703170020007131009926278341 B T b = S q

Product from Ireland /Produit dirlande/ Produkt ven Irand

Stare at: f A conserver & / Lagerung bel;

Bayland, Camolip, Co. Wexford, Ireland. www.irishcountrymeats.com ]

Group 2 Nutritionals
Typical Values Per 100g

Raw Product

Energy kJ 976K]J
Energy kcal 235g
Fat 18.3g
of which saturates 8.5g
Carbohydrates Og
of which sugars Og
Fibre Og
Protein 17.6g
Salt 0.157g

Approvals:
General Manager:
Operations Manager:

Signature:

Production Manager:
Boning Hall / Retail
NPD:

Quality:

ICM Sales Rep:
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