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The plants work under  HACCP system,  Animal Welfare standard  and  BRC certification.

LABEL DRAFTS

Carton measures 60*26*16 cm

Prepared  by

UE Client -
Country of 
destination

0/+3 ºC

6 to 7 cuts per carton

Hilton heart of rump. Cap off, without cork. Fat is removed, being the final presentation like the pictures.

Product code 200092755

PRODUCT DESCRIPTION

OUR MEAT CHARACTERISTICS

Come from bovines that have been born, raised, and slaughtered in Uruguay. The beef came from bovines that have been moved directly from the 
premises of origin to the slaughtering establishment without any contact with other animals. The beef consists only of bovine parts that are, by 

standard practice, part of the carcass that is placed in a chiller for maturing during 36 hours after slaughter, separated from other carcasses 
different from BLACK ANGUS BEEF,  according to BLACK ANGUS BEEF PRODUCTION PROGRAM. Only quarters pH approved are introduced to 

deboning room. 

PRODUCT TECHNICAL SPECIFICATION

Edition Date 07th October 2021

120 days

FRIGORIFICO CARRASCO SA  - EST.3
PULSA SA  - EST. 7
FRIGORIFICO CANELONES SA -EST.8

Product Name 
Refrigerated ProductBLACK ANGUS REFRIGERATED BONELESS BEEF HEART OF 

RUMP
Conservation

Shelf life
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