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Product description:

Size ¢ 200x24
Brand ¢ 1788
Origin Netherlands
Ingredients:

Beef (97%); Dietary fiber; Beef protein; Salt; Spices

Nutritional value / 100 g:

Energy value kJ 1044 kJ
Energy value kcal 252 Kcal
Fat : 193¢

- saturated fat 7,7¢g

- trans 04¢g
Carbohydrate 03¢g

- sugars : 00g
Dietary fiber : 13g
Protein : 185¢g
Salt : 05¢g

Microbiological standards:

Parameters Target Maximum
Total Aerobic Count <500.000 cfu/g 5.000.000 cfu/g
Enterobacteriaceae < 1.000 cfu/g 10.000 cfu/g
Staphylococcus Aureus <100 cfu/g 1000 cfu/g
Escherichia Coli <100 cfu/g 1000 cfu/g
Salmonella Absentin25 g

Listeria Monocytogenes Absentin 25 g

Packaging:

Packaging Material Weight Thickness / Size

1t Several packed transparant bag (foodgrade) | 4x200 g N.a.

2nd Cardboard box 1788 24x200 g 390 x 265 x 88 mm

Sealed on a wooden or plastic pallet

Metal detected:

Ferrous 2.5 mm
Non ferrous 3.0 mm
Stainless 5.0 mm
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Labeling:

Bags Carton Pallet

Product name
Product code
Weight

Lot number
Health mark code
Production date
Expiry date
Storage conditions
EAN code
Country of origin
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Storage temperature:
Target temperature at delivery -18°C, maximum -15°C. Product to be stored at -18°C

Allergenic data:
No allergens present in product (EU 1169/2011)

GMO:
The product is free of GMO. It is unknown whether the animals are fed GMO free

Expirydate:
365 days after production date

Cooking instructions:
Fully cook before consumption

Quality:

Product is free from:

- objects originally present in the meat that should have been removed during the slaughtering process
- objects originally not present in the meat like wood, rope, plastic, metal, glass, etc
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