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Beef Primal Product Specification

Product Title

Beef Tomahawk Rib Frozen - PORTIONIERT

Article/PLU Number

50578

Customer Name

Open Market

Country of Customer

Open Market

Product Life

550 days from pack date

Storage Temperature

Fresh-0-4°C
Frozen <-18°

Packaging Type

Vacuum Pack bag

Quality Assurance Status

All product is produced in accordance with HACCP principles and in
compliance with all relevant EU legislation.

THIS SPECIFICATION MUST NOT BE CHANGED WITHOUT PRIOR AGREEMENT
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Beef Primal Product Specification

Beef Tomahawk Rib Frozen - PORTIONIERT

Stek wolowy Tomahawk mrozony

Beef Tomahawk Rlb Frozen - PORTIONIERT

Stek wolowy Tomahawk mrazon
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Crigin/Origine/Origen/HerkunfFochodzénsa: moland/Potogne/PelonialPolen/Polska

Raw Material and Selection

Selected FQ/HQ bovine muscles.

Key Butchery Attributes

Tomahawk portioned

BMS3+

PRODUCT WILL BE MIN 14 DAYS MATURED BEFORE
FREEZING

Weight Range & Selection

Min: 0.9kg
Max: 1.2 kg

Packaging Detail

Box fill: 12pcs/box

25kg box / Max box weight 25kg

300x350 vacuum packed shrink bags

Catch Weight

Wotowina Brand

Internal / External Labelling

Label must be applied to carton/bag: Name of product, Kill
date, Pack date, Use by date, Storage Condition, Job Number,
Nett Weight, Slaughterhouse Number, Cutting Plant Number,
Country of Origin

Tare

Box tare: 960g
Bag tare: 20g

Appearance & Possible Defects

Cuts should not exhibit any signs blot clotting, bruising or
knife marks.

Care should be taken to exclude any bone fragment.

The product must be free from tumours, abscesses and
cysts.

Minimal free blood drip in pack.
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