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Product Specification

Product Name

Bovine Snouts

PLU

Origin UK
Slaughtered in UK (NI) EC
Cut / Packed in UK (NI) EC

Welfare Animals shall be reared in accordance with UK Farm Assured standards
Product Bovine Snouts shall derive from UK Farm Assured bovine carcases slaughtered
Description and processed in accordance with all relevant legislation.
Snout Processing Requirements

e Snouts are placed in washer with Caustic Soda.

e Snouts are rinsed with hot water.

e pHis must be <7.8 after washing.
Net Weight Catch Weight (10 KG Target)
Packaging e  Product packed into blue food grade liner.

e Boxto be 10KG.
e  Plain white 390 X 295 mm box.
e Label to be applied to side wall of box detailing —
- Name of product
- Kill Date
- Pack Date
- Use By Date
- Batch number
- Plant Slaughter number
- Plant Deboning number
- Metal Detection Declaration
- ‘BornIn’ and ‘Reared in’ information.
- Weight
- Farm Quality Assured Declaration

Quality Attributes

The product shall be free from foreign body contamination. There shall be a
normal odour associated with beef snouts. The product must be free from
tumours, abscesses, and cysts.

Allergen Status

Product does not contain any known allergen material

Micro Standards

All bovine meat/offal shall undergo regular microbiological analysis, to a
recognised standard, in accordance with relevant legislation.

Target Action Reject
TVC @30°C/48hrs <5x10° >5x10°
Enteros <5x10? >5x10?
E.coli <5x10? >5x10?

Quality Assurance

All meat/offal shall be produced under the principles of a HACCP based system,
which shall be regularly monitored and verified.

Labelling To comply with compulsory beef labelling, plus kill date, pack date, use by date,
storage requirements, farm assurance status.
Shelf Life Pack + 2 Years

Storage Conditions

-18°C




Product Photo

Carton Label

SNOUT 10KG PLU 1089
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Food Safety Guldance: This 15 a raw product and therefore requires thorough cogidng prior o consumgtion
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