
 Product Specification 

Plant Registration Number

6008

Est. 1614 & Est. 688 

General contact:

E-mails:

Telephone Number: 

Name:

1B] MANUFACTURING SITE

Technical Contact:

1 A] GENERAL INFORMATION

MEATEX
Address 1 : 

 AUS Chilled (BL) Lamb Legs Ch Off Sh OffProduct Name 

JBS Product Code 

Average gross weight product

2nd Floor, Building 1, Imperial Place

2.5 kg. 10 pieces per bag ( 25 kg max )

Supplier Code

+44(0)1323873645

Commercial Brand

Supplier Address:

Red Gum Creek

Name:



COMPONENT* SUPPLIER & 

PLANT NUMBER
SOURCE

COUNTRIES OF 

ORIGIN 

(Continent is 

not 

acceptable)

Sheepmeat
Est. 1614 and 

688

Bordertown   

Booklyn  
Australia

Shelf life upon defrost (days) 2 days

Recommended Storage Conditions -1°C to +2°C

Shelf Life At Manufacture (days) 80 days

Shelf Life Upon Opening (days) 2 days

5] SHELF-LIFE

PARAMETER DETAILS

Flavour

4] PHOTOGRAPHIC STANDARD

Uniform Tender Texture Chewy and tough

Atypical flavour, sour , acid 

or bitter 
Mild, Natural, fresh

Appearance 

STANDARD UNACCEPTABLE PARAMETER

Natural/ Fresh

Packaging punctured/dirty. 

Muscle brown coloured or 

discoloured and fat colour 

dark.

Aroma
Not natural/ not fresh/off 

taints

2.5 kg. 10 pieces per bag (25 kg max), 

packaging intact/clean. Muscle deep purple 

red colour. On opening muscle deep purple 

red, fat colour cream/white.

3] PRODUCT DESCRIPTION

2] Ingredients

% IN  PRODUCT SUPPLIED Grade/specification

100%

Boneless Leg - Chump Off - Shank Off is 

prepared from a bone-in leg by the removal of 

all bones. The

lymph node glands (subiliac) and gland fats 

are removed from the top of the boneless leg 

where

these are exposed. Chump off cutting line 

should be at the round of the femur, removal 

of chump must


