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Product Code:  
Product Name: Lamb Liver RT 
Product Description: Liver is removed from the pluck in the abattoir. A liver weighs 

approximately 0.6kg. The heavy connective tissue, main veins and 
artery are removed. The liver is hung onto an A frame and placed 
into a chilled area. The liver must reach a temperature of +3°C as 
soon as possible. Product is to be practically free of discolour, 
connective tissue, gristle, blood clots and glands. Shall be free of 
bones and cartilage.  

Shelf Life: 10 days from kill date when stored between 0-3°C. 
Fat Content: N/A 
Packaging: 5kg of product is vacuum packed into a 300x500 shrink pouch. Two 

bags are packaged within wax lined cartons. Each carton weights 
approximately 10kg once filled. Cartons weigh 0.74kg. Total pack 
weight is 10.74kg. All packaging in contact with meat is food grade. 
Cartons are strapped twice with a 12mm strapping to seal. 

Packaging Details: 1200gsm Printed Lid 585 x 385 x 150mm, wax lined, provided by 
Lyburn Supplies. 
1000gsm PE Non Corona Base 575 x 380 x 150mm, wax lined. 

Ingredients: Pre-stunned halal red tractor lamb carcass. No allergens. 
Product Tag/ Label Information: Product Code, 

Product Name, 
Production Run Number, 
Approval Number, 
Net Weight, 
Box Tare, 
Kill Date, 
Pack Date, 
Best Before Date, 
Barcode and System internal system reference for traceability. 

Quality Statement: Product should be in excellent condition, exposed lean and fat 
surfaces shall be of a colour and bloom normally associated with the 
product, and typical of offal which has been properly stored and 
handled. Surfaces shall show no more than a slight darkening or 
discolouration due to dehydration or microbial activity. Changes in 
colour or odours normally associated with fresh offal in excellent 
condition shall be acceptable. Must be maintained in excellent 
condition throughout processing, storage and transit. 


