
Product Specification 
Product Information Animal / Carcass Information 
Description 
(s) NZ Frz CPM Lamb Trim Origin New Zealand 

Number 102142 Age at Slaughter Any 

Customer Article No N/A FQA Status Any 

Storage 
Temperature 

Frozen -18°c
Sex Any 

Fresh N/A
Species Ovine Other Eligibility Any 

Weight range Any Grade/Fat Any 

Primal Butchery 
Primal Preparation – Visual Primal Preparation – Description 
Examples of unacceptable items 

Trim will consist of end cuts from lamb loins, leg, shoulder 

We will take great care to ensure that none of the 
following list are included in the trim however we cannot 
guarantee that the trim will not contain any, 

• Heavy gristles/tendon tips
• Silverskins
• Bone skins
• Bone chips / bones
• Glands
• Abnormal meat / deformities
• Blood clots / stains
• Veins
• Spinal cord
• Foreign bodies i.e. strings / netting etc.

Fat levels are not specified and will vary across boxes. 



Product Specification 

Packaging 

Suggested bag size and type N/A 

Bag requirements N/A 

Weight per bag N/A 

Box type and size 25kg intervention box 

Target no. of bags per box N/A 

Label requirement 

Product is labelled in accordance with all relevant EU legislation. Information 
detailed on the product case end label includes: 

• Pack date/Freeze date
• Process by date – Pack + 365 days
• Traceability information
• Product weight

NB. The above list is not exhaustive and will include additional product 
information. 

Storage 

Product shelf life 365 days from pack date. 

Storage temperature Product to be held at -18oC during frozen life. Once defrosted, product should 
be held between 0oC and +2oC and used within 48 hours. 

Product Information 

Speciation This product is manufactured in an environment that handled beef, lamb and 
pork products. 

Metal detection This product is not metal detected prior to despatch. 

Signed on behalf of Meatex _________________ Date _____________ 

Supplier Signature________________________  Date _____________ 
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