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Name: 

Lamb Back Bone Frozen 

Revision 05 Date: 22.10.2024 

GENERAL INFORMATION 
Specification Revision 05 
Issued By 
PRODUCT INFORMATION 
Product Name: 4026 Lamb Back Bone Frozen 

Boning Hall 
Specification 

• Cut racks from middle • 
Remove fillet from lummer 
• Using the de-boning machine remove back bone from lummer • 
Pack in 25kg box with liner and white wax lid 

Quality Parameters Muscle should be red and firm to the touch. Fat to be pale cream / white in colour. Meat should not 
exhibit any signs of bruising or blood splash. This product should be free from all contamination. 
Minimal free drip in pack. 

Storage • Store Lamb between -18°C and -22°C in a freezer unit 

ALLERGEN STATUS • This product does not contain allergens 

QUALITY PARAMETERS 
Physical / Chemical 
Characteristics: 

No bone dust present. Muscle should be red and firm to the touch, Fat to be pale cream / white in colour. 
Meat should not exhibit any signs of bruising or blood splash. 

Microbiological 
characteristics at the 
end of shelf life: 

Total Viable Count 
Enterobacteriaceae 

CFU/g 
CFU/g 

<10,000,000 
<10,000 

PRIMAL PRODUCT 



Product 
Name: 

Lamb Back Bone Frozen 

Revision 05 Date: 22.10.2024 

GENERAL INFORMATION 
Customer Name: Generic 

Issued By 
PRODUCT INFORMATION 
Product Name: Lamb Back Bone Frozen 

18 – 27Kg Carcase Weight Range: 
Carcase Details: Lamb < 12 months of age Origin, without a permanent tooth erupted IE NI & UK. 

Unit Weight: Varies 

Shelf Life: 730 days from pack 

PACKAGING INFORMATION 
Packaging Type: Food grade liner 

Large 
Variable weight per box (filled) 
Variable weight per box (filled) 
25kg box with white wax lid & liner 

Packaging Size : 
Pieces per pack: 
Units Per Case: 
Outer Packaging: 
Tare: Base: 0.515kg 

Lid: 0.270kg 
Liner: 0.025kg 

Total Tare: 0.810kg 
LABEL INFORMATION 
Inner Label: N/A 

N/A 
N/A 

Flash Label: 
Inner Barcode: 
Outer Box Label: 
Outer Barcode: Standard Scanning 

FINISHED PRODUCT 


