
50/50vl 
V1 24/07/2023 

PC 3093 
Supplier Details 
Company Name WD Meats 
Address Lower Newmills Road 

Coleraine 
N. Ireland

Post Code BT52 2JR 
Telephone 028703 56111 
Fax 028703 54903 

Sales Contact Matthew Mills (matthew.mills@wd-meats.co.uk) 
Technical Contact Nigel Gibson (nigel.gibson@wd-meats.co.uk) 

Emergency Contact Contact security on 02870356111 (24 hours each day) 

Label Details 
Material Name: 50vl Beef Trim Block frozen 
Label Claims: No origin claims, no age restrictions 
Processing All processing operations must be carried out under strict 

processing controls. 
Traceability All carcases must pass a computer trace and pass all 

specific customer and plant requirements for that 
production batch.  Product will be slaughtered in WD 
Meats UK (NI) 9056 EC or one of our third party approved 
slaughter plants 

Other Label Information: Frozen Product - Net weight, Tare weight, Internal product 
no. Ref. No., pack/freeze and best before date (pack/freeze 
plus 730 days) 

Fresh product – Net weight, Tare weight, internal product 
no. Ref No., pack and process by (pack plus 21 days) 

Packaging Materials 
Sealing Method: EC Health Mark 
Packaging Description: Non- Block frozen 
Temperature <5 °C  / <-18°C 
Sealing Method: Sealed with EC 9056 sticker & blue security seal strapping. 
Unit Weight: Variable 
Units per Pallet: 40-45
Production  The product will be packed with a target weight of 20-25kg 

per box.  Product will be block packed and frozen on date of 
packing. 

Suppliers Code UK (NI) 9056 EC 
Batch Code: Ref. No. ie. 1234567 
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Appearance 
pH Less than 5.8pH 
Colour Red with creamy/white fat 
Cut Of  Meat HQ and FQ beef trimmed to 50vl, target of 55% fat upon 

chemical analyses (+/-5%) 

Physical Standards 
Check Standard 
Metal Detection Metal detector set to pick up 5.5mm F & 6.0 

NF and 9.0mm SS 

Microbiological Data 
Microbial specifications for all primal meat products will not exceed             

T.V.C /g 1,000,000 CFU/G 

Coliforms /g 1000 CFU/G 

Foreign Body Control 
Hazard Control Measure 

Glass & plastic Daily check with dept. Map & monthly 
audits 

Metal Loma Detector 5.5mm F & 6.0 NF and 
9.0mm SS hourly check 

Visual inspection Raw material subject to inspection prior 
to packing. 

Sample Label 




