
Product Name 
Cherry Valley Frozen Whole Duck with giblets class A 

Product Descrip�on 
Frozen whole duck calibrated +/-100g with giblets(liver heart gizzard lobe& neck) class A polybagged 

Brief Process Descrip�on 
Ducks are killed, bled, and plucked in an approved slaughterhouse, in accordance with all current EU regula�ons. 

A�er eviscera�on, ducks are inspected and graded by weight and quality. To qualify as grade A, ducks must be free 
from wax, excessive feathers, bruising, skin tears, and debris. 

Calibra�ons 
According to customer order (+/-100g): 1.8kg/1.9kg/2.0kg/2.1kg/2.2kg/2.3kg/2.4kg/2.5kg/2.6kg/2.7kg/2.8kg 

Shelf life 
  Shelf life frozen +24months (Kill to Freeze maximum +3 days) upon defrost use with 24h 

Storage/Transport 
-18°C or below

Country of Origin and Manufacture 
Reared in:Poland, Czech Republic/Slaughter in: Poland/Produced in: Poland 

Ingredients 
Ingredients: whole duck with giblets (liver heart gizzard lobe& neck) (100%) 

Nutri�onal informa�on 
TYPICAL VALUES (as sold) per 100g 
Energy 1603kJ/388kcal, 
Fat 37g (of which saturates 11g), 
Carbohydrate <0.5g, (of which sugars <0.5g), 
Fibre <0.5g, 
Protein 13g, 
Salt 0.18g. 

Allergens 
No allergens 

Organolep�c characteris�cs 
The duck meat should display a natural, uniform color characteris�c of duck meat, with permissible redness on the 
last parts of the wings and the skin of the neck. It should have a flexible consistency. Darkening of the natural color 
on the surface of the frozen parts and slight fros�ng are allowed. There should be no traces of freezer burn, except 
for incidental, small, and unobtrusive ones that are not present on the breast or legs. 

Quality Atributes 
The carcass is clean, free from foreign odors, and devoid of feathers and internal organ residue. 
Plumage is removed from the en�re surface of the skin, although a few feathers are acceptable on the back, 
around the ankles, at the �ps of the wings, and near the neck. 
The product should have no bruising on the surface of the skin on the breast, except for small, non-obtrusive 
marks. 
Mechanical damage is unacceptable on the chest and legs. 
The absence of the last wing segment is permissible, as is slight reddening of the skin on the thighs. 

Microbiological Requirements 
Salmonella Enteri�dis 
Salmonella Typhimurium 

Absent in 25g Tes�ng according to internal 
schedule and compliance with EC 
reg: 2073/2005 (microbiological 
criteria in the field of food safety 
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and hygiene of the produc�on 
process) 

Heavy Metal Requirements 
Contaminant levels in accordance with Commission Regula�on (EU) 2023/915 of 25 April 2023 on maximum levels 

for certain contaminants in food as amended. 
Foreign Body Control 

Metal Detec�on: Fe:4.00mm NFe:5.00mm SS:6.00mm 
Cooking Guide 

Product must be fully cooked before consump�on ,please see bag(below) for more details. 

Pallet 
configura�on 

Code Calibra�on g 
(+/-100g) 

Units per box Box per 
layer 

Layers per 
pallet 

Cases per 
pallet 

FWD1.8CV-AMI 1800 6 4 13 52 
FWD1.9CV-AMI 1900 6 
FWD2.0CV-AMI 2000 6 
FWD2.1CV-AMI 2100 6 
FWD2.2CV-AMI 2200 6 
FWD2.3CV-AMI 2300 6 
FWD2.4CV-AMI 2400 6 
FWD2.5CV-AMI 2500 6 
FWD2.6CV-AMI 2600 6 
FWD2.7CV-AMI 2700 6 
FWD2.8CV-AMI 2800 6 



Name  Signature Posi�on Date 
MEATEX Technical Manager April 2024 

Customer: 

Please request to sign specifica�ons to confirm agreement within 7 working days, if those are not 
returned within this �me they are deemed to have been accepted. 




