TECHNICAL

SPECIFICATION

Product Name

Frozen Duck Necks 19-21kg

Legal Description

Frozen duck necks

Code

Size / Count 19-21kg
Version Number 1 Date Created | 26/01/2024
FORMULATION
ADDITIVE TRADE NAME / VARIETY / WEIGHT or
INGREDIENT COMT’[:)?\JENT PURPOSE (and GRADE / SOURCE (fresh / frozen cog:;:LOF voL/
content in mg/kg) / dried / reconstituted?) BATCH (kg)
Duck necks - - Frozen, RTA UK 19-21kg

PRODUCT PROCESSING

A brief description of the product process.

Birds are killed, bled, plucked and eviscerated in an GB approved slaughterhouse in accordance with all current regulations. Birds
are eviscerated and then inspected. Necks are harvested after kill and washed. 19-21kg of duck necks to be packed naked onto
box base, lid on, metal detected, case end label applied and strapped. Boxes are palletized, frozen down and stored frozen @ -

18°C until dispatch.

ALLERGY ADVICE
FREE FROM
Sesame Seeds v | Sesame Seed Oil v | Egg v
Fish v | Cow’s Milk v | Soya v
Lupin v | Gluten v | Wheat v
Rye v | Barley v/ | Oats v
Spelt v | Kamut v | Mustard v
Celery / Celeriac v | Sulphites / Sulphur dioxide >10ppm in final product v

Nuts - list types

NONE

Crustacea / Molluscs / Shellfish - list types

NONE

This product conta

ins:

No allergens

Page 1 of 3




PRODUCT DESCRIPTION

General Description
Frozen Duck Necks 19-21kg
Color / Appearance

Texture and flavor
Raw: n/a product is sold raw

Aroma

Raw: n/a product is sold raw

PRODUCT PACKAGING
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PRIMARY PACKAGING
N/A
SECONDARY PACKAGING
1 Box Plain Lid 585x390x149mm 556.8g
1 Box Base 575x378x150mm 569.5g
1 End case label 150x90mm 0.9¢g
2 Strapping 9mm 2.8g
PALLET Packs per box Boxes per layer Layers per pallet Cases per pallet Type of Pallet
CONFIGURATION N/A 5 10 50 UK WHITE PALLET
LABELS EXAMPLES
: ETACRGKLX
Frozen Duck Necks
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CODING AND SHELF LIFE

Traceability Kill date
Pack date
On the end case label, the following Frozen on date
data will ensure full traceability of Best before end date
product. Batch number
The product shall exhibit a durability of Kill +18 months When stored at: -18°C
Essential storage instructions before opening: | Keep frozen -18°C Gas composition N/A
Life without gas: N/A

Upon receipt into depot/store there shall be a minimum of Depot 6 months

Metal Stick Sizes Frequency Method

Ferrous Non-Ferrous Stainless Steel Start and end of run, hourly,

. In line Metal Detection
7 mm 8 mm 8 mm Continuous.

MICRO STANDARDS

Test Fail Frequency Special note

TVC >1017 Daily

Pseudomonas >1076 Daily From Whole Bird Testing
E.Coli >5x1073 Daily
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