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Product Specification Sheet

Description:

Product code:

Origin:

Processed and packed in:
Delivered:

Sold as:

Target weight:
Acceptable tolerance:

Assurance:

Notes:

Shelf life if bought fresh:

Shelf life if bought frozen:

Packaging:

Label Information:

Storage Instructions:

Preparation:

Diced Lamb

704846

New Zealand/Australia/Spain

UK8374

Tempered, do not re-freeze

1x 2.5kg

2.5kg

+/-5mm

N/A

Should be free from odours, discolouration and foreign bodies
Min 4 days Max 6 days

Min 40 days Max 60 days

Food grade vacuum pouch
Product description, weight, storage instructions, batch code, pack
date, use by date, Lamb labelling information as required

Fresh meat at <7°c, frozen meat <-18°
Once opened use with 48 hours

Diced lamb will be prepared from the leg. Al boes and cartilages will be removed.
Surface ad seam fat will not exceed 13mm in thickness and the visual fat content

will not exceed 20%. The result joint will be hand diced into 25mm cubes.
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