Cain (lompan%

Your www-trading partner.

Raw Material Specification

Nr. 70602

Pork topside Il

Criteria

Quality Norm
Weight per piece
Fat/lean relation
Cut

Transport condition
Packaging

Bacterial count

Requirements

As shown in picture, with cup
N/A

N/A

* As shown in picture

Fresh: temperature ranging from 0 to +2°C

Fresh: in boxes or in undercarriages

Total microbiological count:
E. Coli:

Staphylococcus aureus:
Salmonella:
Sulphite-reducing Clostridia:

5,000,000 cfu/g
500 cfu/g

500 cfu/g

0/25 g

100 cful/g
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