
 
Raw Material Specification 

Nr. 70641 
 

Pork silverside, rind on, with 
muscle 

 
 

Update: 10/01/01 - Page 1 of 2 

Criteria Requirements 
Quality Norm EAA, EA 
Weight per piece 2,40 – 3,00 Kg 
Fat/lean relation Very lean (max. fat width: 1,0 cm) 
Cut • Silverside without shankmeat 

• Clean 

• Without internal fat 

• Without gland 

• With eye of round 

• With muscle, but without the hard sinew 

• Rind must be round cut (length max. 19 cm) 
Transport condition Fresh: temperature ranging from 0 to +2ºC 
Packaging Fresh:  in containers 

Bacterial count Total microbiological count: 5,000,000 cfu/g 
E. Coli:     500 cfu/g 
Staphylococcus aureus:  500 cfu/g 
Salmonella:    0/25 g 
Sulphite-reducing Clostridia: 100 cfu/g 
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