FINISHED PRODUCT SPECIFICATION

320750

Standpack No. Product Name Location
320750 PS-SHORTLOIN VP PF

Item Photo

Animal Requirements
Animal Sub Family Animal Grade Animal Breed Requirements
Bovine Premium (Grass Fed) Any
Other Market Requirements Graded Weight Requirements Animal Age
General Requirements
ANZCO Program Market Eligibility Product State
JP PF Chilled
Shelf life Expiry Requirements Testing Requirements Storage, Transport and Preservation Requirements
Expiry - 56 Days Keep Refrigerated
Microbiological Requirements Intended Product Use Other Relevant Information

Produced for Tahiti.

Processing Plants

ANZCO Foods Eltham, ANZCO Foods Manawatu, ANZCO Foods Canterbury, ANZCO Foods Kokiri, ANZCO Foods
Marlborough

Nutritional Information

Protein Energy - kilojoules Energy - calories Fat - total

Fat - saturated Sodium Iron

Preparation Requirements

Generic Product Description Bone Requirements Product Group HAM Item Code
BEEF SHORTLOIN Bone In Loin 1552

NAMP Item Code NZ Meat Guide Item Code

174 174
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Processing Instructions

Trim Requirements

Bone-in, Shortloin derived from a 1rib hindquarter. It is
separated from the rump and loin at the pin bone. Thin flank is
removed in a straight line parallel to the chine bone. Tenderloin
retained. When cutting this you will also create a Butt Tender.

External fat trimmed to a maximum of 12mm.
Loose pieces and ragged ends removed.
Cuts are to be kept in their natural shape.

Inner Requirements

Wrap Preparation Instructions Packing Style Pieces Per Pack
VP

Piece Set Weight Required Piece Set Weight Weight Range Required Weight Range (kgs)

No 0 No 0.00 to 0.00

Wrap Type 1 Wrap Type 2 Wrap Type 3 Wrap Type 4

ANZCO BEEF 400X800VP RIV 300X700 CLEAR GUARD RIV 200 SOAKER PAD BPB002

ME43 BARRIER BAG BLACK

Inner Label 1

Inner Label 2

LABOO7 - PIECE LABEL 79X99 MULTI-LINGUAL

320780

PS SHORTLOIN VP
LONGE COURTE PS VP

DATE OF SLAUGHTER:

DATE DABATTAGE 17Rsae

PROOUCTION DATE

DATE DE PROGUCTION: huianened

useBY:

A CONSOMMER JUSCU AU Lot

KEEP REFRICERATED AT -1°C 10 0°C
A CONSERVER AU FROID A UNE TEMPERATURE DE:

PROCUC TION ORDER NUMDE R
NUMERO DE TRACABILITE

Example label only

Additional Market Labelling Requirements

Retail Barcode

French label to be applied to each VP.

Outer Requirements

Outer Packing Instructions

Branding

ANZCO

FOODS

Carton Outer Carton Lid

ABL003
Packs Per Carton Outer Weight Type Outer Minimum Weight (kgs) Outer Maximum Weight (kgs)
Full Catch 12 27

Carton Barcode

99419781032669
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Outer Label 1

Outer Label 2

PRIMARY CARTON LABEL 90X130MM

PS SHORTLOIN VP
LONGE COURTE PS VP
PRODUCT OF NEW ZEALAND 1

BONE-IN BEEF
BATGE: 0
\ EIPRY DATE: 124012000
) 03871

. 320750 NET WEIGH1[H]

CTN: 387 TIME:08:ias 59 96|b 27 20kg

SPEC8989  Anzco Foods Limi

Example label only

SECONDARY LABEL 95X100MM

PS SHORTLOIN VP
LONGE COURTE PS VP

DATE OF SLAUGHTER: 1710612020
DATE D'ABATTAGE:

PRODUCTION DATE: 181062020
DATE DE PRODUCTION:
USE BY 1210712020

A CONSOMMER JUSQU'AU:

KEEP REFRIGERATED AT: “1°C to 0°C
A CONSERVER AU FROID A UNE TEMPERATURE DE:

PRODUCTION ORDER NUMBER:
NUMERO DE TRACABILITE:

Example label only

Additional Images
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