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PACKING
• Frozen product is boxed in a 25kg brown base box with a blue liner 
• 40 Crates are stacked on a pallet and each crate contains 25 to 30kg 
• Shrink-wrapped 

TECHNICAL SHEET

These details  
are applicable  
to the whole  

primal range.

FRESH/FROZEN

LABELLING

SHELF LIFE

PRESERVATION

Fresh

The crate / carton will be labelled with a traceability label indicating the product 
code, production date, BB date and batch traceability code.

Day of Pack Plus 6 Days   
(Day of pack plus 1 year if frozen)

Temperature (°C)
Minimum: 0˚C
Optimum: 5˚C
Maximum: 7˚C 

If frozen: < -18˚C
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Product code: 1229

Product Descriptor 
Pork Leg:
Boneless, defatted, 
without shank meat. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1257 

Product Descriptor 
Topside:
Without blood vessel 
and flat sinew. 
Product contains no 
bones and has very 
little fat, VL 95/5. 

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1261 

Product Descriptor 
Thick Flank:
Thick flank muscle, 
boneless, rindless, 
very little fat, VL 
(visual lean) 95/5 
without sinews. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1262 

Product Descriptor 
Pork Leg Trimmings: 
VL 80/20. 

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1203 

Product Descriptor 
Pork Leg:
Round cut, without 
flank fat and flank 
meat, tail fat and tail 
bone. Cut through 
the point where 
tailbone and aitch 
bone meet. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1201

Product Descriptor 
Pork Leg: 
Square cut. Cut 
through the point 
where tail bone 
and aitch bone 
meet. Hind foot cut 
through the star.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1213 

Product Descriptor 
Pork Hock:
Deboned from  
the leg. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).
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Product code: 1313 

Product Descriptor 
Pork Shoulder DDD: 
Deboned, derinded 
and defatted. 
Trimmed to Approx, 
1mm fat without 
shoulder.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1330 

Product Descriptor 
Pork Shoulder Rib: 
Neck bone removed.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1673 

Product Descriptor 
Pork Loin DDD: 
+- 160mm wide. 
Chain approximately 
+- 20mm after 
eye muscle. Fat 
thickness not more 
than 15mm.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1320 

Product Descriptor 
Pork Neck DDD: 
Boneless, defatted 
with False lean.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1306 

Product Descriptor 
Pork Shank:  
Bone in and rind on. 

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1648 

Product Descriptor 
Pork Loin Ribs 

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1301 

Product Descriptor 
Pork Shoulder: 
Bone-in, rind-on. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1349

Product Descriptor 
Pork Shoulder: 
Trimmings, VL 80/20.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1501 

Product Descriptor 
Pork Loin:
Bone-in, rind-on.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

SHOULDERS

SHOULDERS

LOINS
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Product code: 1850 

Product Descriptor 
Pork Belly DD. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack plus 
1 year if frozen).

Product code: 1829 

Product Descriptor 
Belly Ribs or Spare 
Ribs. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1801

Product Descriptor 
Pork Belly:
Bone-in, rind-on.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1831 

Product Descriptor 
Pork Trimmings:
VL 60/40.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1911 

Product Descriptor 
Mixed Pork Rinds: 
Leg, Shoulder, Loin 
& Belly.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

BELLIES

BELLIES

RINDS
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Product code: 1702 

Product Descriptor 
Back Fat.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack plus 
1 year if frozen).

Product code: 4950 

Product Descriptor 
Net Fat.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 1706 

Product Descriptor 
Cutting Fat: 
with Rind.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1704

Product Descriptor 
Pork Flare:
Fat removed from 
belly. With incised 
lymph nodes.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1705 

Product Descriptor 
Cutting Fat.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

FATS

FATS
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Product code: 1905 

Product Descriptor 
Pork Trotters:  
hind and front.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 4962 

Product Descriptor 
Pork Cheeks: 
rindless.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 4953

Product Descriptor 
Pig Hearts.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 4952 

Product Descriptor 
Pig Kidneys. 

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 4905 

Product Descriptor 
Pork Tails. 

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 4951 

Product Descriptor 
Pork Liver.

Shelf life 
Day of Pack Plus 6    
Days (Day of pack 
plus 1 year if frozen).

Product code: 4960 

Product Descriptor 
Pork heads:
Cheeks and tongue 
removed.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 4955 

Product Descriptor 
Pork Spleens.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 4969 

Product Descriptor 
Pork Tongue:  
without root meat.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).
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Product code: 305 

Product Descriptor 
Meaty Bones.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 4908 

Product Descriptor 
Pork Lungs.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).

Product code: 1906

Product Descriptor 
Pork Fillet: 
with silver sinew and 
chain removed.

Shelf life 
Day of Pack Plus 6 
Days (Day of pack 
plus 1 year if frozen).
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Product Code:  
1000 - B
(33kg-55,9kg) 

1000 - F
(56kg-70kg)  
 
1000 - J
(70,1kg-100kg) 

Product Descriptor 
Pork Carcass, Split, 
Head Off.

Product Code:  
1000 -D
(33kg-55,9kg) 

1000 - H
(56kg-70kg)  
 
1000 - L
(70,1kg-100kg) 

Product Descriptor 
Pork Carcass,  
Not Split, Head Off.

Product Code:  
1000 - A
(33kg-55,9kg) 

1000 - E
(56kg-70kg)  
 
1000 - I
(70,1kg-100kg) 

Product Descriptor 
Pork Carcass, Split 
and Head On.

Product Code:  
1000 - C
(33kg-55,9kg) 

1000 - G
(56kg-70kg)  
 
1000 - K
(70,1kg-100kg) 

Product Descriptor 
Pork Carcass,  
Not Split, Head On.
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