Suministros Meding, S.L
C/ Severo Ochoa, 2F
28914, Leganés , Madrid
R.G.S.A.10.02541/M
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Family: TERNERA /VEBAL
codigo articulo / Product code: 22269

Ccaracteristica calidad /quality feature : consistencia flrme / flrm consistency,
Situacidn / Sttuation: Porclon de carne del diafragmn de vacuno. Forma Lrvegular/ Portion of wment from the

diaphragm. lrregular shoape

Rango de peso / Welght Range: envasados en bolsas de 2-2.5 Ko/ packed tn 2 - 2.5ko bags
vida til / Shelf life: envasaco + 24 meses / pack + 24 months

CARACTERISTICAS DEL PRODUCTO / PRODUCT CHARACTERISTICS

CARACTERISTICAS MICROBIOLOGICAS /
MICROBIOLOGICAL CHARACTERISTICS

Aeroblos messfilos .o <1.0 x 10% ufe/g
Enterobacterins totales.................. <1.0 x 10* ufe/g
Escheriehia coll oo, <1.0 x 107 ufe/g
Estafilococos coagulasa positivos...< 1.0 x 102 ufe/g
Sabmonella 25 ¢ Negativo
Clostridivm perfiinges ..., < 3.0 x 10" ufe/g
ENLEIOCOCOS ovvieiiiieiiiiiecc <50 x 10t ufe/o

CARACTERISTICAS FISICO-QUIMICAS / PHYSIC-
CHEMICAL CHARACTERISTICS

‘PH: 5,3-5,9

ALERGENOS / ALLERGENS (Reg. 1169/2011)

No contiene alérgenos ni posibilidad de contaminacion
eruzada/ No allergens, or cross contamination

Ol

Gluten | Ghuten Pescodol Fish  Moluscos | Malluscs Sala / Soy Pitramoces /lupin  Lictwos! Doing
Sésomo [Sesome  Frutes secos/ Nuts il Celeny Momw Mwﬂ S0n - Sulfitos: Cocouets [ Peanit Crustaoess
SO Sulfites. Crustoceons

CARACTERISTICAS ORGANOLEPTICAS / ORGANOLEPTIC
CHARACTERISTICS

colov roJ’o cavne / meat-Like ved colouy

realizado por: / tssued BY:
Virginia Aledzar- veterinary surgeon of the Quality department

Aprobado por: / Approved BY:
Francisco Oviedo - Production department
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Fecha ultima revision / Latest version: 29/10/2019

Documento electronte. Valido sin flrma/ Electronie document. valid without signature
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ETIRUETA INTERNA / INTERNAL LABELLING

ETIRUETA EXTERNA / EXTERNAL LABELLING
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CARACTERISTICAS DE LA MATERIA PRIMA / RAW MATERIAL CHARACTERISTICS

origen/ Origin: Lunidn Europena/ European Union

pesplezado en/ Deboned at: Suministros Meding (RGSA/ Health wark: ES-10.02541/M)
Edaol sacrificio/ Age at slaughter: Legislado segun la denominacion comerelal del producto/ According to Legislation

Clastficacion canal/ Cavcass clasification: A-€
Conformacion canal/ careass conformation: EURO
Engrasamiento de La canal/ Fattenlng: 2-4

ENVASADO - EMPARUETADO / PACKING SPECIFICATION

Plezas por caja / Units per Box: £-9 bolsas. / bags.
Pléstico / Film: Transparente / Clear

Tipo de envasado / Packing type: Vaclo / Vacuwm-packed
caja /Box: 595 x 1€0 x 295

Kg. por caja/Ka. per box.: 16 - 22 Ko aprox./approx.
Cajas por capa / Ne Boxes per Layer: 4

Capas por palet / N2 Layers per pallet: 10

cajas por palet / N2 Boxes per pallet: 40

Tipo de palet / Type of pallet: Ewropallet (120 x €0)
T2 de conservacion / Storage Temperature: -122 C

T? de transporte / Transport Temperature: -1£° C

lote / Bateh nuwmber: Codigo interno de produccidn / nternal

production number

RECOMENDACIONES BE USO Y PURLICO OBJETIVO / USE RECOMENDPATIONS AND TARGET POPULATION

cocinar completamente antes de su conswmo / Cook before use
Conservar en congelacion a -182C / Keep frozew at -1£2C
Descongelar en vefrigeracion / Defrost in vefrigeration

una vez descongelado no volver a congelar/ Onee defrosted, do not freeze again

Una vez abierto, consumir preferentemente antes de 2/3 dins/ Ownce opened, best before 2/3 days
Prodlucto apto para todo el publico en general salvo por vestricclones soctales, culturales, sanitarios Y religlosos/

No use vestriction, but for soctal, cultural, health or veliglous reasons

realizado por: / tssued BY:
Virginia Aledzar- veterinary surgeon of the Quality department

Aprobado por: / Approved BY:
Francisco Oviedo - Production department
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