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TRADE DESCRIPTION: SO TENDER REVISION DATE: 5/03/2014
RIB RACK ROAST
GENERIC DESCRIPTION: BONELESS PORK H.A.M Reference: 4089

8 RIB RACK FRENCED VACUUM PACKED VIEW FRONT VACUUM PACKED VIEW BACK

Pig Carcass Grade |e EST# 900 = All Carcass Grades

» Derived from a standard 10 rib bone in rind on loin with a tail of 80 mm measured from the
ventral edge of the eye muscle
» A strip 20 — 30 mm wide is fleeced from the ribs along the ventral edge tip of the ribs

CUTTING LINE » The ventral end of the ribs is to be “frenched” without cutting beyond the fleeced point of the
ribs
» All chine and feather bones are neatly removed
< The max fat depth is 10 mm, the dorsal edge is to be evenly bevelled of rind and fat if the fat
cover is beyond 10 mm at that point
TRIM < 2ribs are removed from the rack with a cutting line parallel to the rib line

< The rind is scored while avoiding cutting into the primal
REQUIREMENTS < The 8 rib rack is then further processed as Moisture Infused in accordance with DON KRC Ml
requirements

** The rack is then separated into 2 x 4 rib racks

¢ Each piece is placed into a pre printed vacuum packed bag with a soaker pad placed on the

PACKING & medial surface
PRESENTATION | Digilabel to be applied neatly to the front surface if required by customer

REQUIREMENTS |¢ 8 pieces per carton
+ Best Before date to appear as 21 days from production

FURTHER PACKING INFORMATION

Product Est # Refrigeration Status Pack Weight Weight Pieces Pieces Bag
Code Statement Type Type Range per Bag per Carton Size
KEEP 225 x 300
74929 900 CHILLED DOMESTIC IW VAC C/WT NA 1 8 (79351)
ADDITIONAL INFORMATION
Product Carton Carton . Soaker Poly . Pallet
Code S Type Lid - Base Hllaies Pad Sheets VRIS S Uil Configuration
74929 900 G 66563 NA YES NA 2461590016990 | 99326451749294 EUEETIS
Medium 10 car x 6 layers
ROB McPHERSON MATT CARTWRIGHT
AEFROVED B (OPERATIONS EST# 900) (NATIONAL BUSINESS MANAGER)
SIGNITURE Sor7 G P — 1

74929 ST RIB RACK ROAST Created on 5/03/2014 Created by silcock]




