
CUSTOMER PRODUCT SPECIFICATION

NX100124

NX100124

Heavy Cooked Smoked Streaky Bacon EC Registration:

1kg ℮ T1: 985g T2:

Country of Origin: Produced in Ireland using EU Pork.

Storage - Fresh: Keep Chilled between 0°C to 4°C.

Storage - Frozen: Product is suitable for freezing. Product must be frozen before the use by date declared on pack.

Durability - Fresh: Min Life to Customer 28 Days

Durability - Frozen: Product can be frozen for 6 months. 

Durability - Coding: DD/MM/YYYY

Information - Fresh: Once opened, keep refrigerated <4°C, and consume within 3 days.

Other Information:

Ready to eat

Top Film: Clear, PA/PE 1g

Tray: Black, Polypropylene (PP) 54g

Pack Label: White printed, paper MC FSC 1g 

Pack Dimensions: 328mm x 268mm x 50mm

Pack Barcode: 5190000000027

Cardboard Box: Brown corrugated cardboard 360g

Outercase Label: White printed, paper MC FSC 1g 

Tape: Clear, Polypropylene (PP) 0.5g 

Outercase Dimension: 540mm x 333mm x 154mm

Outercase Barcode: 13500000000026

Pallet: Standard 25000g 

Pallet Wrap: Clear, LLDPE 100g 

Pallet Barcode: None 

Packs in a Case: 6
Pallet configuration: 6 cases x 9 layers = 54 cases per pallet

Packaged in a modified atmosphere.

PACKAGING INFORMATION / DIMENSIONS

Primary Packaging

Secondary Packaging

Once defrosted use within 2 days.

PRODUCT INFORMATION - GENERAL

Product Code:

970gDeclared Weight:

Information - Frozen:

INGREDIENTS & NUTRITIONAL INFORMATION

STORAGE / DISTRIBUTION & DURABILITY INFORMATION

Product Title:

Product Description:

Fresh Smoked Full sliced Bacon 1kg ℮.                                                               

Prepared with 220g of Pork per 100g of finished product.                        

Approx. 45% Yield +/- 5%.

IE 2068 EC

Ingredients Declaration:

Nutritional Information 

/100g as sold:

Pork, Salt, Dextrose, Antioxidant: Sodium Ascorbate, Preservative: Sodium Nitrite, Flavourings.

Energy 1540kJ/368 kcal; Fat 26.8g (of which saturates 10.4g); Carbohydrate 3.7g (of which 

sugars 1.1g); Protein 28.3g; Salt 4.68g.

Weight of film:

Weight of tray:

Weight of label: 

Weight of outer case:

Weight of label :

Weight of tape: 

Tertiary Packaging Weight of Pallet:

Weight of Pallet Wrap:
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Signed on behalf of Becketts Foods Ltd: Approved by Customer:

Name: Kinga Zawisza Name:

Title: Technical Assistant Title: 

Date: 22/03/2024 Date: 

SOURCEIS THE PRODUCT FREE FROM

FREE FROM INFORMATION

PorkPork and Pork Derivatives**

Lamb and Lamb Derivatives**

Poultry and Poultry Derivatives**

Mechanically Recovered Meat**

Milk / Milk Products

Beef and Beef Derivatives**

IS THE PRODUCT:

Sulphur Dioxide (Sulphites)(E220 - E227)
Artificial Colours

Artificial Preservatives

Sodium Nitrite 

(E250)

IF NO, PLEASE 

GIVE REASON

Suitable for Nut Allergy Sufferers

Maize / Maize Derivatives

GM Maize / Maize Derivative

Barley / Rye / Oats / Malt

Malt Extract

Egg / Egg Products

Fish / Fish Products

Shellfish

Crustaceans

Nuts / Nut Products

Peanuts / Peanut Products

Unrefined / Cold Pressed Nut Oils

Sesame Seeds

Sesame Seed Oil

Halal Certified (attach copy of certificate)

Kosher Certified (attach copy of certificate)

Organic

Rice

Suitable for Vegans

Artificial Flavourings

Suitable for Ovo-Lacto Vegetarians

Suitable for Vegetarians

Suitable for Coeliacs

Wheat / Wheat Derivatives

Gluten

Yeast

Lupins / Molluscs and/or Derivatives

Added Salt (give salt % in finished product)

Added Sugar

Mustard / Mustard Seed / Mustard Derivative

Celery / Celery Derivatives

Soybeans

Soya / Soya Derivatives

Genetically Modified Soya / Soya Derivative
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