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PRODUCT SPECIFICATION

Product: TRTO01 Frozen Sliced Cooked Turkey Breast
2 x 5009
Description: Cooked Turkey breast, sliced and packaged in a protective
atmosphere and frozen.
Meat Origin: British Turkey supplier.
Ingredients: Turkey Breast (100%)

Allergen Advice:

This product does not contain any allergens as listed in Annex |l
of the EU FIC.

Protective Atmosphere:

Yes

Shelf Life:

180 Days Maximum from Day of Packing.

Inner Packaging:

Base Web: APET 450/PE 50 Clear
Top Web: PET12 / PE-EVOH-PE AF 50

Inner Pack Label:

White 100 x 80mm Thermal Transfer Label with Black Print.

Outer Packaging:

Outer Case: Plain Brown (380mm x 380mm x 130mm)
Tape Seal Closure

Outer Pack Label:

White 100 x 80mm Thermal Transfer Label with Black Print.

Date/Batch Traceability
Code Information:

Pack labels printed with traceability information, durability date
applied by hand applicator label.

Packs per Outer:

6

Bar Coding:

5016792000161

Storage Instructions:

Store below -18°C. Defrost in a refrigerator before use. Once
defrosted use within 24 hours and do not refreeze.
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Home Freezing
Guidelines:

Frozen product.

Cooking Guidelines:

N/A

Microbiological Standard:

< 5 x 102 cfu per gram (target)
1 x 10° cfu per gram (max)

Aerobic Colony Count

Coliforms <102 cfu per gram (target)
5 x 10° cfu per gram (max)
S aureus <20 cfu per gram (target)

1 x 102 cfu per gram (max)
Absent in 25¢g
Absent in 25¢g

Salmonella spp
Listeria monocytogenes

Analytical Standard:

Meat Content 100%

Nutrition per 100g Energy 657kJ/156kcal
Fat 5.4¢g
of which saturates 1.69
Carbohydrate 0.1g
of which sugars 0.19
Protein 26.89
Salt 0.2g

Site Approval No: GB SM001

Genetically Modified
Organisms:

From information currently available, the product and/or its
ingredients contains no genetically modified materials. No
ingredients are understood to be derived from processes that use
genetically modified organisms and no processing aids also are
understood to be have been derived from genetically modified
processes, additives or materials.

Site Accreditations:

SALSA
(Copy on request).

Freedom Food
(Copy on request).
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Inner Pack Label:

Thomas Ridley

Rougham Industrial Estate, Rougham, Bury St Edmunds, IP30 SND

Frozen Sliced Turkey Breast BATCH No. (L) £ 52
— FROZEN ON —
Waight 2x500q 03 03 2015
Turkey Breast (100%). ~-BEST BEFORE -
Manufactured and packed in the UK using British turkey. PARS :

105 i
Store below ~18°C. Defrost in a refrigerator before use. Once b ULy O
defrosted use within 24 hours and do not refreeze.

Nutrition disclosure per 100g
Energy 657 kJ
156 keal
Fat 54 g
0f which saturates 16 g
Carbohydrate 01 g
Of which sugars 019/ 510167921000161
Protein 268 g
Salt 02 g

Packaged in a protective atmosphere.

Outer Case Label:

Thomas RidLey

Rougham Industrial Estate, Rougham, Bury St Edmunds, IP30 SNO

Frozen Sliced Turkey Breast

bx2x500q

Turkey Breast (100%).

Manufactured and packed in the UK using British turkey.

Store below ~18°C. Defrost in a refrigerator before use.
Once defrosted use within 24 hours and do not refreeze.

Packaged in a protective atmosphere.
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Specification Amendment

Version Number Reason for Date of Amendment Authorised
Amendment
2 Weight changed to 2 x 09.05.15 P. Simons
500kg
3 Nutrition added in line 17.01.17 P. Simons
with new FIR
4 Site approval number 05.09.23 P. Simons
amended in line with
current legislation.
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