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Product Specification

1. Article information.

Article code 001850
Article name Unsmoked rindless streaky bacon (with added water)
Description Unsmoked streaky bacon without rind, without bone and

without cartilage.

2. Ingredients declaration.
Pork (88%), water (9%), salt, preservatives (E252, E250), antioxidant (E301).

3. Quality information.

Origin Origin Dutch, French and/or Polish pigs.

Production Product is made from accurate selected raw material.
The raw material is brined, sliced and according to
specification packed.

Flavour and taste Product has a typical taste and odour. Free from non
typical odour and taste.

Colour Product is light pink up to light red.

4. Technical specification.

Meat/ Fat ratio 50/50.

(Slice) thickness 3.8 mmz+ 0.3 mm.

Weight 5Ibe.

Metal detection Ferrous 4.0 mm; Non-ferrous 5.0 mm; Stainless Steel
6.0 mm.

Foreign bodies Free from foreign bodies.

Packaging Vacuum-packed, 4 packs in cardboard box.

5. Traceability.
For the traceability the following information is needed:
Article code and package code.

6. Nutritional information (per 100g) on fresh product (based on calculation).

Energetic values 1005 kJ
243 kcal
Fat 21 % +5.0%
of which saturated 81 %
of which mono-unsaturated 9.0 %
of which poly-unsaturated 34 %
Carbohydrates 00 %
of which sugars 0.0 %
Protein 14 % +4.0%
Salt 29 % +0.5%
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7. Bacteriological specifications, on delivery.

Total viable count < 100000 cfu/g
Enterobacteriaceae < 1000 cfu/g
Staphylococcus aureus < 500 cfu/g

Clostridium perfringens < 10000 cfu/g

8. Storage and shelf life.

Storage maximum 5°C.

Shelf life 8 weeks after production.

9. Intended use.
This is a raw product. Cook thoroughly before serving. Target group: general consumers.

10. Allergen information.

01. Gluten - 15. Maize -
02. Lactose - 16. Wheat -
03. Peanut - 17. Rye -
04. Nuts - 18. Cocoa -
05. Eggs - 19. Pulses -
06. Soy - 20. Nut oil -
07. Fish - 21. Peanut oll -
08. Crustaceans - 22. Sesame oil -
09. Molluscs - 23. Chicken -
10. Lupine - 24. Pork +
11. Celery - 25. Beef -
12. Sesame seed - 26. Glutaminate (E620-E625) -
13. Mustard - 27. Coriander -
14. Sulphur dioxide/ sulphites - 28. Carrot -
+: present -: absent ?: possible presence due to cross contamination

11. GMO-status.

Based on statements from our suppliers we can declare that all products produced by
Vleeswarenfabriek Persoon BV are free from ingredients derived from genetically modified
organisms.

12. Disclaimer.

The information in this document is true and correct to the best of our knowledge. Due to
natural fluctuation in the raw material and information provided by third parties, no
guarantees are given for the information in this document, except when it involves legislation.

This specification is valid for 1 year and will be renewed upon your request.
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