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Product Details

Animal Type: PORK Brazilian Official Product
Name: CARNE DE SUÍNO SEM OSSO - SOBREPALETA

Production Code: PCCXCAJAF2WP Brand: TRESBOMM FOODS Destination: MERCOSUL
Expiry Date: 365 days Date Format: DD/MM/AAAA
Individual Weight: 0.00 to 0.00 Slaughter Type: NORMAL SLAUGHTER
Edata's Code: 3972 Siga: 664167 Average's Code: 664167 Ean13's Code:  Ean14's Code: 

International Description
ENGLISH FROZEN PORK COLLAR BONELESS

Ingredients
Chilled pork collar - 100%

Product Description / Quality Features
Pork collar, skinless and boneless.
Cartons contain 19-23kg of product, , packaged in transparent polyethylene bags identified by a plastic label inside of bag.
The expiry date is ensured if the stock, transport and trade conditions are fulfilled.
ALLERGEN: NOT CONTAINS.

Product Description
Process description:
After chilling in equalization chamber with forced air, the carcasses are separated in legs, shoulder butt, picnic shoulder, loin and side. The
shoulder butt is sent to debones tables, where has the skin removed, it is deboned and refilled. After that, is picked up one collar and it is
wrapped in transparent polyethylene film containing a plastic identification label within the pack. The packages are sent to secondary pack
room, where are placed in cartons. The cartons are covered, an identifications sticker label is applied and the cartons are sent to conventional
frozen. After frozen, the cartons are sent to stock chamber whose temperature is lower than -20º, where remain until shipment. The production
date and expiry date must be stamped on both of identifications labels.

Specifications of microbiological parameters:
- Salmonella spp: Ausência em 25g, IN N° 161, DE 01/07/2022
- Escherichia coli/g: 10e2, IN N° 161, DE 01/07/2022
- Aeróbios mesófilos/g: 10e5, IN N° 161, DE 01/07/2022

Specifications of physicochemical parameters and contaminants:
- Not applicable

Parameters of quality:
- Fat: Maximum 2%
- Soft fat: Maximum 2%
- Bruise: Maximum 2%
- Ganglia: Maximum 2%
- Speckled: Maximum 2%
- Bones: Absent
- Product absent of strange materials.

Allergen:
- Not contains

Instructions for preparation and consume:
- This food if handled incorrectly and or consumed raw can cause health damage.
- Keep refrigerated or frozen.
- Defrost only in the refrigerator or microwave.
- Keep raw product separate from other foods. Wash the work surfaces (including cutting boards), utensils and hands with soap and water after
handling the raw product.
- Consume only after cooking, frying or roasting completely.
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DISCLAIMER: the product presented in this material is exported by Tresbomm Comércio e Exportação de Grãos Ltda, registered with CNPJ 15.660. 
513/0001-04, headquartered at Rua Dom Pedro I, 1190, Centro, Palotina, Paraná, Brazil, ZIP CODE 85950-000, and produced by Kaefer Agro Industrial 
Ltda (Globoaves), registered with CNPJ: 84.874.726/0015-49, headquartered at Rodovia BR 277 - Km 451, S/N, Vila Industrial, Laranjeiras Do Sul, Paraná, 
Brazil, ZIP CODE 85303-495. Further information about our company can be found on the website tresbomm.com.br.
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