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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork 6w Carcasse w/o feet, head and tail 

descrip�on, cu�ng round cut, without hind feet and without tail 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging in carton (600 x 400 x 200) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

Plant number: AT 20244 EG (Marcher Fleischwerke) 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 

 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

LABEL INSIDE AND OUTSIDE 

 

LABEL INSIDE CARTON ON BLUE BAG 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 

LABEL INSIDE AND OUTSIDE 

 
LABEL OUTSIDE OF CARTON 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTUREs OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

LABEL INSIDE AND OUTSIDE 

 

LABEL INSIDE CARTON ON BLUE BAG 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 

LABEL INSIDE AND OUTSIDE 

 
LABEL OUTSIDE ON CARTON 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTUREs OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Back Bone 

descrip�on, cu�ng cut into two parts, approx. 60/40 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 16kg fix weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

1 layer 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a2er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTUREs OF PRODUCT AND PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Back Fat Skinless 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 25kg fix weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film  

packed as layer 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly A Grade Natural Cut 

descrip�on, cu�ng without Riblet, without Belly Flank, without Belly Stripe 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly A Grade, Bone in, Rindless 

descrip�on, cu�ng without Riblet, without Belly Flank, with Belly Stripe, 

bone in, without skin 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly, Bone in, Skin on, A Grade 

descrip�on, cu�ng without Riblet, without Belly Flank, without Belly Stripe 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight approx. 18kg, 3 pieces per carton 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a3er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly Flank 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Rindless Belly, Single Ribbed 

descrip�on, cu�ng without riblet, without belly flank, without belly stripe, 

single ribbed, rindless 

aprox. 45 x 25cm 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight, 3 pieces/carton 

packaging in carton (460 x 265 x 175mm) 

vacuum packed 

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a5er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly Stripes 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Belly Spare Ribs 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Blade Bone Meaty 50/50 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

1 layer 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Collar, bone in, defa�ed 

descrip�on, cu�ng without so�bone, bone in, defa�ed 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a�er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTUREs OF PRODUCT AND PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Femur Bone, cap on 

descrip�on, cu�ng whole bone, knee cap on 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 17 kg fix weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

label inside and outside like pictured below 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURE OF PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Foreend with Hock 

descrip�on, cu�ng foreend without jowl and front feet, with front hock 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging foreend carton, 2 pieces/carton 

bulk packed in blue plas�c bag 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a,er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

LABEL OUTSIDE ON CARTON 

 

LABEL INSIDE ON BLUE PASTIC 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen  Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Foreend without Hock 

descrip�on, cu�ng foreend without jowl, front feet and front hock 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging foreend carton, 2 pieces/carton 

bulk packed in blue plas�c bag 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a,er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen  Pork Cuts  Product Specifica�on 

LABEL OUTSIDE ON CARTON 

 

LABEL INSIDE ON BLUE PASTIC 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 
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Frozen  Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Front Hock 1,0 - 1,2 kg 

descrip�on, cu�ng 1.0 - 1.2 kg, saw cut 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Ham So� Bone 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10 kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

label inside and outside like pictured below 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a/er produc�on date 

CHARACTERISTICS  

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Humerus Bone Split 

descrip�on, cu�ng half cut 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Humerus Bone 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Leg 4D 90CL 

descrip�on, cu�ng with topside, without shank, without rind, without fat, 

boneless, approx. 90% lean 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight, approx. 23-26 kg, 3 pieces per carton 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a5er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

PICTURE OF PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Leg round cut (without feet) 

descrip�on, cu�ng round cut, without hind feet and without tail 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight 

packaging 2 legs per carton (600 x 400 x 145mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

Plant numbers: AT 61877 EG (Fleischhof Raabtal) 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTUREs OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Moon Bone 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Neck Bone Wing 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Neck Bone 

descrip�on, cu�ng wing on 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 15kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

Layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PACKAGING 

 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Piano Bone 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Riblet Meaty 

descrip�on, cu�ng meaty, without Sternum 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Rosary Bone 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

Layer packed 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Shoulder 4D 

descrip�on, cu�ng shoulder without shank, without rind, without fat, boneless 

origin born, raised, slaughtered and cut in AUSTRIA 

weight catch weight, 6 pieces per carton 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a1er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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PICTURES OF PRODUCT AND PACKAGING 
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PICTURE OF PRODUCT  
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork So� Bone 

descrip�on, cu�ng without hard bone 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

2 layers 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts 1 Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Sternum Bone 

descrip�on, cu�ng  

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a0er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts 2 Product Specifica�on 

PICTURE OF PRODUCT 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts 3 Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Trimmings 25/75 

descrip�on, cu�ng 25% meat 

75% fat 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 25kg fix weight 

packaging in carton (600 x 400 x 145mm) 

wrapped in PE film  

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a3er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin or 

place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

PICTURES OF PRODUCT AND PACKAGING 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name Frozen Pork Trimmings 70/30 

descrip�on, cu�ng 70% meat, 30% fat 

origin born, raised, slaughtered and cut in AUSTRIA 

weight 10kg fix weight 

packaging in carton (400 x 300 x 135mm) 

wrapped in PE film 

label inside and outside 

STORAGE CONDITIONS 

temperature -18 degree cen�grade 

expiry date 2 years a3er produc�on date 

sensory characteris�cs typical taste, smell and colour of fresh meat 

physical characteris�cs free from any foreign bodies and impuri�es 

microbiological characteris�cs according to micorbiological requirements “AMA–

Frischfleisch“ 

QUALITY MANAGEMENT  

Quality assurance: 

 cer�fied according to IFS food 

 integra�on of HACCP principles 

 microbiological tests according to comission regula�on (EC) No 2073/2005  

and microbiological requirements “AMA-Frischfleisch” 

 parameters: total aerobic count plate, enterobacteria, salmonella 

 

The delivered meat corresponds with the requirements of: 

 the residue regula�on BGBl II, No 110/2006 

 the regula�on (EC) No 853/2004 laying down specific hygiene rules for food of animal origin 

 the regula�on (EU) No 1169/2011 on the provision of food informa�on to consumers 

 the commission implemen�ng regula�on (EU) No 1337/2013 as regards the indica�on of the country of  origin 

or place of provenance for fresh, chilled and frozen meat of swine, sheep, goats and poultry 

 

CHARACTERISTICS  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT AND PACKAGING 

 

LABEL INSIDE AND OUTSIDE 

 

NAME, ADRESS AND STAMP OF PRODUCTION SITE 

NO. 

NO. 

NO. 
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Frozen Pork Cuts  Product Specifica�on 

GENERAL INFORMATION  

product name 10 kg Carton Packing 

measurements  544 x 360 x 100 mm 

PICTURE OF PRODUCT  

 

 

97 



 

Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  
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Frozen Pork Cuts  Product Specifica�on 

PICTURE OF PRODUCT  
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