SPECIFICATION FOR GOODS RECEIVED BY CONCEPT ONE

MINCED BEEF

PHOTO

DESCRIPTION



The mince is to be fresh looking, and not be dark in colour and have no evidence of tainted smell or discoloured fat. 



PACKAGING


CHILLED: To be in sealed bags. Vacuum bags are not acceptable.

FROZEN:  To be in sealed bags, free flowing.

STORAGE/HANDLING


Load into chilled/frozen storage within 15 minutes of delivery.

TEMPERATURE

SHELF LIFE
CHILLED:  0 TO 3 C         FROZEN: -18 TO -22 C

CHILLED: 3 days               FROZEN: Min 6 months.

INSPECTION

Visually check and temperature check all meat deliveries.

APPEARANCE

Meat to be bright red in colour, with flecking of white fat throughout the mince.

To be representative of meat passed through a 5mm mincing plate.

PACK SIZE

2.5kg



WEIGHT

12.5kg max

QUALITY

MBG Code 150

LABEL INFO

Product name, weight, origin, production/packaging date, best before/use by date, supplier name, contact telephone No.

COMMON

DEFECTS
Split bags. Blown bags. Stale odour. Dark/Greenish appearance. Mince too coarse/fine.  Fat content too high.

OTHER 

INFORMATION
Frozen product to have “Do not refreeze” label in addition on the bag.

ORIGIN: U.K. Eire, Australia, Brazil, Botswana, N.Z. Intervention.
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