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Product Specification:

Rangeland Foods Ltd
Lough Egish, Castleblayney
Co. Monaghan, Ireland

Tel: +353 (42) 9745132
Email: customerservice@rangelandfoods.com
Web: www.rangelandfoods.com
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Item code; 50761 Product title; Superchilled Butcher's Style Burger 36x180g (6*6)
Country of Origin Republic of Ireland
Beef Country of Origin Ireland
Production Facility Plant number IE 717 EC, Lough Egish, Castleblayney, Co. Monaghan, Ireland
Product Description Individually quick frozen (IQF) beefburgers
| Ingredient Declaration | Beef 99%, Salt, Pepper.
Burger specification Frozen Weight | Interleaved IQF Scored Halal Shelf Life Shelf Life at
180g No Yes No No at -18°C 0 to 4°C
12 months 10 days
Burger Dimensions Left to right Front to back Thickness
85 — 90mm 85 — 90mm 29mm +/- 0.5mm
Packing specification Burgers | Packs/ | Burgers/ | Net weight | Pallet Height | Cases/ | Layers | Cases per
per pack case case / case (incl. pallet) layer | /pallet pallet
6 6 36 6.48kgs 2.25 meters 8 10 80
Packaging Weight Weight Weight Weight Weight Gross Weight Gross Weight
Information corrugated Liner/ bag Paper sealing tape Label - (kg) (kg) (Product &
case Interleave Packaging Packaging)
0.43kg 0.31kg 0.0kg 0.01kg 0.005kg 0.76kg 7.24kg
Tape colour | Liner colour Case Dimensions EAN code :
Clear Blue (L) 378mm | (W) 285mm | (H) 210mm 05390630507617
| Product Coding System | Case Code 761 Best Before Date (03/12/2021) Lot number (LOT 01)

Storage Instructions

Store below -18°C
Once defrosted do not refreeze

Cooking Instructions

Allow to thaw in a refrigerator 0 to 3°C. Cook time 7 minutes.
Cook on flat plate grill (177°C) and allow to cook for 2 minutes, turn after 2 minutes, then using

spatula, press burger flat to approximately 15mm thickness, continue to cook for a further 5 minutes (turning
every 2 minutes) until an internal core temperature of >75°C is achieved and juices run clear.

Product Characteristics - | Taste Beef Flavour, hint of salt & pepper
cooked

Colour Brown

Appearance Round
Metal Detection | Monitoring Frequency | Sensitivity Verification

Frequency

Burger Continuous (each burger) | 1.5mm Ferrous, 1.5mm Non Ferrous, 2.5mm Stainless Steel Hourly
Case Continuous (each case) 2mm Ferrous, 2.5mm Non Ferrous, 3mm Stainless Steel Hourly

Microbiological Standards

Satisfactory (m)

Acceptable

Unsatisfactory

Total Viable Count (TVC)

<m

where m = 500,000 cfu/g

Where 2/5 results fall between m
and M and the rest of the results
are <m

where M = 5 x 10° cfu/g or where >2/5
results fall between m and M

Coliforms <3000 cfu/g >5000 cfu/g N/A
E - coli <m Where 2/5 results fall between m | where M = 5000 cfu/g or where
where m =500cfu/g and M and the rest of the results >2/5 results fall between m and M
are <m
Salmonella Absence in 10g Absence in 10g Presence in 10g
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Product Contains : Significant risk of cross- Handled
Yes/No contamination during Production | within Plant
Yes/No Yes /No

Cereals containing gluten NO NO YES
Crustaceans and products thereof NO NO NO
Egg and products thereof NO NO NO
Fish and products thereof NO NO NO
Peanuts and products thereof NO NO NO
Soybeans and products thereof NO NO YES
Milk and products thereof (including lactose) NO NO YES
Nuts and products thereof NO NO NO
Celery and products thereof NO NO NO
Mustard and products thereof NO NO YES
Sesame Seeds and products thereof NO NO NO
Sulphur Dioxide and sulphites >10mg/kg NO NO NO
Lupins and products thereof NO NO NO
Molluscs and products thereof NO NO NO
Genetically Modified Material & Derivatives NO NO NO
Monosodium glutamate (MSG) NO NO NO

Nutritional Information Gram per
100g

Energy -kJ 1117

Energy - kcal 267

Fat 19.6

- Saturated 8.1

Carbohydrates 0.1

- sugars <0.1

Protein 22.6

Salt 0.8
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Case Label : Page 3to 3
Position: on end of case after sealing

Nutritions! Information per 100g / Duschechnittliche Nehrwarts 50761 Superchilled Butchers Style Burger 36 x 180 g

ja 100 g / Informacion nutricional por 100g Voedingswazrda

informatic per 100 £/ Valeurs nutritionnslles ponr 100 £ (6 packs/Packungenpaquetes/paguetes/pakketien x 6§ Burgers/hamburguesas’hamburgers)

Energy / Energis/ ensrgiz / Ensrgie: 1117 &I/ 267 keeal (Hamburger, tiefzefroren / frozen / congelado / Congelé / Bevroren)

Fat/Fett/ grasa / Vetten / Lipide: 1962 Ingredients: Beef 9%, Salt, Pepper. / Zutaten: Rindfleizch (9 %), Salz, Pfeffer. |

e e e s i 12| Ineredientes: Camme de vaca (99%), Sal, Pimienta Negra./ Ingrédients : Viande de bosuf 99%,

Carhohydrates / Kohlenhydrate | hidrtos de carbona | Sel, poivre. ! Ingrediénten: Rundvlees 9%, zout, peper.

iﬁl&ﬂf&ﬁmm e o e 22 Ol [ cogting Tnstructions : Defrost in refiizerator 2 0 to 3°C. Cook on fat plate exill (177°C) 20d 2llow to cook for 2 minutes, tuen e
mﬁu‘t‘&uiket..dmtswea: ) . “0lg lnﬁnubea..mmusmgapa_ruhwessmugaﬂatnoapwo_\:_im_belyl.jmﬂlidu.le:aa.oonﬁnuemmokb_waﬁuﬂwj.mubea{mﬁg
Protzin/ Eiwsib/ proteinz | Eiwit / Protéing: nfe eyﬁylmubea)unlmmmalome banp-a_anueﬂfb.':"Cu?amm‘eddeumeamcbw.. Zuberemmg:l.ml_{uhlambetﬂ
2=t/ ®zlz szl Zout) B2l 05z | Dis37Caultzuen lassen Aufeinem Plattengeill (177 °C) 2 Minuten braten, nach 3 Minuten wenden, denn mitzinen PEnnenheber
den Burger biz o2 15 mem Dicks flachpressen, weiters 5 Minuten braten (2112 1 Minuten wenden), biz sins interns Kerntemperatus
von > 75 5T errsicht ist und klarer S2ft zusliu®t / Instroccionss de preperecion | Descongslar en =l refrizerador entre 02390
Colomarenplanchaz 177°C zpromimadaments, cocinar durante 1 minuios ¥ luego giren, Prazions hastz spromimedements 13 ooy
continda cocinando durantz § minutos (girendo despuds 2 minutos) hasta qua 52 alcancs un: temparatue: intermna de nicleo optizz

29PE28 S8761 mayor 2 750 ¥ no desprenda jusos | Barsidingzadvizs: Ontdooizn in da bosliast tussen 0°0 20 35T Grillen op d= balkplast
{17732 voor ongevesr I minuten, drazisn &n asndrukden tot de geweenste dikte De burger verder laten bakthen voor ongevesr

Produced in Ireland by Produziert in Irland von' Producido 5 minuten tot een kemtenparztuns van >75°C. / Avis da préparztion: Décongaler zu Figo entra 0 ot 3°C. Cuire sur plague ou grill

2n Irlanda por / Produit en Irland= par / Geproduceard in (177°C) pandant 2 minutes, tousnar 2prés 2 minutes, Eoraser 12 busger 2 envison 15, 1zisser cuire 12 burgar pendant 5 minutes

Ierland door: Rangsland Foods Litd. | ]'_.DughEg;Lah jusqu’a uns tempara s intemna da > 7550

Castleblayney, Monaghan, Irelend (Tx +353 (42)9795132  Syre 20 -15°C / Tisfsicilt bei - 18 C lzsem / Tisnda congaledo -15°C / Comsarver - 18°C / Bawarsn biji- 18° C / Defost znd
(E}: customerserviea@rangalandfoods.com stors 2t 0 to 390/ Anfizuen nnd bei 0 bis 3 ° C lagern / Desconzelor v 2lmacenzrz 02 3%/ Dicongsler ot stocker sntre 0 2t 33C,
Net wﬁght:Nettagm—*icthem Mato Ontdooisn znd bewaren tussen § =n 35C Onos thawed do not reffesns _Na:_hd.an_-luﬂmm nicht wisder sinfisren / unz vaz
Poids net | Nette Gewicht: 6483 kg descongelzdo 2l producto no volver 2 congelar / Ma pas recongsler spres decongelstion / Esnmzal ontdooid nist mesr invriszen

szennnfEin.ﬁ'ierdltumQ’Cﬂnge]l.dn!Cnngeléle!Bmennp: 0=2~12~2020

Best Before / mindestens halthar bis / Fecha de consumo preferente / .
Date limite de consommation / Te gebruiken tot: 03-12-20Z21 yor, U0 11:3E

Inner Label :
Position : label card loose inside of case to be applied in restaurant

(EN) Unopened packs can be stored at 0 to 3¢C for up to 10 days after removal from freezer, Determine expiry dat adding removed from freezer,
space below and attach this label to pack, Once do o o s e ol Sow ot
‘“P;dempmo“m defrosted, not refreeze. Once opened, use within 24 hours. For frozen storage storage instructions see outer case label, For frozen
DE| Un;eﬁﬁmePadnwwlﬁnmbdﬂbbl‘CbummTagenmmemmdmﬁeﬂmhler rt werden. Bestimmen Ablaufdatum,
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conservation
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Issued by:

/I’;‘fd’ A NMa fr.4‘i
Date: 3™ December 2020
Product Manager, Rangeland Foods Ltd., Rev 4.
Customer Specification Approval:

Company Name:

Approval Sign Off Date : Date:

Print Name:
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