Article — Nr.:
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Storage- & Transport-
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Allergens:

GMO:

Additives:

Nutritional value
100g:

Microbiological
parameters:

Notes:

Cordts Fleisch GmbH
Auguststr. 2, 23611, Bad Schwartau Deutschland

Artikelspezifikation

Venison shoulder boneless frozen

5100700

New Zealand

Frozen at least -18°C

At least 2 years after production

Ca. 6kg/piece

ca. 15 - 18 kg/crt.

Per piece vacuum - packed

According to VO(EG) 1935/2004, VO(EU) 10/2011 und VO(EU)
2023/2006

According to LMIV and VO(EG)1169/2011
The venison shoulder shank off, boneless

No subject to labeling according to VO(EU) 1169/2011

No subject to labeling according to VO(EU) 1829/2003 und VO(EU)
1830/2003

No subject to labeling

Kcal: 113  KJ: 473

Fat total: 3,00g

Fat saturated: 1,50g

Protein: 22,6g

Carbohydrates: <0,5g

Sodium: 0,062g

Aerobe mesophile colony count: RW: 5*10°
Enterobacteriaceae: RW: 1*10* WW: 1*10°
Escherichia Coli: RW: 1*10? WW: 1*103
presumptive pseudomonas: RW: 1*10°

coagulase-positive

Staphylokocci: RW: 5*102 WW: 5%10°
Salmonella spp.: n.n. 25g

Listeria monocytogenes: RW: - WW: 1*102

Do not refreeze after thawing! Cook thoroughly
before consumption!
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