ViTELCO

PRODUCTNAME RUMP CAP
YOUR PARTNER IN VEAL

SUPPLIER NL 49 EG Vitelco

PRODUKTIDENTIFICATION

ARTICLE CODE / GN CODE 324400 2013000 STORAGE CONDITIONS 0-5°C

EAN CODE 08718104500914 EXPIRATION AFTER PRODUCTION 40 Days
TYPE OF MEAT Veal CONCEPT BRAND
CATEGORY (legislation EC no. 700/2007) V ( < 8 months)

SALES DESCRIPTION (legislation EC no. 700/2007) Veal

SPECIFICATION RAW MATERIAL Veal

PRODUCT CLAIM

ARTICLE DESCRIPTION Piece derived from hindquarter

PRODUCT CRITERIA Product is free from visual contamination / Product is free from product foreign substances.
PACKAGING

NUMBER PER PIECES PER PACKAGE 18 Pieces PACKAGES

AVERAGE WEIGHT PER PIECE 0,93 Kg PACKAGE DIMENSIONS LxBxH 400x600x140
AVERAGE WEIGHT PER PACKAGE 16,7 Kg NUMBER OF PACKAGES PER PALLET 40

PRESENTATION / PACKAGING Vacuum Packed

PACKAGE IMAGES

VACUUM CRATE / CARTON / HOOK

THE (PRIMARY) PACKAGING MATERIALS USED ARE IN ACCORDANCE WITH

Regulation (EC) no. 1935/2004 on materials and articles intended to come into contact with food

UPON DELIVERY Regulation (EC) no. 10/2011 on plastic materials and articles intended to come into contact with food

Regulation (EC) no. 2023/2006 on good manufacturing practices for materials and articles intended to come into
contact with food.




TRACEABILITY / LABEL

LABEL IMAGES
PACKAGE LABEL (E

LABELLING SYSTEM Regulation EC no. 1760/2000 (tracking data added to transport document).
Producer Net weight Country of birth
Production date Barcode (EAN-....) Country of rearing
PRODUCT LABEL Article description Expiry date Country of slaughter

xample)

Storage instructions

Reference code / Batch number

Country of deboning

324400

Fodti

YOUR PARTNER IN VEAL
3 Th
sales@yvitelco.nl

5222AE 's-Hertogenbosch

e Netherlands

STAARTSTUK

Nederlandene Opvokset i Nederlandene Slagtet i Nederlandene (00)3871066401

Geboren in Niederlande Gemastet in Niederlande Geschlachtet in Niederlande 34366419
Born in Netherlands Raised in Netherlands Slaughtered in Netherlands
Nascimento Paises Baixos Processou e engorda Paises Baixos Abatido em Paises Baixos
Né Pays-Bas Elevé Pays-Bas Pays d'abattage Pays-Bas
Nascita Paesi Bassi Luogo di ingrasso Paesi Bassi Macellato in Paesi Bassi
Nacido en Paises Bajos Criado en Paises Bajos Sacrifido en Paises Bajos
ol 133098 b e 1398 o 1330 g8
YEVVNONKE TO OAAavdia Téaxuvon oTnv OAAavdia ogalovral OAAavdia
Fodd Nederlanderna Uppvuxen Nederlanderna Slaktad NL49EG | Nederldnderna
Produceret i Nederlandene | Produktions dato Udlebs dato
Entbeint in Niederlande Produktionsdatum Q  |Haltbar bis
Deboned at Netherlands Production date N Expiry date
Desossado em Paises Baixos ‘Data de produgéo 8 Data de validade
Pays de desossage Pays-Bas | Date de production 1 A consommer jusqu'au
Disossato in Paesi Bassi | Data di produzione O\l | Data di scadenza
Deshuesado en Paises Bajos Fecha produccién © | Fecha caducidad

14 g6 [y g s q', LYl g
ogalovral OAAavdia m]p:pour]vna TTapaywyng ~N nuepopnvia Angng
Styckad NL49EG Nederldnderna | Produktionsdatum Bast fore

Kalveked Losveov | Poids net:
TAFELSPITZE Kalbfleisch LCC Netto:
RUMP CAP Veal 1 1 8 51
FOLHA DA ALCATRA Vitelo y Kg
AIGUILETTE DE QUASI DE VEAU Veau Cat V
CODONE VITELLO Vitello 2
TAPILLA Ternera
Ul lcg.n.serv;r entre Ref I 66419
i o Storeat | Numéro de lot /
Verpakt: Mooxapioio kpéag o umero de
ROSTIFFSKAPPA AV GODKALV Kalvkstt 0-5°C Ref E: 984094656
- Vitelco b.v.
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INDIVIDUAL LABEL

324400 STAARTSTUK

Fadt i Nederlandene |Opvokset i Nederlandene | Siagtet i Nederlandene
Geboren in Niederlande | Gemastet in in
Born in Netherlands  |Raised in in
Nascimento Paises Baixos | Processou e engorda Paises Baixos |Abatido em Paises Baixos
Ne Pays-Bas | Eleve Pays-Bas | Pays d'abattage Pays-Bas
Nascita PaesiBassi | Luago di ingrasso PaesiBassi | Macellato in | PaesiBassi
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Fodd Nederfinderna |Uppvuxen Nederlinderna |Slaktad 2 Nederkinderna
Udigbs dato Netto: S oo
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Deboned at Netherlands Expiry date S 0.72
Desossado em Paises Baixos Data de validade ~ ) Kg
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Disossatoin | Paesi Bassi Data di scadenza © liusmaeo dsiti
Deshuesado en | Paises Bajos Fecha caducidad o
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Kalvekgd Produktions dato
TAFELSPITZE Kalbfleisch Cat. V | ionsdatun S
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Vitelco B.V., Veemarktkade 21
5222AE 's-Hertogenbosch, The Netherlands
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NUTRIENT VALUE (PER 100 GRAM, IN ACCORDANCE WITH REGULATION 1169-2011)

INTENDED USE

effect has been applied.

MICROBIOLOGICAL CRITERIA

UPON DELIVERY

CHEMICAL CRITERIA

UPON DELIVERY

ORGANOLEPTIC CHARACTERISTICS

UPON DELIVERY
GMO DECLARATION

UPON DELIVERY

UPON DELIVERY

ALLERGENS

1. CEREALS CONTAINING GLUTEN (WHEAT, RYE, BARLEY,
OATS, SPELT, KHORASAN WHEAT/KAMUT)

ENERGY 180 Kcal
ENERGY 757 Kj
PROTEIN 21,5 Gram
TOTAL FAT 10,5 Gram
SATURATES 4,9 Gram
CARBOHYDRATE 0,2 Gram
SUGARS 0 Gram
SALT 90 Miligram

This product is a raw (uncooked) product from veal calves. This product is therefore expected to be consumed by humans only after heating or other processing with a similar

Regulation (EC) no. 2073/2005 on microbiological criteria for foodstuffs as amended by Regulation (EC) 1441/2007.

Regulation (EC) no. 853/2004 laying down specific hygiene rules for food of animal origin. E64:E65

Regulation (EC) no. 1881/2006 setting down maximum levels for certain contaminants in foodstuffs.

Regulation (EC) no. 470/2009 and (EC) no. 37/2010 with regard to residues of veterinary medicinal products

STATEMENT OF LACTIC ACID TREATMENT

Regulation (EC) no. 396/2005 on maximum residue levels of pesticides

Product-specific aroma and colour.
No visual or aromatic deviations

Fresh veal is not considered to be a genetically modified organism (GGO) in accordance with Directive no. 2001/18
(EC) and Regulations (EC) no. 1829/2003 and (EC) no. 1830/2003

Lactic acid treatment not applied in accordance with Regulation (EC) no. 101/2013 concerning the use of lactic acid
to reduce microbiological surface contamination of carcasses.

8. NUTS (ALMONDS, HAZELNUTS,
CASHEW NUTS, PECAN NUTS, PARA

Not present
NUTS, PISTACHIO NUTS, MACADAMIA

Not present

NUTS)
2. CRUSTACEANS Not present 9. CELERY Not present
3. EGGS Not present 10. MUSTARD Not present
4. FISH Not present 11. SESAME SEEDS Not present

5. GROUND NUTS (PEANUT)

12. SULPHUR OXIDE AND SULPHITE AT
CONCENTRATIONS OF MORE THAN 10
MG SO2 PER KILO OR LITRE

Not present Not present

6. SOY

Not present 13. LUPIN Not present

7. MILK (INCLUDING LACTOSE)
DESCRIPTION

COMPANY DETAILS

Not present 14. MOLLUSCS

Not present
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