dehydrated meat and poultry

DEHYDRATED BACON PIECES LSN AR

General description

This product is produced by air drying cooked bacon in an approved factory (according to EC
regulations 852/2004 and 853/2004).

Ingredients

Cooked bacon (pork, potato starch, salt, acidity regulator: citric acid E300, antioxidant: extract of
rosemary E392 and preservative: sodium nitrite E250%*).
* Please see page 2 for legal aspects

Physical standards

Appearance Pieces of app. 4x4x2 mm.
Colour Pinkish brown.

Flavour and aroma Characteristic of cured bacon.

Chemical and nutritional standards

Moisture 10% maximum
Protein 41% minimum
Carbohydrates 16%

Salt 8% Maximum
Fat 25% maximum
Shelf life

24 months from production.

Packaging
Carton box with a LDPE inliner containing 25 kg net weight.

Storage
Dry and at ambient temperature.

The above information is given to the best of our knowledge. It is the customer’s responsibility to make sure use and
conditions are in compliance with the legislation in force in their own markets and countries.
Typing and spelling errors reserved.
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