
REV 10-Nov-20

Brand: Product Code: 5-1177-0 NAMP: 112 Location: Rib

Length: 460.38 Width: 298.45 Height: 149.225

Length: 18.125  Width: 11.75 Height: 5.875

REV 10-Nov-20

0 Celsius to +2.0 Celsius

-18 Celsius

on exports only / several different / depending on destination

several different [e.g. fresh or frozen; with or without expiry date]

1 approx. Bags/box: 3 Avg pc wt: 3.33 Avg Cs Wt: 10 kg

BOX LABEL:  Noble Premium Bison

INSIDE SHRINK BAG LABEL (SAMPLE - ALL INFO MUST BE INCLUDED)

Fresh Product keep:

Bison, Ribeye 0 x 0

Establishment: 18859 Translations: 
DE: Entrecôte Ohne Kette  FR: Noix d'Entrecôte  NL: Ribeye      IT: Entrecote  
SP: Lomo Alto

Noble Premium Bison

Carton Size (mm):

Carton Size (in):

Bag Type: Vacuum sealed shrink bag

Contains longissimus dorsi, spinalis dorsi, complexus and multifidus dorsi 
muscles. Lip portion excluded at the natural seam immediately ventral to the 
longissimus dorsi. Any deep scores from boning process are trimmed off. Item 
shall be practically free of surface fat (¼” maximum) and intercostal meat. All 
other muscles, bones, cartilages, backstrap and the exterior fat cover shall be 
excluded  

Frozen Product keep:

Insert Label:

Outside Label:

Pieces per bag

IMAGES Specifications:

(Include as much info from bag label as possible)
Pack Date/Verpackungsdatum/ Date de conditionnement /Verpakkingsdatum / Data di confezonemento / Fecha de producción: 
MM/DD/YYYY

Product Code: 5-1177-0
Bison/ Bisonfleisch/ Viande de Bison / Bisonte
RIBEYE ROLL 0X0 / ENTRECÔTE OHNE KETTE / NOIX D'ENTRECÔTE / ENTRECOTE / 
LOMO ALTO

Net WT: X.XX LB / X.XX KG
KEEP REFRIGERATED / IM KÜHISCHRANK AUFBEWAHREN / CONSERVER AU RÉFRIGÉRATEUR / KOEL BEWAREN / 

BISON Ribeye 0 x 0   Item: 1177
ENTRECÔTE OHNE KETTE / NOIX D'ENTRECÔTE / RIBEYE / LOMO ALTO 

LOT: 190617

Born in / Geburtsort / Né en / Geboren in / Nato in / Nacido en: CANADA
Raised In / Aufzuchtsort / Élevé en / Opgegroeid in / Allevato in / Criado en: CANADA 

Slaughtered In / Geschlachtet / Abattage / Geslacht / Macellazione / Sacrifcado:         USA      

Slaughter Date / Schlachtdatum / Date d’abattage / Slachtingsdatum / Data di macellazione / Fecha de sacrifico: DDMMYY
Pack Date/ Verpackungsdatum/ Date de conditionnement / Verpakkingsdatum / Data di confezonemento / Fecha de producción: DDMMYY

Best before / Verfallsdatum* / DLC / Vervaldatum / Da consumarsi entro / Fecha de caducidad: DDMMYY
*Bei sachgemässer Lagerung von mindestens 0 – 2°C haltbar bis

KEEP REFRIGERATED / IM KÜHISCHRANK AUFBEWAHREN / CONSERVER AU RÉFRIGÉRATEUR / 
KOEL BEWAREN / MANTÉNGASE REFRIGERADO: 0 – 2C


