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CARCASS SELECTION

Cattle Source: Certified Program FOODSERVICE
AMIS G-70 G.F. Swift 1855 Black Angus Beef

Cattle Type: Mixed Steers &/0r Heifers

Cattle Age: Under 30 Months of Age

Grade: USDA Choice or Higher

Country of Origin: Product of USA.

Nutrition Facts

Servings per Container 108
Serving sizeSingleServing (40z)

Amount per serving

Calories 160

% Daily Value*
Total Fat 7g 11%
Saturated Fat 2.5g 13%
Trans Fat Og
Cholesterol 65mg 22%
% Benefits Sodium 65mg 3%
Total Carbohydrate Og 0%
Dietary Fiber 0g 0%
Total Sugars 0g
Includes Og Added Sugar 0%

Ingredients A\ Allergens Figtein 23g

Vitamin D Omcg 0%
Beef Free From: Calcium Omg 0%

@ crustaceans @ shellfish mollusks Iron Omg 0%
eggs fish miIk peanuts Potassium Omg 0%
sesame soy tree nuts wheat

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions (4" Product Specifications

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
12WX22L

Bag Brand: G Swift 1855

Graded Bag: USDA Choi

aieqBg USDR Chice ol be packoged nto 3 USOA Prime B, USDA Choice sorce product Manufacturer Product Category
should be packaged into a USDA Choice Bag. Both USDA Prime and USDA Choice products can be
packaged into a USDA Choice or Higher labeled box.

Shelf Type: Export Shelf

P per Lo Fock 1855 BLK ANGUS JBS USA, LLC - Beef Beef

1).1n bag - 2 side by side, long ways. 2). In box - 2 layers, 4 bags long ways separated by shelf.

Serving Suggestions Pack Pack Desc.

40z 46940 050268 90076338469409 8 8/2/2cs

Gross Weight Net Weight Catch Weight  Country of Origin ~ Kosher  Child Nutrition

291b 27lb Yes USA No

Prep &« Cooking Suggestions

Procedure

A. Remove the hanging tender from the 172 full loin with s knife cut taking care not to score the tenderloin.
B. Trim the edges to specification.

C. Remove any loose blood vesseis or membrane and separate the lobes,

D. Trim ragged edges or scores,

Timeing oo ontrom pints process does ot need ol Fnstedrodue Length Width Height Volume TIxHI ShelfLife Storage Temp From/To

4 Tne fat coverwil e 114 inch dee

& o mre than 113 f the hangin tender can be missing,

& e Tobes it b separaced o coch ther ¢ both e

- Both edges il ave no more than 25 inches of fat Dlxphrxgm membrane will be completely removed.

€. Any loose blood vessels or membrane will be remove . . : o o

. Scores wil be lss than Sl doup and 3 inchen i ergt. 23 63|n 1 5 88|n 7 38|n 1 6ft3 5X9 42 DAYS 28 F / 38 F
il damage greater than 10% of the surface area cannot be packed under this code number but can be packed for . . . .

«mzen product in a small fab box code.
Al bone dust will be removed on export product

'Rk Sains wilbe rermcued 0% xpor product

1, Allbone and cartlage will be removed

K The discoloration from the pasteurization cabinets process does not need to be trimmed off

Shipping Information
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Cattle Type: Mixed Steer.
Cattle Age: Under 30 Months of
Grade: USDA Choice or Higher

Country of Origin: Product of US.A

Nutrition Analysis - By Serving

Calories 160 Total Fat 78 Sodium 65mg
Protein 23 Trans Fats Og Calcium Omg
Total Carbohydrates--- Og Saturated Fat 2.5g Iron Omg
Sugars Og Added Sugars Og Potassium Omg
Dietary Fiber Og Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 65mg
Vitamin A(IU)- 0 Vitamin D Omcg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Omg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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