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ANNEX C PRODUCT SPECIFIC CRITERIA including NUTRITION AND SUSTAINABILITY 
 

LOT 1, 2, 3, 4 & 5 FRESH & FROZEN MEAT, PORK PRODUCTS & POULTRY  
 
These standards apply to products being supplied to NHS Wales Health Boards and Trusts. Other 
Participating Organisations may choose to apply these specifications to the products they 
procure, and Framework Providers must fulfil this requirement.  
 
Overall Condition 
All meat shall be obtained from properly dressed carcasses, the animals being healthy and 
disease free at the time of slaughter. 
 
All meat shall be fit for human consumption. It shall be free from offal, skin, hair, tendon, 
bruised areas, engorged blood, extraneous fat and foreign bodies of any kind. Meat cuts shall 
be obtained using appropriate butchery techniques. 
 
Hygiene 
All meat shall be free from parasitic disorders, disease and mould infection. 
The total viable count of bacterial cells (TVC) shall not exceed 500,000 per gram of meat 
 
Cross Species Contamination  

 
In order to prevent any cross-species contamination being present it is imperative that 
processors ensure the complete and effective clean down of plant and associated machinery 
between mincing/dicing product of different species. 
 
Odour/Flavour 
All meat shall be free from off odours, off flavours or any evidence of putrefaction. 
 
FARM ASSURANCE 
 
Products specified as requiring farm assurance must be procured and processed from animals 
which have been reared on farms that are accredited to an independently audited, industry 
recognised Farm Assurance Schemes such as those listed below. Any equivalent international 
schemes must offer an independently audited, internationally recognised Farm Animal Welfare 
Assurance standard. 
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FARM ASSURANCE SCHEMES OPERATING WITHIN THE UK INCLUDE:- 
 

 Red Tractor Assurance 
 

 Quality Meat Scotland  (QMS) 
 

 Farm Assured Welsh Livestock  (FAWL) 
 

 The Northern Ireland Farm Quality Assurance Scheme (NIFQAS) 
 

 EBLEX  Quality Standard Scheme (Beef & Lamb )   
 

 Freedom Food  (RSPCA) 
 

 British Quality Assured Pig Standard 
 
HALAL  
Where product are described as Halal these must be processed in accordance with Islamic Shariah 
law, and be independently audited and certified Halal.    
 
TEMPERATURE CONTROL 
 
FRESH MEAT:-  All carcasses and associated cuts must be reduced to a deep muscle 
temperature of below 5°C within 24 hours of slaughter (avoiding cold shortening). Product 
temperature shall not exceed 4°C during storage or preparation process. 
Imported meat must comply with all British import legislation.  
Cutting rooms shall be temperature controlled at a maximum of 10°C.  Full bacterial control 
must be implemented throughout slaughter, chilling and holding procedure. 
 
FROZEN MEAT: - Frozen meat must be stored at a constant minimum temperature of minus 
18°C.  No frozen meat, once thawed, is to be re-frozen. 
Imported meat must comply with all British import legislation. 
Frozen meat which is thawed for preparation (and products containing such meat) must be 
packed and delivered at fresh meat temperatures and clearly labelled "PREVIOUSLY FROZEN 
MEAT - DO NOT RE-FREEZE". 
 
There shall be no evidence of cold storage burn on any frozen meat. 
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TRANSPORT AND DELIVERY 
 
FRESH CHILLED MEAT: - All chilled meat shall be transported and delivered in a manner, which 
ensures that the internal temperature does not exceed 4°C. 

 
The delivery vehicle will have an internal temperature within the range of 0°C to 3°C. 
 
FROZEN MEAT: - All frozen meat shall be transported in vehicles capable of maintaining 
optimum internal temperatures. 
Frozen meat must be at a temperature not exceeding minus 18°C on delivery. 
 
Conditions of vehicles  
 
Vehicles must be thoroughly cleansed and disinfected as necessary before loading.  They must 
be free from rodent, insect or other infestation and be free from any residue from previous 
loads. 
 
Drivers must take care and execute all necessary precautions to ensure the highest standards 
are maintained during loading, transport and delivery. Drivers must wear appropriate 
protective clothing including hat when executing deliveries. 
 
Boxed or bagged products shall be transported on either shelves or pallets. At no time shall any 
product be allowed to come into contact with or be transported directly on vehicle floors. 
 
All carcasses shall be transported in a manner, which ensures appropriate airflow and ensures 
that the meat does not come into contact with the floor or sides of the vehicle. 
 
 
QUALITY STANDARDS FOR THE SUPPLY OF FRESH CHILLED AND FROZEN MEAT  
 
BEEF 
 
QUALITY STANDARDS FOR THE PURCHASE OF FRESH CHILLED AND  
FROZEN BEEF 
All the foregoing general conditions of these specifications shall apply to the supply of beef. 
 
All beef specifications are based on the following carcass type: - 
 

1) Steer/heifer 
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Carcasses must be prepared, presented and inspected in line with all current legislation. 
 
 
 
 
BEEF LABELLING 
 
In addition to meeting the requirements above on traceability for other meats, the labelling of 
beef must comply throughout the supply chain with the requirements of the EC beef labelling 
regulations. In summary, this currently requires: - 
 
BEEF OTHER THAN MINCED BEEF 
 
1. The following information must be on the labels of all beef supplied, throughout 

 the supply chain.  
 

 
Reference Number or Code  - enabling traceability back to the source animals or group of 
animals. 
 
"Slaughtered in: (name of Member of State or Third Country)"  - followed by the Licence 
Number of the Slaughterhouse. 
 
"Cutting/Cut in: Name of the Member State or Third Country)", followed by the Licence 
Number(s) of all cutting plant(s) where the beef was cut. 
 
Name of Member State or Third Country in which the animal or group of animals were 
born. 
 
Name of Member State or Third Country in which the animal or group of animals  
were raised. 
 
Where all the compulsory information is not available on imports into the EU from a 
Third Country you must label at least with the wording “Origin: Non - EC “and 
Slaughtered in [name of third country ]”, and a reference number if the beef has been 
cut or repackaged after import. 
 
Contracted suppliers must have available for scrutiny at any time by approved 
representatives of NWSSP-Procurement Services a documented system and must be 
able to instigate a traceability audit of all products supplied to all units within NWSSP-
Procurement Services at any time.   
 

2. MINCED BEEF 
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Minced Beef shall comprise only beef that has been minced. It may be derived from 
source animals slaughtered in two (but no more than two) countries and shall be 
labelled with the reference code as for other beef, and shall in addition, indicate the one  
 
 
 
or two country(ies) of slaughter and the single country  where the beef was minced, 
whether EU Member States or Third Country, in the formats: 
” Slaughtered in [ name of Member State(s) and / or Third Country(ies)]” 
“Minced in [name of Member State or Third Country]”. 
 In addition, labels must show the names of the Member States or Third Countries 
where the animal or group of animals lived from birth to slaughter, if this is different 
from the country of mincing, in the format 
 “Origin: name(s) of country(ies)”. 
 
 Where all the compulsory information is not available on Third Country imports you 
must label at least  with the wording “ Origin: Non - EC  “and Slaughtered in 
 [ name of third country ] ", and a reference number if the beef has been cut, minced or 
repackaged after import. 

        
Additionally the EU FIC 1169/2011 introduced new minced meat composition and 
labelling law as applicable from 1st January 2014, The EU FIC laws mean that minced 
meat can only be labelled “lean” if it has a fat content of 7% or less and a collagen 
content of 12% or less of the meat content. Under the Food Information to Consumers 
Regulations  2011/1169 , minced meat designations may only be used where the minced 
meat complies with certain compositional standards, checked on the basis of a daily 
average as set out in Annex VI Part B. 
 
In addition, the following expression must appear on the labelling on minced meat. 
 
          ‘percentage of fat content under …’ and 
         ‘collagen/meat protein ratio under…’ 
 
Any minced meat placed on the market that does not meet the criteria laid down in 
Annex VI Part B must have displayed the ‘national mark’ and statement;  
 
       “For UK Market only” 
    
This will apply to all minced meats supplied to Health Boards in Wales, the fat and 
collagen limits are laid out in the individual minced meat specifications. 
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 3.       BEEF AND MINCED BEEF 
 

Other information may be indicated provided the legislated requirements are met.  In 
particular, the display of such information will require prior approval by the competent 
authorities of the country(ies) in which relevant matters occurred and independent 
verification of compliance with schemes which will guarantee the accuracy of the 
information.  
 
 
 
Similarly, the use of Protected Names (eg‘ Welsh Beef’) is permissible only if the 
relevant specification is complied with in full and there is independent verification of 
compliance. 
 
Copies of certificates relating to above matters must be provided to NWSSP-
Procurement Services prior to the use of labels bearing such claims or names and 
following each verification. Any such approval(s) and compliances must be maintained 
throughout the period of any relevant contract with NWSSP-Procurement Services. 
  

           Copies of all relevant reports by independent verification bodies during the                
contract period and for a period of one year prior to the awarding of any contract shall 
be provided on request. 
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BEEF 
DICED CHUCK 
 
  
  
CARCASS TYPE fresh/frozen Steer/Heifer 
  
SUITABLE CUTS Chuck 
  
TRIM LEVEL All discoloured and connective tissues, lymph glands, internal fat 

deposits and exposed blood vessels to be removed 
  
FAT LEVEL To be a minimum 95% visual lean or no more than10% fat by 

chemical analysis.  No cubes of fat to be present. 
  
PREPARATION To be hand or machine diced into 19mm cubes for at least 75% of 

the consignment. NB, frozen beef thawed for preparation will 
not be accepted. Once diced, frozen product for free-flow to be 
placed in a blast freezer for a minimum of six hours prior to 
packing (protect from freezer burn) Product to be stirred 
frequently to ensure free-flow consistency is maintained.  Frozen 
diced beef shall be of a free-flow nature.  All cubes to be 
separate.  

  
WEIGHT As required 
  
PACKAGING Fresh beef: To be vacuum packed and securely sealed, maximum 

pack size 2.5kg. Delivered in new staple free fibreboard cartons in 
multiples of 2 x 2.5kg packs per box. 

  
 Frozen beef: To be packed in new polythene bags minimum 0.004 

gauge which are to be heat sealed in a manner which prevents 
product fusing. Delivered in new staple free fibreboard cartons in 
multiples of 2 x 2.5kg packs per box. 

  
TEMPERATURE  Fresh: 0ºC to+4ºC 
ON ARRIVAL Frozen: -18ºC or below 
  
LABELLING  Refer to packaging section of these specifications for Indications 

of The Labelling Information required on individual packs and 
boxes. 
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BEEF 
 
MINCED BEEF 
 
  
CARCASE TYPE  fresh/frozen Steer/Heifer 
  
SUITABLE CUTS Neck, Clod and Skirt trimmed to specified level.  NO head meat, 

shin, mechanically recovered meat and offal to be used. 
  
TRIM LEVEL All meats to be trimmed of blood vessels, connective and 

discoloured tissues and lymph glands.  NB, all bone fragments to 
be removed. 

  
FAT LEVEL Fat content to be under 10% and collagen/meat protein ratio 

under 15% when measured by chemical analysis.  
  
PREPARATION Fresh Beef: The beef shall be pre mixed to ensure even fat 

distribution, then minced once only through a 5mm plate on day 
of delivery. NB, frozen beef thawed for preparation will not be 
accepted. 
Frozen beef shall be pre-mixed to ensure even fat distribution, 
then minced once only through a 5mm plate.  Once minced, 
frozen product for free-flow to be placed in a blast freezer for a 
minimum of six hours prior to packing (protect from freezer 
burn).  Product to be stirred frequently to ensure free-flow 
consistency is maintained.  Frozen minced beef shall be of a free-
flow nature. 

  
WEIGHT As required 
  
PACKAGING Fresh beef: To be vacuum packed and securely sealed - maximum 

pack size 2.5kg. Delivered in new staple free fibreboard cartons in 
multiples of 2 x 2.5kg packs per box. 

  
 Frozen beef: To be packed in new polythene bags, 0.004 gauge in 

multiples of 2.5kg which are to be heat sealed in a manner which 
prevents product fusing. Delivered in new staple free fibreboard 
cartons in multiples of 2 x 2.5kg packs per box. 

  
TEMPERATURE Fresh: 0ºC to + 4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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BEEF  
 
TOPSIDE 
 
  
  
CARCASE  fresh/frozen Steer/Heifer 
  
CUT REMOVAL To be seamed from the silverside and top rump, taking care not 

to incise the muscles of the topside. 
  
TRIM LEVEL Remove all exposed ligaments, connecting tissue,  

intermuscular fat and any discoloured tissue. . 
  
FAT LEVEL Internal and external fat to be trimmed if necessary and shall not 

exceed 5 mm in any area. 
  
PREPARATION Fresh beef: Cut the topside into two or three pieces of equal size 

so that the diameter of joints does not exceed 125 mm. Tie 
securely with string at 50mm intervals, or net as required and 
square at the ends. Joints shall weigh a minimum of 2.5kg and a 
maximum of 2.724kg. NB, frozen beef thawed for preparation 
will not be accepted. 

  
 Frozen beef: Frozen topside to be band sawn in both directions to 

produce four joints of equal size. Joints shall weigh a minimum of 
2.5kg and a maximum of 2.724kg. 

  
WEIGHT As required 
  
PACKAGING Fresh beef joints:  To be vacuum packed individually, placed in 

new staple free fibreboard cartons. Delivered in new   staple free 
fibreboard cartons in multiples of 2 joints per box. 

  
 Frozen beef:  To be vacuum packed individually and securely 

sealed. Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box.    

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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BEEF  
TOPRUMP- MINUS TENSORFAFCIAELATAE 
 
  
  
CARCASE TYPE  fresh/frozen Steer/Heifer 
  
CUT REMOVAL Top rump to be separated from the Topside and Silverside 

following a natural seam. Tensorfafcialatae to be seamed from 
the top rump taking care not to incise the remaining muscles of 
the top rump. 

  
TRIM LEVEL Remove all exposed ligaments, connecting tissue, intermuscular 

fat and any discoloured tissue.  Trim away the sinewy muscles 
from the posterior end of the joint and remove all bone sheath . 

  
FAT LEVEL Internal and external fat to be trimmed if necessary and shall not 

exceed 5 mm in any area. 
  
PREPARATION Fresh beef: divide the top rump along its length into two equal 

pieces and tie securely with string at 50 mm intervals, or net as 
required and square at the ends.  Joints shall weigh a minimum of 
2.50 kg and a maximum of 2,724 kg. NB, frozen beef thawed for 
preparation will not be accepted. 

  
 Frozen beef: Frozen top rump to be band sawn along it’s length to 

produce two joints of equal size.  Joints shall weigh a minimum of 
2.50kg and a maximum of 2.724kg 

  
WEIGHT As required. 
  
PACKAGING Fresh beef joints: To be vacuum packed individually, and 

delivered in new staple free fibreboard cartons in multiples of 2 
joints per box. 

  
 Frozen beef joints: To be vacuum packed individually and securely 

sealed.  Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box. 

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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BEEF  
SILVER SIDE 
 
  
  
CARCASE TYPE fresh/frozen Steer/Heifer 
  
CUT REMOVAL To be seamed from the topside and top rump taking care not to 

incise the muscles of the silverside. 
  
TRIM LEVEL Remove all exposed ligaments, connecting tissue, intermuscular 

fat and any discoloured tissue.  Trim away the sinewy muscles 
from the posterior end of the joint and remove the "silverwall" 
gristle. 

  
FAT LEVEL Internal and external fat to be trimmed if necessary and shall not 

exceed 5 mm in any area. 
  
PREPARATION Fresh beef: divide the silverside along its length into two equal 

pieces and tie securely with string at 50 mm intervals, or net as 
required and square at the ends.  Joints shall weigh a minimum of 
2.50 kg and a maximum of 2,724 kg. NB, frozen beef thawed for 
preparation will not be accepted. 

  
 Frozen beef: Frozen silversides to be band sawn in both directions 

to produce four joints of equal size.  Joints shall weigh a minimum 
of 2.50kg and a maximum of 2.724kg 

  
WEIGHT As required. 
  
PACKAGING Fresh beef joints: To be vacuum packed individually, and 

delivered in new staple free fibreboard cartons in multiples of 2 
joints per box. 

  
 Frozen beef joints: To be vacuum packed individually and securely 

sealed.  Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box. 

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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BEEF  
SILVERSIDE – MINUS SEMITENDINOSUS MUSCLE 
 
 
  
  
CARCASE TYPE  fresh/frozen Steer/Heifer 
  
CUT REMOVAL Semitendinosus muscle to be seamed from the silverside taking 

care not to incise the remaining muscles of the silverside. 
  
TRIM LEVEL Remove all exposed ligaments, connecting tissue, intermuscular 

fat and any discoloured tissue.  Trim away the sinewy muscles 
from the posterior end of the joint and remove the "silverwall" 
gristle. 

  
FAT LEVEL Internal and external fat to be trimmed if necessary and shall not 

exceed 5 mm in any area. 
  
PREPARATION Fresh beef: divide the silverside along its length into two equal 

pieces and tie securely with string at 50 mm intervals, or net as 
required and square at the ends.  Joints shall weigh a minimum of 
2.50 kg and a maximum of 2,724 kg. NB, frozen beef thawed for 
preparation will not be accepted. 

  
 Frozen beef: Frozen silversides to be band sawn in both directions 

to produce four joints of equal size.  Joints shall weigh a minimum 
of 2.50kg and a maximum of 2.724kg 

  
WEIGHT As required. 
  
PACKAGING Fresh beef joints: To be vacuum packed individually, and 

delivered in new staple free fibreboard cartons in multiples of 2 
joints  per box. 

  
 Frozen beef joints: To be vacuum packed individually and securely 

sealed.  Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box. 

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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BEEF 
BRAISING STEAK (EX SILVER SIDE) 
 
  
  
CARCASE TYPE  fresh/frozen Steer/Heifer 
  
CUT REMOVAL To be seamed from the topside and top rump, taking care not to 

incise the muscles of the silverside. 
  
TRIM LEVEL Remove all exposed ligaments, connecting tissue, intermuscular 

fat and any discoloured tissue.  Trim away the sinewy muscles 
from the posterior end of the joint and remove the "silverwall" 
gristle. 

  
FAT LEVEL Internal and external fat to be trimmed if necessary and shall not 

exceed 5 mm in any area. 
  
PREPARATION Fresh beef: Divide the silverside along its length into two equal 

pieces.  The steaks will be cut across the grain of the muscle 
ensuring that each portion is of an equal thickness. NB, frozen 
beef thawed for preparation will not be accepted.  

  
 Frozen beef: Frozen silversides to be band sawn along its length 

into two equal pieces. The steaks will be cut across the grain of 
the muscle ensuring that each portion is of an equal thickness. 

  
WEIGHT Steaks to weigh 168 grammes with a +/- tolerance of 7 grammes. 
  
PACKAGING Fresh beef:  To be vacuum packed, The steaks are to be packed 30 

per box.  Boxes to be labelled specifically as a 5.0kg box.  Labels 
should specify the number of portions contained and  individual 
portion weights. 

  
 Frozen beef: The steaks are to be packed 30 per box.  Boxes to be 

labelled specifically as a 5.0kg box.  Labels should specify the 
number of portions contained and  individual portion weights.   

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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BEEF 
BRISKET POINT END ( BONELESS ) 
 
  
CARCASS TYPE fresh/frozen Steer/Heifer 
  
SUITABLE CUTS Brisket 
  
TRIM LEVEL Remove all bones, discoloured and connective tissues, internal fat 

deposits and exposed blood vessels to be removed 
  
FAT LEVEL Internal and external fat to be trimmed to a maximum thickness 

of 6mm  
  
PREPARATION Fresh beef: Roll and tie the brisket securely at 50mm intervals or 

net accordingly to produce uniform cylindrical joints square at the 
ends. Joints shall weigh a minimum of 2.5kg and a maximum of 
2.724kg. NB, frozen beef thawed for preparation will not be 
accepted. 

 Frozen beef: Frozen beef will have been prepared as for fresh 
beef above prior to freezing. Joints shall weigh a minimum of 
2.5kg and a maximum of 2.724kg. 

WEIGHT As required 
  
PACKAGING  
  
 Fresh beef joints:  To be vacuum packed individually, placed in 

new staple free fibreboard cartons. Delivered in new   staple free 
fibreboard cartons in multiples of 2 joints per box. 

  
 Frozen beef:  To be vacuum packed individually and securely 

sealed. Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box.    

  
TEMPERATURE  Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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BEEF STRIPS 
 
  
  
CARCASE TYPE fresh/frozen Steer/Heifer 
  
SUITABLE CUTS Topside / Top Rump   
  
TRIM LEVEL All discoloured and connective tissue, lymph glands, 

internal/external fat deposits and exposed blood vessels to be 
removed  NB all bone fragments to be removed. 

  
FAT LEVEL To be a minimum 95% visual lean.  
  
PREPARATION Fresh Beef: To be hand or machine prepared into uniform strips 

of between40/50cm in length, beef strips shall be consistent in 
size for at least 75% of the consignment. 
 
Frozen processed product for free flow will be IQF to a minimum 
of -18°C ensuring free-flow consistency is maintained, there 
should be no evidence of product fusing 
NB - Frozen beef thawed for preparation will not be accepted. 
 

  
WEIGHT As required 
  
PACKAGING Fresh beef: To be vacuum packed, maximum pack size 2.5kg. 

Delivered in new staple free fibreboard cartons in multiples of   
2 x 2.5kg packs per box. 

  
 Frozen beef: To be packed in new polythene bags, 0.004 gauge 

which are to be heat sealed in a manner which maintains the 
free-flow nature of the product.  Delivered in new staple free 
fibreboard cartons in multiples of 2 x 2.5kg packs per box. 

  
TEMPERATURE Fresh: 0ºC to + 4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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PORK  
 
QUALITY STANDARDS FOR THE PURCHASE OF FRESH/FROZEN PORK 
 
All conditions listed under general conditions to apply  
 
All pork specifications are based on the following carcass type:- 
 

1) Weight - 55kg to 65kg (121 lb to 143 lb) 
 

2) Carcase Classification 
 

Minimum P reading 10 mm 

Maximum P reading 13 mm 
 
Carcasses must be prepared, presented and inspected in line with all current legislation. 
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PORK 
DICED PORK 
 
CODE P1 
  
CARCASE TYPE   Fresh/Frozen 
  
SUITABLE CUTS Leg / Shoulder 
  
TRIM LEVEL Remove all bones, cartilages, large blood vessels, glands, skin 

(rind) and dark discoloured tissues.  No head meat or offal to be 
used.   

  
FAT LEVEL All surface and seam fat to be removed to produce a finished 

product of a minimum 95% visual lean or no more than 10% fat by 
chemical analysis.   

  
PREPARATION  To be hand or machine diced into 19mm cubes for at least 75% of 

the consignment. NB, frozen pork thawed for preparation will 
not be accepted. 
Once diced, frozen product for free-flow to be placed in a blast 
freezer for a minimum of six hours prior to packing (protect from 
freezer burn).  Product to be stirred frequently to ensure free-
flow consistency is maintained. Frozen diced Pork shall be of a 
free-flow nature.  All cubes to be separate. 

  
WEIGHT As required 
  
PACKAGING  Fresh pork:  To be vacuum packed and securely sealed in 

multiples of 2.5kg . Delivered in new staple free fibreboard 
cartons in multiples of 2 x 2.5kg packs per box. 

  
 Frozen pork: To be packed in new polythene bags of minimum 

0.004 gauge in multiples of 2.5kg which are to be heat sealed in a 
manner which prevents product fusing Delivered in new staple 
free fibreboard cartons in multiples of 2 x 2.5kg  packs per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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PORK 
 
BONELESS LEG 
 
 
  
CARCASE TYPE   fresh/frozen 
  
CUT REMOVAL To be removed from the chump end at a line no more than 13 

mm below the round of the aitch bone.  Trotter to be removed at 
the joint of the calcaneus and tibia/fibula.  Remove tail. 

  
TRIM LEVEL Remove all bones, Topside to be removed completely by 

separating from the silverside and top-rump muscles by following 
the natural seams. Take care not to incise the underlying 
silverside and top-rump muscles. Remove mammary glands, 
connective and discoloured tissue. All skin / rind to be removed. 

  
FAT LEVEL All internal fat pockets to be removed, at no point shall the fat 

exceed 4 mm. 
  
PREPARATION The remaining silverside, top-rump and heel muscles shall be 

formed and netted securely, in a manner which produces uniform 
easy carve cylindrical joints. Joints shall weigh a minimum of 3.50 
kg and a maximum of 4.0kg. 

  
WEIGHT As required 
  
PACKAGING Fresh pork: Joints to be individually vacuum packed and securely 

sealed. Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box.   

  
 Frozen pork: To be individually vacuum packed and 

 securely sealed.  Delivered in new staple free fibreboard cartons 
in multiples of 2 joints per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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PORK 
 
PORK CHOPS 
 
  
CARCASE TYPE   fresh/frozen 
  
CUT REMOVAL To be removed from the neck and between the 6th and 7th rib 

And from the chump end between the last lumbar and first sacra; 
vertebrae.  Belly to be removed along a line to leave a tail of no 
more than 63 mm from the tip of the eye muscle. 

  
TRIM LEVEL  Remove kidney, flare fat, skin (rind) and discoloured tissue. 
  
FAT LEVEL External fat not to exceed 7 mm. 
  
THICKNESS/WEIGHT Loin or T bone areas to be cut on or below the t shaped bone.  Rib 

area to be cut between and closely parallel to the rib bones to 
ensure portions of consistent thickness.  Chops 141 grams with a 
+/- tolerance of 14 grams will be cut  
13 mm in thickness. 
Chops 198 grams with a +/- tolerance of 14 grams will be cut 18 
mm in thickness. 

  
PACKAGING  The chops are to be packed 36 per box for the 141.875 grams 

portions 
and 25 per box for the 198.625 grams portion.  Boxes to be 
completely lined with polythene.  Boxes should be labelled 
specifically as a 5.107kg kg box.  Labels should specify the number 
of portions contained and individual portion weights. 

  
TEPERATURE  

Fresh:  0°C to+4°C 
ON ARRIVAL Frozen: -18ºC or below. 
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PORK 
 
PORK LOIN ( ROAST ) 
 
 
 
  
CARCASE TYPE  Fresh / Frozen 
  
CUT REMOVAL Prepared from the Middle Hogmeat (MBG Code 311). 
TRIM LEVEL 
 
 
 
 
 
 
FAT LEVEL 

From which the kidney, fillet, bones and internal fat will be 
removed.  The blade bone cartilage and direct covering of meat 
will also be removed along with any cartilaginous gristle and 
intercostal muscles.  All associated rind (skin) to be removed. NB, 
frozen pork thawed for preparation will not be accepted. 
 
External fat not to exceed 7mm. 
 
 

  
PREPARATION The joints will be cut evenly across the grain of the muscle; the 

length of the tail will not exceed 20mm from the outer tip of the 
eye muscle. 

  
WEIGHT Joints to weigh a minimum of 2.5kg and a maximum of 3kg. 
  
PACKAGING Fresh / Frozen Joints:-  To be individually  vacuum packed and 

delivered in new staple free fibreboard cartons in multiples of 2 
joints per box. 

  
TEMPERATURE  
ON ARRIVAL Frozen: -18ºC or below 
 Fresh  0˚C to 4˚C 
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PORK 
 
PORK STEAKS/BONELESS SPARE RIB (FROZEN) 
 
 
 
  
CARCASE TYPE  Fresh/frozen 
  
CUT REMOVAL Remove shoulder from the side by cutting at right angles to the 

chine bone through the 5th and 6th ribs.  Remove neck end from 
hand and spring by cutting through a line parallel to the dorsal 
edge of the shoulder 10 mm from the ventral edge of the 6th 
cervical vertebrae.  The blade bone joint is then removed to leave 
a parallel boneless spare rib joint. 

  
TRIM LEVEL/ Remove bone, rind, any discoloured tissue and glands,  
FAT LEVEL Trim any excess fat to a maximum depth of 5 mm. 

Remove any loosely adhering material prior to steaking. 
  
THICKNESS/WEIGHT All steaks to be cut evenly across the grain of the meat. 

Steaks to weigh 113.5 grams with a +/- tolerance of  
7 grams. 

  
PACKAGING The steaks are to be packed 45 per box.  Boxes to be completely 

lined with polythene.  Boxes should be labelled specifically as a 
5.107 kg box.  Labels should specify the number of portions 
contained and individual portion weights. 

  
TEMPERATURE Fresh O°C to 4°C 
ON ARRIVAL Frozen: -18ºC or below 
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PORK 
 
PORK STEAKS/BONELESS LOIN  
 
 
 
  
CARCASE TYPE  fresh/frozen 
  
CUT REMOVAL 
TRIM LEVEL 

Prepared from the Middle Hogmeat (MBGCode311 ).From which 
the kidney, fillet, bones and internal fat will be removed. The 
blade bone cartilage and direct covering of meat will also be 
removed along with any cartila                      ginous gristle and 
intercostal muscles. All associated rind / skin to be removed. 

  
  
FAT LEVEL 
 
 
PREPARATION 

Trim any excess fat to a maximum depth of 4 mm. 
Remove any loosely adhering material prior to steaking. 
 
The steaks will be cut evenly across the grain of the muscle; the 
length of tail will not exceed 20mm from the outer tip of the eye 
muscle. 

  
WEIGHT Steaks to weigh 113.5 grams with a +/- tolerance of 7 grams.  
  
PACKAGING The steaks are to be packed in new polythene 0.004 gauge bags 

45 steaks per box.  Boxes to be completely lined with polythene.  
Boxes should be labelled specifically as a 5.0kg box.  Labels should 
specify the number of portions contained and individual portion 
weights. 

  
TEMPERATURE Fresh:  0° C to + 4°C 
ON ARRIVAL Frozen: -18ºC or below 
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PORK  
SHOULDER ( BONELESS ) 
  
CARCASE TYPE   fresh/frozen 
  
CUT REMOVAL To be removed from the head at a line 13 mm above the ears so 

as not to leave any jowl on the shoulder. To be removed from the 
loin and belly between the 6th and 7th rib. Knuckle to be removed 
at the humerus /ulna radius joint. 

  
TRIM LEVEL Remove all bones, Trim away engorged blood ( particularly from 

the neck area ), connective and discoloured tissue. All skin / rind 
to be removed. 

  
FAT LEVEL All internal fat pockets to be removed, at no point shall the 

internal or external  fat exceed 4 mm. 
  
PREPARATION Shoulder to be formed and tied or netted securely, in a manner, 

which produces uniform easy carve cylindrical joints. Joints shall 
weigh a minimum of 3.50 kg and a maximum of 4.0kg. 

  
WEIGHT As required 
  
PACKAGING Fresh pork: Joints to be individually vacuum packed, and securely 

sealed. Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box.  

  
 Frozen pork: Joints to be individually vacuum packed and securely 

sealed. Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box.  

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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PORK  
MINCED PORK 
 
  
CARCASE TYPE   fresh/frozen 
  
CUT REMOVAL All suitable carcase cuts with the exception of head meat, 

mechanically recovered meat and offal. 
  
TRIM LEVEL All meats to be trimmed of blood vessels, connective and 

discoloured tissues and lymph glands.  NB, all bone fragments to 
be removed. 

  
FAT LEVEL Fat content to be under 10% and collagen/meat protein ratio 

under 15% when measured by chemical analysis.  
  
PREPARATION Fresh Pork: The pork shall be pre mixed to ensure even fat 

distribution, then minced once only through a 5mm plate on day 
of delivery. NB, frozen pork thawed for preparation will not be 
accepted. 
Frozen Pork: shall be pre-mixed to ensure even fat distribution, 
then minced once only through a 5mm plate.  Once minced, 
frozen product for free-flow to be placed in a blast freezer for a 
minimum of six hours prior to packing (protect from freezer 
burn).  Product to be stirred frequently to ensure free-flow 
consistency is maintained.  Frozen minced pork shall be of a free-
flow nature 

  
WEIGHT As required 
  
PACKAGING Fresh pork: To be vacuum packed and securely sealed, maximum 

pack size 2.5kg. Delivered in new staple free fibreboard cartons in  
multiples of 2 x 2.5kg bags per box. 

  
 Frozen pork: To be packed in new polythene bags, 0.004 gauge 

which are to be heat sealed in a manner which prevents product 
fusing. Delivered in new staple free fibreboard cartons in 
multiples of  2 x 2.5kg per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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PORK 
SHOULDER BUTT/ NECK END ( BONELESS ) 
  
CARCASE TYPE   fresh/frozen 
  
CUT REMOVAL To be removed from the head at a line 13 mm above the ears so 

as not to leave any jowl on the shoulder. To be removed from the 
loin and belly between the 6th and 7th rib. Knuckle to be removed 
at the humerus /ulna radius joint. 

  
TRIM LEVEL Remove all bones, Trim away engorged blood ( particularly from 

the neck area ), connective and discoloured tissue. All skin / rind 
to be removed. 

  
FAT LEVEL All internal fat pockets to be removed, at no point shall the 

internal or external  fat exceed 4 mm. 
  
PREPARATION Neck end to be formed and tied or netted securely, in a manner, 

which produces uniform easy carve cylindrical joints. Joints shall 
weigh a minimum of 1.50 kg and a maximum of 2.0kg. 

  
WEIGHT As required 
  
PACKAGING Fresh pork: Joints to be individually vacuum packed and securely 

sealed, delivered in new staple free fibreboard cartons in 
multiples of  2 joints per box.   

  
 Frozen pork: To be vacuum packed individually and securely 

sealed.  Delivered in new staple free fibreboard cartons in 
multiples of 2 joints per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: -18ºC or below 
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LAMB 
 
 
QUALITY STANDARDS FOR THE SUPPLY OF FRESH AND FROZEN LAMB. 
 
All conditions listed under general conditions to apply. 
 
All lamb specifications are based on the following carcass types:- 
 

1) Derived from animals under 12 months of age at time of slaughter. 
 

2) EC Carcass Classification; 
 

Minimum R conformation 
Maximum 4L for fat cover 

 
Carcass must be prepared, presented and inspected in line with all current legislation. 
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LAMB 
MINCED LAMB 
  
CARCASE TYPE Fresh/frozen  
  
SUITABLE CUTS All carcass cuts trimmed to the specified level, but excluding 

Offal. 
  
TRIM LEVEL All cuts to be trimmed of blood vessels, backstrap gristle, 

connective and discoloured tissues and lymph glands. 
NB, all bone fragments to be removed. 

  
FAT LEVEL Fat content to be under 10% and collagen/meat protein ratio 

under 15% when measured by chemical analysis.  
  
PREPARATION Fresh lamb:  The lamb shall be pre-mixed to ensure even fat 

distribution then minced once only through a 5mm plate, on day 
of delivery. NB, frozen lamb thawed for preparation will not be 
accepted. 

  
 Frozen lamb shall be pre-mixed to ensure even fat distribution 

then minced once only through a 5mm plate. Once minced, 
frozen product for free-flow to be placed in a blast freezer for a 
minimum of six hours prior to packing (protect from freezer 
burn).  Product to be stirred frequently to ensure free-flow 
consistency is maintained.  Frozen minced lamb shall be of a free-
flow nature. 

  
WEIGHT As required 
  
PACKAGING  Fresh lamb: To be vacuum packed, in multiple pack size of 2.5kg. 

Delivered in new staple free fibreboard cartons in multiples of 2 x 
2.5kg packs per box. 

  
 Frozen lamb:  To be packed in new polythene bags, 0.004 gauge 

which are to be heat sealed in a manner which prevents product 
fusing. Delivered in new staple free fibreboard cartons in 
multiples of 2x 2.5kg packs per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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LAMB  
 
DICED LAMB ( LEG ) 
 
  
CARCASE TYPE Fresh/frozen 
  
SUITABLE CUTS Leg 
  
TRIM LEVEL Remove all bone and associated tendons, ligaments, gristle, 

exposed blood vessels and discoloured tissue. 
  
FAT LEVEL To be minimum 95% visual lean or no more than 10% fat by 

chemical analysis.  No cubes of fat to be present. 
  
PREPARATION To be hand or machine diced into 19mm cubes for at least 75% of 

the consignment. NB, frozen lamb thawed for preparation will 
not be accepted. 
Once diced, frozen product for free-flow to be placed in a blast 
freezer for a minimum of six hours prior to packing (protect from 
freezer burn).  Product to be stirred frequently to ensure free-
flow consistency is maintained.  Frozen diced Lamb shall be of a 
free-flow nature. All cubes to be separate. 

  
WEIGHT As required 
  
PACKAGING  Fresh lamb: To be vacuum packed and securely sealed in 

multiples of 2.5kg. Delivered in new staple free fibreboard cartons 
in multiples of 2 x 2.5kg packs per box. 

  
 Frozen lamb:  To be packed in new polythene bags, 0.004 gauge 

which are to be heat sealed in a manner which prevents product 
fusing. Delivered in new staple free fibreboard cartons in 
multiples of 2 x 2.5kg packs per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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LAMB  
 
DICED LAMB ( SHOULDER ) 
 
CODE L3 
  
CARCASE TYPE Fresh/frozen  
  
SUITABLE CUTS Shoulder 
  
TRIM LEVEL Remove all bone and associated tendons, ligaments, backstrap 

gristle, exposed blood vessels discoloured tissue and pre-scapula 
fat pocket. 

  
FAT LEVEL To be minimum 90% visual lean or no more than 15% fat by 

chemical analysis.  No cubes of fat to be present. 
  
PREPARATION Fresh Lamb: To be hand or machine diced into 19mm cubes for at 

least 75% of the consignment. NB, frozen lamb thawed for 
preparation will not be accepted. 
Frozen product for free-flow once diced to be placed in a blast 
freezer for a minimum of six hours prior to packing (protect from 
freezer burn).  Product to be stirred frequently to ensure free-
flow consistency is maintained.  Frozen diced Lamb shall be of a 
free-flow nature.  All cubes to be separate. 

  
WEIGHT As required 
  
PACKAGING  Fresh lamb: To be vacuum packed, in multiple packs of 2.5kg. 

Delivered in new staple free fibreboard cartons in multiples of 2 x 
2.5kg packs per box. 

  
 Frozen lamb:  To be packed in new polythene bags, 0.004 gauge 

which are to be heat sealed in a manner which prevents product 
fusing. Delivered in new staple free fibreboard cartons in 
multiples of 2 x 2.5kg packs per box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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LAMB 
 
BONELESS LEG 
 
 
  
CARCASE TYPE Fresh/frozen  
  
CUT REMOVAL To be removed from the chump at a point no more than  

25 mm below the round of the aitch bone. 
  
TRIM LEVEL Remove all bones, ( femur tunnel method taking care not to incise 

the underlying muscles) and mammary fat, trim away connective 
and discoloured tissue. 

  
FAT LEVEL At no point shall the fat exceed 5mm. 
  
PREPARATION Fold the knuckle meat into the cavity left by the femur removal.  

Roll and tie/net securely to produce a uniform joint with square 
end.  NB, Frozen lamb thawed for preparation  will not be 
accepted. 

  
WEIGHT Joint shall weigh a minimum of 1.84kg and a maximum of 2.04kg. 
  
PACKAGING  Fresh lamb: Joints to be individually vacuum packed Delivered in 

new staple free fibreboard cartons in multiples of 4 joints per box.   
  
 Frozen lamb:  Joints to be individually vacuum packed, delivered 

in new staple free fibreboard cartons in multiples of 4 joints per 
box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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LAMB  
 
LAMB CHOPS 
 
 
  
CARCASE TYPE Fresh/frozen  
  
CUT REMOVAL To be cut from lumbar section of carcass only.  No rib bone chops 

or chump bone chops to be included.  
  
TRIM LEVEL Remove kidney knob, channel fat and discoloured tissue.  Tail 

length not to exceed one and a half times the height of the eye 
muscle.  

  
FAT LEVEL  External fat not to exceed 5mm. 
  
THICKNESS Chops to be cut between the vertebrae and be consistent in 

thickness. If bandsawn, there shall be no evidence of sawdust. 
  
WEIGHT Chops to weigh 113.5 grams with a +/- tolerance of 7 grams. 
  
PACKAGING Fresh lamb: Chops to be vacuum packed, 45 per box. Protect bags 

from bone penetration where necessary, Boxes should be labelled 
specifically as a 5.0 kg box.  Labels should specify the number of 
portions contained and individual portion weights. NB, frozen 
lamb thawed for preparation will not be accepted. 

  
 Frozen lamb: The chops are to be packed 45 per box.  Boxes to be 

completely lined with polythene.  Boxes should be labelled 
specifically as a 5.0kg box.  Labels should specify the number of 
portions contained and individual portion weights. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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LAMB  
 
BONELESS SHOULDER 
 
 
  
CARCASE TYPE Fresh/frozen  
  
CUT REMOVAL Remove from the breast at a point below the ulna/humerous 

joint.  Remove from the best end at a point between the 6th and 
7th rib.  Remove rib and vertebral bones. 

  
TRIM LEVEL Remove all bones, pre-scapula fat, blood vessels and discoloured 

tissue. 
  
FAT LEVEL External fat cover not to exceed 7 mm. 
  
PREPARATION Roll and tie/net securely to produce a uniform joint, square at 

each end.  NB. Frozen lamb thawed for preparation  will not be 
accepted. 

  
WEIGHT Joints shall weigh a minimum of 1.58 kg and a maximum of 

1.81kg. 
  
PACKAGING Fresh lamb: Joints to be individually vacuum packed, delivered in 

new staple free fibreboard cartons in multiples  of 4 joints  per 
box. 

  
 Frozen lamb:  Joints to be individually vacuum packed, delivered 

in new staple free fibreboard cartons in multiples of 4 joints per 
box. 

  
TEMPERATURE Fresh: 0ºC to +4ºC 
ON ARRIVAL Frozen: - 18ºC or below 
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MUTTON 
 
QUALITY STANDARDS FOR THE SUPPLY OF FROZEN MUTTON 
 
All conditions listed under general conditions to apply. Carcasses graded MLI, MX or equivalent. 
All imported mutton to be prepared, presented and inspected in line with all current legislation. 
 
MUTTON DICED LEG   
 
 
  
CARCASE TYPE Fresh-frozen 
  
SUITABLE CUTS Leg 
  
TRIM LEVEL Remove all bone and associated tendons, ligaments, exposed 

blood vessels and discoloured tissue. 
  
FAT LEVEL To be a minimum 85% visual lean or no more than 15% fat by 

chemical analysis. No cubes of fat to be present. 
  
PREPARATION To be hand or machine diced into 19mm cubes for at least 75% of 

the consignment. Once diced, frozen product for free-flow to be 
placed in a blast freezer for a minimum of six hours prior to 
packing (protect from freezer burn).  Product to be stirred 
frequently to ensure free flow consistency is maintained.  Frozen 
diced mutton leg shall be of a free-flow nature.  All cubes to be 
separate. 

  
WEIGHT As required 
  
PACKAGING  Frozen mutton to be packed in new polythene bags 0.004 gauge 

which are to be heat sealed in a manner which prevents fusing. 
Delivered in new staple free fibreboard cartons in multiples of 2 x 
2.5kg packs per box. 
Fresh Mutton To be vacuum packed, in multiple packs of 2.5kg. 
Delivered in new staple free fibreboard cartons in multiples of 2 x 
2.5kg packs per box. 

  
TEMPERATURE Frozen: -18ºC or below 
ON ARRIVAL Fresh 0°C to 4°C 
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OFFAL 
 
QUALITY STANDARDS FOR THE SUPPLY OF FRESH AND FROZEN OFFAL 
 
All conditions listed under general conditions to apply  
 
OFFAL 
 
LAMB LIVER 
 
 
  
CARCASE TYPE  Fresh/frozen 
  
APPEARANCE To be dark brown in colour, with bright, moist appearance. 
  
TRIM LEVEL To be free from tubers, traces of gall bladder, fat and any 

extraneous material. 
  
PREPARATION If required, to be band sawn, ensuring even thickness of slices 

throughout.  NB.  Frozen liver thawed for preparation and re-
frozen will not be accepted. 

  
WEIGHT As required 
  
PACKAGING  Frozen To be delivered in original boxes if supplied in a frozen 

block.  Sliced liver to be delivered in new securely sealed vacuum 
bags packed in multiples of 2.5kg. Delivered in new staple free 
fibreboard cartons in multiples of 2x2.5kg packs per box 
Fresh Liver To be vacuum packed, in multiple packs of 2.5kg. 
Delivered in new staple free fibreboard cartons in multiples of 2 x 
2.5kg packs per box.  
 

  
TEMPERATURE  Fresh 0°C to 4°C 
ON ARRIVAL Frozen -18ºc or below 
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OFFAL 
PIG KIDNEY 
 
  
CARCASE TYPE Fresh - frozen 
  
APPEARANCE To be reddish brown in colour, not dark with bright, moist 

appearance.  
  
TRIM LEVEL All suet, traces of ureter and excess blood vessels to be removed, 

outer membrane to be removed. 
  
PREPARATION Kidney to be diced into 19mm cubes..   
  
WEIGHT As required 
  
PACKAGING  Frozen: To be packed in multiples of 2.5kg in new polythene 0.004 

gauge bags which are to be heat sealed in a manner which 
prevents product fusing. Delivered in new staple free fibreboard 
cartons containing 2 x 2.5kg packs per box. Fresh: To be vacuum 
packed,in multiples of 2.5kg. Delivered in new staple free 
fibreboard cartons in multiples of 2 x 2.5kg packs per box. 
Boxes should be labelled up specifically as a 5kg box 

  
TEMPERATURE  Fresh 0°C to 4°C 
ON ARRIVAL Frozen -18ºc or below 
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OFFAL 
 
OX KIDNEY 
 
  
CARCASE TYPE Fresh  - frozen 
  
APPEARANCE To be reddish brown in colour, not dark with bright, moist 

appearance. Internal fat on beef kidney to be white. 
  
TRIM LEVEL All suet, traces of ureter and excess blood vessels to be removed, 

outer membrane to be removed. 
  
PREPARATION Kidney to be diced into 19mm cubes..   
  
WEIGHT As required 
  
PACKAGING  Frozen:To be packed in multiples of 2.5kg in new polythene 0.004 

gauge bags which are to be heat sealed in a manner which 
prevents product fusing. Delivered in new staple free fibreboard 
cartons containing 2 x 2.5kg packs per box. Fresh: To be vacuum 
packed,in multiples of 2.5kg. Delivered in new staple free 
fibreboard cartons in multiples of 2 x 2.5kg packs per box. 
Boxes should be labelled up specifically as a 5kg box 

  
TEMPERATURE  Fresh 0°C to 4°C 
ON ARRIVAL Frozen -18ºc or below 
  
 
 
 
 
 
Sausages  
 
A minimum meat content of 60% in sausages to provide a satisfactory protein content 
providing a minimum of 12g protein per portion of two 57g sausages.. Sausages are also 
required to be free from milk, egg and soya.      
 
Bacon  
To contain a maximum 15% water content.   
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PACKAGING OF MEAT  
 
All meat other than frozen free-flow products shall be vacuum packed in the specified 
quantities in new vacuum bags and the bags shall be securely sealed.  The vacuum seal MUST 
be intact on delivery or the pack(s) will be rejected. 
 
All carcasses shall be wrapped in stockinette. 
 
All frozen Free-Flow products, i.e. minced and diced meats and individual portion control 
products e.g. chops and steaks shall be packed in their specified quantities in new plastic bags 
which shall be heat sealed in a way which maintains the Free-Flow nature of the products. 
 
All meat shall be transported and delivered in specified quantities in NEW staple free 
fibreboard cartons. 
 
Each individual pack will be labelled with the following information: - 
 
1. PRODUCT NAME / NAME OF CUT 
2. COUNTRY OF REARING/SLAUGHTER OR ORIGIN (As applicable) 
3. PORTION NUMBERS( Where applicable) 
4. NET WEIGHT 
5. PACK DATE / USE BY DATE 
6. SUPPLIERS NAME AND TRADEMARK 
7. REQUIREMENTS OF THE EC BEEF LABELLING SCHEME (As applicable)   
8. BATCH CODE (Farm Assurance/Traceability reference information) 
 
All boxes shall be labelled on the short side of the lids with the following information: - 
 
1. PRODUCT NAME / NAME OF CUT 
2. COUNTRY REARING /SLAUGHTER OR ORIGIN (As applicable) 
3. PORTION /JOINTS NUMBERS ( Where applicable) 
4. PACK DATE /USE BY DATE 
5. NET WEIGHT 
6. SUPPLIERS NAME & TRADE MARK 
7. REQUIREMENTS OF THE EC BEEF LABELLING SCHEME(As applicable)  
8. BATCH CODE ( Farm Assurance/Traceability reference information)    
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LOT 1, 2, 5 & 14 QUALITY STANDARDS FOR THE SUPPLY OF FRESH CHILLED AND 
FROZEN POULTRY  

 
These standards apply to products being supplied to NHS Wales Health Boards and Trusts and 
thus directly apply to zones XX. Other Participating Organisations may choose to apply these 
specifications to the products they procure, and Framework Providers must fulfil this 
requirement.  
 
PHYSICAL STANDARDS AND CHARACTERISTICS OF POULTRY 
 
Source of Poultry 
All poultry shall be slaughtered, and their meat shall be prepared, transported, handled, 
processed and stored in accordance with all Statutory Legislation pertaining. 
All poultry shall be obtained from properly dressed birds which were healthy and disease free at 
the time of slaughter. 
All poultry meat will be obtained from Grade 'A' broilers/fryers; no poultry meat obtained from 
former egg laying hens will be accepted. 
All poultry shall be supplied excluding the neck and giblets and care shall be taken to ensure all 
organs are removed from the cavities. 
Net weights will apply to oven ready birds and cuts/portions. 
 
Overall Condition 
All poultry and poultry meat shall be fit for human consumption. Poultry and poultry meat shall 
be obtained from plump well conformed carcases, the  meat shall be free from processing 
defects i.e. skin tears, pin feathers, discolouration and bruising, broken or disjointed bones, 
bone splinter, leg tendons, bruised areas, engorged blood and foreign bodies of any kind. 
Poultry cuts/portions shall be obtained using appropriate butchery techniques. 
 
Hygiene 
 
All poultry meat shall be free from parasitic disorders, disease and mould infection. 
 
Metal Detection 
 
All finished poultry products will be passed through an appropriate metal detection system 
 
Microbiological Controls  
The minimum NWSSP- Procurement Services acceptable microbiological quality standards for 
chilled/frozen uncooked poultry meat are outlined below. From time to time NWSSP – 
Procurement Services may be required to update these quality standards in order to conform to 
any regulatory changes or recommendations. 
 
Raw Poultry 
TVC                                <105cfu/g 

Enterobacteriaceae        <1,000 cfu/g 
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Pseudomonas                <104 cfu/g 

E-Coli                             <10 cfu/g 

Salmonella                      absent in 25g                        

 
NWSSP- Procurement Services shall require successful suppliers to submit their daily 
microbiological screening reports at the end of each month. 
 
Added substances  
 
Poultry or poultry/ meat which have undergone any treatment with regard to the addition of 
Hydrolysed Proteins are not acceptable. 
 
The supply of poultry/poultry meat which includes the addition of self –basting preparations 
and seasonings will be by prior specified agreement, such products will be subject to ingredient 
declaration and labelled under (QUIDS provisions) accordingly. 
 
With the written consent of NWSSP-Procurement Services the injection of brines, including 
combinations of phosphate & dextrose solutions is permissible. This practice is used to improve 
flavour and succulence and deliver increased product yields. The industry norm is to inject 
approved solutions at an average addition rate of 13% by volume which should result in an 
average 8% retention within the product after cooking. Such products will be subject to 
ingredient declaration and labelled under (QUIDS provisions) accordingly. It is also acceptable to 
use dextrose, caramel sprays or coatings onto the skin of poultry to produce a richer roast 
appearance of the end product providing these are labelled.   
 
Temperature Control  
 
FRESH POULTRY MEAT: - After processing there must be no delay in cooling carcasses or cuts:- 
All carcasses must be reduced to a deep muscle temperature of  4°C or below by means of cold 
air jets, potent cold water spray or potent cold water immersion within 4 hours of slaughter . 
Product temperature shall not exceed 4°C throughout the preparation, storage and distribution 
process. 
 
Cutting rooms shall be temperature controlled at a maximum of 10°C.Full bacterial control must 
be implemented throughout chilling and holding procedure. 
 
FROZEN POULTRY MEAT: - All carcasses must be reduced to a deep frozen temperature of -18° 
or below within24 hours of slaughter. Frozen poultry meat temperature shall be maintained at a 
minimum of -18° throughout any storage, preparation and distribution process. Frozen poultry 
meat must be stored at a constant minimum temperature of minus 18°C. No previously frozen 
poultry meat will be supplied in a thawed state. 
 
There shall be no evidence of cold storage burn on any frozen poultry meat. 
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POULTRY 
CHICKEN (DICED BREAST) Frozen 

CARCASS TYPE UK/EC Grade A Broiler – frozen 
Other sources by specified agreement in writing 

SUITABLECUTS Breast 

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, skin, blood vessels and discoloured tissue 

FAT LEVEL To be a minimum of 95% visual lean or no more than 10% fat by 
chemical analysis. All excess fat to be removed. 

PREPARATION To be hand or machine diced into 25mm cubes for at least 75% 

of the consignment. Diced product shall be IQF to produce a free-
flow product. Finished product will be held at a minimum of -18°C 
ensuring the free-flow consistency is maintained, there should be no 
evidence of product fusing.N.B Frozen poultry thawed for 
preparation will not be accepted. 

WEIGHT As required 

PACKAGING Frozen chicken to be packed in multiples of 2.50kg in new food 
grade polythene bags of minimum 0.004 gauge which are to be heat 
sealed in a manner that retains the free-flow nature of the product. 
Delivered in new staple free fibreboard cartons containing 4 x 2.50kg 
bags per box. 

TEMPERATURE ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on individual 
packs and boxes. 
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POULTRY 
CHICKEN ( BREASTSTRIPS) 

CARCASS TYPE UK/EC Grade A Broiler – fresh chilled/frozen 
Other sources by specified agreement in writing 

SUITABLECUTS Breast 

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, skin, blood vessels and discoloured tissue 

FAT LEVEL To be a minimum of 95% visual lean, all excess fat to be 
removed 

PREPARATION To be hand or machine prepared into uniform strips of 
between 40/50cm in length, strips shall be consistent in size 
for at least 75% of the consignment. Frozen processed, 
product for free-flow will be IQF to a minimum -18°C ensuring 
free-flow consistency is maintained, there should be no evidence 
of product fusing. N.B Frozen poultry thawed for preparation 
will not be accepted 

WEIGHT As required 

PACKAGING Fresh chicken strips to be vacuum packed in multiples of 
2.50kg. Delivered in new staple free fibreboard cartons 
containing 4 x 2.50kg bags per box 

Frozen chicken strips to be packed in multiples of 2.50kg in 
new food grade polythene bags of minimum 0.004 

gauge 

which are to be heat sealed in a manner which maintains the 
free-flow nature of the product 
Delivered in new staple free fibreboard cartons in 
multiples of 4 x 2.50kg bags per box. 

TEMPERATURE Frozen: -18ºC or below 
ON ARRIVAL 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on 

individual packs and boxes... 
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POULTRY 
CHICKEN (DICED THIGH MEAT) 

CARCASS TYPE UK/EC Grade A Broiler – fresh chilled/frozen Other 
sources by specified agreement in writing 

SUITABLECUTS 100% Thigh 

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, skin, blood vessels and discoloured tissue 

FAT LEVEL To be a minimum of 95% visual lean or no more than 10% fat 
by chemical analysis. All excess fat to be removed. 

PREPARATION To be hand or machine diced into 25mm cubes for at least 75% 
of the consignment. Once diced, frozen product for free-flow will be 
IQF to a minimum -18°C ensuring free-flow consistency is maintained, 
there should be no evidence of product fusing.N.B Frozen poultry 
thawed for preparation will not be accepted. 

WEIGHT As required 

PACKAGING Fresh chicken to be vacuum packed in multiples of 
2.50kg.Delivered in new staple free fibreboard cartons 
containing 4 x 2.50kg bags per box. 

Frozen chicken to be packed in multiples of 2.50kg in new food grade 
polythene bags of minimum 0.004 gauge which are to be heat sealed in 
a manner that retains the free-flow nature of the product. Delivered in 
new staple free fibreboard cartons 
containing 4 x 2.50kg bags per box. 

TEMPERATURE Fresh: 0ºC to 4ºC 
ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on individual 
packs and boxes. 
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POULTRY 
CHICKEN BREAST FILLETS (BONELESS) 

CARCASS TYPE UK/EC Grade A Broiler – fresh chilled/frozen Other 
sources by specified agreement in writing 

SUITABLE CUT Breast 

FAT LEVEL To be free of visual fat. 

PREPARATION Removed from the carcass along the sternum and back bone 
taking care not to incise the underlying muscle. Inner fillet can be 
removed where required to comply with individual portion weights. 
Once prepared, frozen product will be IQF to a minimum of -18°C N.B 
Frozen poultry thawed for preparation will not be accepted. 

WEIGHT 160 – 180g 

PACKAGING Fresh Chilled Breasts - To be vacuum packed in multiples of 20 
portions per bag and packed 4 bags per case. Delivered in new staple 

free fibreboard cartons. 

Frozen Breast Portions:-: To be packed in new 0.004 gauge food 
grade polythene bags in multiples of 20 portions per bag and packed 
4 bags per case. Bags to be heat sealed. Delivered in new staple 
free fibreboard cartons. 

TEMPERATURE Fresh: 0ºC to 4ºC 
ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on individual 
packs and boxes. 
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POULTRY 
TURKEY BREAST (OVEN READY)BONELESS 

CARCASS TYPE UK/EC GradeA – fresh chilled/frozen 

Other sources by specified agreement in writing 

CUT REMOVAL Whole  

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, excess skin, blood vessels and discoloured tissue. 

FAT LEVEL All internal fat pockets to be removed, fat level not to exceed 
2mm in any area. 

PREPARATION Prepared from whole turkey carcasses, properly prepared, 
processed and eviscerated. The breast will be removed along the 
sternum and back bone taking care not to incise the underlying 
muscle. Ensure excess skin or bone fragments are removed and the 
resultant breast shall be formed and roast netted to produce a 
cylindrical joint.N.B, Frozen poultry thawed for preparation and re-
frozen, will not be accepted. 

WEIGHT Joints will be a minimum of 2.5kg and maximum of 3.0kg 

PACKAGING Fresh Turkey: - The joints will be individually vacuum 
packed. Delivered in new staple free fibreboard cartons 8 joints per 
box. 

Frozen Turkey: - The joints will be individually vacuum packed. Delivered 
in new staple free fibreboard cartons 8 joints per box. 

TEMPERATURE Fresh: 0ºC to 4ºC 
ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on individual 
packs and boxes. 
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POULTRY 
TURKEY BUTTERFLY (OVEN READY) BONELESS 

CARCASS TYPE UK/EC GradeA – fresh chilled/frozen 
Other sources by specified agreement in writing 

CUT REMOVAL Whole  

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, excess skin, blood vessels and discoloured tissue. 

FAT LEVEL All internal fat pockets to be removed, fat level not to exceed 
2mm in any area. 

PREPARATION Prepared from whole turkey carcasses, properly prepared, 
processed and eviscerated. The breasts will be removed along the 
sternum and back bone taking care not to incise the underlying 
muscle and ensuring the skin between and across the top of both 
breast muscles remains intact. Ensure any excess skin or bone 
fragments are removed and the resultant - double breast shall be 
formed to produce a suitable joint. N.B, Frozen poultry thawed for 
preparation and re-frozen, will not be accepted. 

WEIGHT Joints will be a minimum of 5.0kg and maximum of 6.0kg 

PACKAGING Fresh Turkey: - The joints will be individually vacuum packed. 
Delivered in new staple free fibreboard cartons 4 joints per box. 

Frozen Turkey: - The joints will be individually vacuum packed. Delivered 
in new staple free fibreboard cartons 4 joints per box. 

TEMPERATURE Fresh: 0ºC to 4ºC 
ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on individual 
packs and boxes. 
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POULTRY 
CHICKEN BREAST PORTIONS (BONE IN) 

(COOKED) FROZEN 
 
  
CARCASS TYPE  UK/EC Grade A Broiler –cooked IQF 

Other sources by specified agreement in writing  
  
CUT REMOVAL  Whole breast to include skin 
   
PREPARATION Prepared from the chicken by separating the breast from the 

leg through the natural seam at the hip and cutting along the 
length of the sternum and backbone. The wing tip to be 
removed at the joint of the sprig bone, breast should not 
contain any spinal process. The breasts will be free of quill tips 
and any evidence of bruising, excess neck skin or 
discolouration. 

 
COOKING/COOLING Product to be cooked to a core temperature of 82°C and held 

for a minimum of two minutes. Product to be rapidly cooled 
and processed product will be IQF to a minimum of-18°C 

  
WEIGHT   Min 250g – max 310g per portion 
  
PACKAGING Cooked Frozen Breast Portions:-: To be packed in new food 

gradepolythene bags, min 0.004 gauge, in multiples of 10 
portions per bag. Bags to be completely heat sealed to protect 
the product from contamination, any bags with failed seals will 
not be accepted. 
Delivered in new staple free fibreboard cartons containing 
4 bags x 10 portions per box. 

 
TEMPERATURE   
ON ARRIVAL  Frozen: -18ºC or below 
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POULTRY 
CHICKEN BREAST FILLETS 

 (BONELESS/SKINLESS) 
(COOKED) FROZEN 

 
  
CARCASS TYPE  UK/EC Grade A Broiler – cooked IQF 

Other sources by specified agreement in writing  
  
SUITABLE CUT  Breast 
 
FAT LEVEL   To be free of visual fat. 
  
PREPARATION Removed from the carcass along the sternum and back bone 

taking care not to incise the underlying muscle. Skin to be 
removed, inner fillet can be removed where required to 
comply with individual portion weights.  

 
COOKING/COOLING Product to be cooked to a core temperature of 82°C and held 

for a minimum of two minutes. Product to be rapidly cooled 
and processed product will be IQF to a minimum of-18°C 

 
WEIGHT   170g – 200g 
 
PACKAGING Cooked Frozen Breast Portions:-: To be packed in new food 

grade polythene bags, min 0.004 gauge, in multiples of 20 
portions per bag. Bags to be completely heat sealed to protect 
the product from contamination, any bags with failed seals will 
not be accepted.   
Delivered in new staple free fibreboard cartons containing 
4 bags x 20 portions per box. 

 
TEMPERATURE   Fresh: 0ºC to 4ºC 
ON ARRIVAL  Frozen: -18ºC or below 
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POULTRY 
CHICKEN BREAST PORTIONS (BONE IN) 

(COOKED) FROZEN 

CARCASS TYPE UK/EC Grade A Broiler –cooked IQF 
Other sources by specified agreement in writing 

CUT REMOVAL Whole breast to include skin 

PREPARATION Prepared from the chicken by separating the breast from 
the leg through the natural seam at the hip and cutting along 
the length of the sternum and backbone. The wing tip to be 
removed at the joint of the sprig bone, breast should not 
contain any spinal process. The breasts will be free of quill tips 
and any evidence of bruising, excess neck skin or 
discolouration. 

COOKING/COOLING Product to be cooked to a core temperature of 82°C and 

held for a minimum of two minutes. Product to be rapidly cooled 
and processed product will be IQF to a minimum of-1 8°C 

WEIGHT Min 250g – max 31 0g per portion 

PACKAGING Cooked Frozen Breast Portions:-: To be packed in new 
food gradepolythene bags, min 0.004 gauge, in multiples of 1 0 
portions per bag. Bags to be completely heat sealed to protect 
the product from contamination, any bags with failed seals will 
not be accepted. 

Delivered in new staple free fibreboard cartons containing 4 
bags x 10 portions per box. 

TEMPERATURE 
ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on 

individual packs and boxes. 
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POULTRY 
CHICKEN BREAST FILLETS 
(BONELESS & WITH SKIN) 

(COOKED) FROZEN 

CARCASS TYPE UK/EC Grade A Broiler – cooked IQF 
Other sources by specified agreement in writing 

SUITABLE CUT Breast 
95% chicken 

FAT LEVEL To be free of visual fat. 

PREPARATION Removed from the carcass along the sternum and back 
bone taking care not to incise the underlying muscle. Skin to be 
left on the breast, Inner fillet can be removed where required to 
comply with individual portion weights. 

COOKING/COOLING Product to be cooked to a core temperature of 82°C and 
held for a minimum of two minutes. Product to be rapidly cooled 
and processed product will be IQF to a minimum of-1 8°C 

WEIGHT 90g – 110g 

SPECIFICATION DETAIL Appearance: to be golden brown in colour Texture: To be 
moist and flavoursome 
Nutrition: To be free from all allergens and to be a minimum 
of 95% chicken and a maximum of 5% brine content 

PACKAGING Cooked Frozen Breast Portions:-: To be packed in new 
food grade polythene bags, min 0.004 gauge, in multiples of 
3.0kg per bag. Bags to be completely heat sealed to protect 
the product from contamination, any bags with failed seals 
will not be accepted. 

Delivered in new staple free fibreboard cartons containing 2 x 
3kg bags per box. 

TEMPERATURE Fresh: 0ºC to 4ºC 

ON ARRIVAL Frozen: -18ºC or below 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on 

individual packs and boxes. 
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POULTRY 

CHICKEN (COOKED BREAST STRIPS) 

CARCASS TYPE UK/EC Grade A Broiler – Cooked IQF 
Other sources by specified agreement in writing 

SUITABLECUTS Breast 

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, skin, blood vessels and discoloured tissue 

FAT LEVEL To be free of any visible fat 

COOKING/COOLING Product to be cooked to a minimum core temperature of 
82°C and held for a minimum of two minutes. Product to be 
rapidly cooled and processed product will be IQF to a minimum 
of -18°C 

PREPARATION To be hand or machine prepared into uniform strips which 
shall be a consistent for at least 75% of the consignment. Once 
processed, frozen product for free-flow will be IQF to a 
minimum -18°C ensuring free-flow consistency is maintained, 
there should be no evidence of product fusing. 

WEIGHT As required 

PACKAGING Frozen cooked chicken strips to be packed in multiples of 
2.50kg in new minimum 0.004 gauge food grade polythene 
bags which are to be heat sealed in a manner that retains the 
free-flow nature of the product. Any bags with failed seals will 
not be accepted. 
Delivered in new staple free fibreboard cartons in 
multiples of 4x 2.5kg bags per case. 

TEMPERATURE Frozen: -18ºC or below 

ON ARRIVAL 

LABELLING Refer to packaging section of these specifications for 
Indications of The Labelling Information required on 

individual packs and boxes. 
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POULTRY 
TURKEY SADDLE (COOKED) 

CARCASS TYPE UK/EC Grade A – fresh chilled/frozen 
Other sources by specified agreement in writing 

CUT REMOVAL Whole  

TRIM LEVEL Remove all bone and bone cartilage, associated tendons, 
ligaments, excess skin, blood vessels and discoloured tissue. 

FAT LEVEL All internal fat pockets to be removed, fat level not to exceed 
2mm in any area. 

COOKING/ Product to be cooked to a minimum core temperature of 82°C 
COOLING and held for a minimum of two minutes. Once cooked product 

will be blast chilled to 0°C to 4°C. 

PREPARATION Prepared from whole turkey carcasses, properly prepared, 
processed and eviscerated. The double breast will be removed along the 
sternum and back bone taking care not to incise the underlying muscle. 
Ensure excess skin or bone fragments are removed and the resultant 
breast shall be formed and cooked to produce the turkey saddle joint. 

WEIGHT Joints will be a minimum of 4.5kg 

PACKAGING Fresh Chilled Turkey: - The cooked joints will be individually 

vacuum packed ensuring all bag seals are intact, any blown bags will 
not be accepted. Joints shall to be delivered in new staple free 
fibreboard cartons. 

TEMPERATURE Fresh: 0ºC to 4ºC ON 
ARRIVAL 

LABELLING Refer to packaging section of these specifications for 
Indications of the Labelling Information required on individual 
packs and boxes. 
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PACKAGING OF POULTRY  
 
All poultry meat shall be transported and delivered in specified quantities in NEW staple free 
fibreboard cartons. 
 
OVEN READY BIRDS: - All frozen whole birds must be individually vacuum packed or poly 
bagged the bags to be appropriately sealed to prevent the ingress of any contamination and 
prevent freezer burn.  
All fresh/chilled whole birds will be individually packed in suitable poly bags or vacuum packed 
and the bags appropriately sealed to prevent the ingress of any contamination. 
 
CUTS: All IQF frozen poultry cuts/portions and Free-Flow products i.e. diced and stripped 
poultry meat will be packed in suitable poly bags in the appropriate weights/numbers and the 
bags heat sealed.     
All fresh/chilled poultry cuts/portions will be packed in suitable poly bags in the appropriate 
weights/numbers and the bags heat sealed. 
 
Each individual pack will be labelled with the following information: - 
 
1. PRODUCT NAME / NAME OF CUT 
2. COUNTRY OF ORIGIN  
3. PORTION NUMBERS WHERE APPLICABLE 
4. NET WEIGHT 
5. PROCESSOR/SUPPLIERS NAME AND TRADEMARK 
6. PACKAGING DATE / USE BY DATE 
7. TRACEABILITY REFERENCE INFORMATION 
8. STORAGE REQUIREMENTS 
9. ALL COMPULSORY REQUIREMENTS OF THE EC FOOD LABELLING                    
           REGULATIONS AS APPLICABLE 
 
All boxes shall be labelled on the short side of the lids with the following information: - 
 
1. PRODUCT NAME / NAME OF CUT 
2. COUNTRY OF ORIGIN 
3. NUMBER OF BIRDS/ PORTIONS AS APPLICABLE 
4. PACKAGING DATE / USE BY DATE 
5. NET WEIGHT 
6. PROCESSOR/SUPPLIERS NAME AND TRADEMARK 
7. ALL COMPULSORY REQUIREMENTS OF THE EC FOOD LABELLING REGULATIONS AS 

APPLICABLE 
8. TRACEABILITY REFERENCE INFORMATION 
9. STORAGE REQUIREMENTS 



 

 

 
LOT 1, 6, 7 & 8 FRESH AND PREPARED FRUIT, VEGETABLES & SALAD 

 
These standards apply to products being supplied to Local Authorities. Other Participating 
Organisations may choose to apply these specifications to the products they procure, and 
Framework Providers must fulfil this requirement.  
 
FRESH UNPREPARED FRUIT, VEGETABLES & SALADS 
 
All produce supplied that is covered by the EU Marketing Standards, must comply with EU 
Regulation 543/2011 and any future amendments. All applicable produce must comply with either 
the Specific Marketing Standards or the General Marketing Standards. Where produce supplied is 
covered by the Specific Marketing Standard the produce must be graded EU/EEC Class 1 (Note - 
there may be instances where the participating authorities may agree with their supplier, that an 
alternative EU/EEC Classification product can be supplied, but this is solely at the request of the 
participating authority). Suppliers will also be expected, where requested, to supply 
Fairtrade/Fairly Traded and Organic produce that is in season and available for purchase from 
established markets/suppliers. 
 
For the purposes of this contract, the minimum (not withstanding higher EU Regulation 
Requirements) quality requirement is that all produce must be: 
 

 Intact 

 Sound(for example, not rotten, bruised or damaged) 

 Clean 

 Fresh in Appearance 

 Free of signs of shrivelling and dehydration 

 Practically free from pests 

 Practically free from damage caused by pests affecting the flesh 

 Free of abnormal external moisture 

 Free of damage caused by low temperatures or frost 

 Free of foreign smell or taste 

 Sufficiently developed / ripe, but not overdeveloped / overripe 
 

 
The following non exhaustive list is provided to further detail the specific quality requirements for 
fresh produce; 

 
Commodity   Quality Standard 
 
Vegetables 
 
Brussels Sprouts Hard, firm, tight in formation, free from aphids and other insects, no 

yellowing. Uniform in size to approx 4cm diameter. Whole, fresh in 
appearance, clean, not frosted, free from foreign smell or taste, 
excessive moisture and reasonably dry. 

 
Cabbage – Hard White Hard, crisp heavy for its size. Not split or cut whole, fresh in 

appearance, not burst and showing no signs of flower development. 



 

 

Sound, clean, free from pest damage and all traces of disease, 
bruises, blemishes and frost damage. 

 
Cabbage – Green Varying green colour according to the variety. Crisp and tight with 

leaves firmly attached and properly trimmed. Free from aphids and 
insect damage. Fresh in appearance, sound, clean, free of bruises, 
blemishes and frost damage. 

 
Spring Green Bright green, crisp, fresh and moist. Well-trimmed and short stalk, 

bunched leaves, not more than 10% loose leaves. 
 
Carrots Washed, bright red/orange colour, well shaped, firm clean and 

smooth. Free from open excessive cracks and insect damage. The 
carrot should “snap” and not have a “woody” core. Not to be more 
than 4cm in diameter at the top. Free from foreign taste or smell and 
reasonably dry. The contents of the bag should be of standard size. 

 
Cauliflower Heads should be compact, white or creamy white, showing no 

discoloration, tight in formation with good depth of flower, clean 
and free from blemish, supplied trimmed of excessive leaf and stalk. 
The cauliflower is to be of fresh appearance, whole, sound, free from 
excessive moisture and any foreign smell or taste. 
 

Celery Clean and crisp, sound, of good shape and free from disease. The 
leaves and stalks should not be stringy or split. The tops and butts 
should be well trimmed. The contents of each box to be of uniform 
size.  

 
Leeks Clean, white for half the length (min. 15cm), crisp, not split and no 

insect damage. Of uniform shape, the tops and butt should be well 
trimmed. 

 
Mushrooms Fresh, white or cream colour, free from mould and disease, 

unbroken. No discoloration or dirt. Dimensions – buttons approx 
2.5cm diameter, Open and Flat approx 6-8cm diameter. 

 
Onions (Class 1) Bright, dry skins, not bruised, decayed or sprouting. Firm, well 

shaped with no frost damage. Whole and free from foreign smell and 
taste. Clean in appearance. 

 
Swedes Washed, fresh, firm, glossy appearance with no rot or insect damage 

and with no splits. 
Turnips Washed, bright, firm and smooth. No decay or insect damage or 

cracks. 
 

Potatoes Potatoes will be WARE and from Approved Early, Second Early or 
Main Crop Varieties with good keeping and eating properties. 

 
Ware Potatoes Firm, fresh and free from blight and other diseases. Must comply 

with the minimum size as identified by the Potato Marketing Board. 



 

 

All bags should be coded with the Potato marketing Board regulation 
stamp. 

   
Baking Potatoes Sizes should be standard and within those on the labels – to be 

available in boxes of – 60’s, 50’s and 40’s. Boxes to contain the 
correct stated number and be of a uniform size. 

 
New Potatoes Firm and fresh, free from blight or other disease, no greening. 

Dimensions – minimum size 1” diameter of regular shape and size. 
 

Pre-Peeled Potatoes Firm and fresh in appearance, clean and well finished with no 
blemish or eyes remaining. Specify level of preservation. Free from 
preservative 

 
Sweet Potatoes Firm, fresh, free from blight or disease. Of uniform size. 
 
Parsnips Fresh, clean, white colour. Well shaped, firm and smooth. Free from 

open excessive cracks or insect damage. The parsnip should ‘snap’ 
and not have a wood like core. Free from foreign taste or smell and 
reasonably dry. The contents of the bag should be of a standard 
uniform size. 

 
Mange tout Green, firm, bright, fresh and free from disease or mould. 
 
Aubergine Firm. Fresh, bright dark skin, Free from blemishes, marks, mould, 

insect damage and disease. 
 
Peppers Firm, bright, free from moisture, clean and crunchy. Skin to be firm 

and smooth. To be no sign of rot, slime or decay. 
 
Broccoli Heads to be compact, green in colour, showing no discolouration or 

yellowing. Tight in formation, whole, fresh appearance. Clean and 
free from excessive moisture and any foreign smell or taste, 

 
Garlic Firm, not mouldy or showing signs of damage or decay. Not 

shrivelled and dried. No less than 4cm in height. 
 
Courgette Firm, fresh green colour. Not shrivelled, soft or spongy. Of uniform 

size, no more than 20cm long. There should be no signs of mould, 
blemishes or bruising and free from insect damage. 

 
 
 
 

Salads 
 

Cucumber Firm, fresh, dark green colour. Not shrivelled or puffy. The seeds 
immature and no discoloration. 

 
Cress    Bright, fresh, crisp with no yellowing or wilt. 



 

 

 
Watercress Bright, fresh, crisp, large green leaves with short well-trimmed 

stems. Well washed and free from insect damage. 
 

Radish Crisp, fresh, firm, no splits or insect damage. Tops fresh and green, 
not pulpy, small to medium uniform size. 

 
Lettuce – Iceberg Fresh, tender with a firm heart (except lettuce grown under glass 

which will have a less formed heart). No greenfly or other insects. No 
rot in the heart, bolting or seeding. 

 
Lettuce – Cos or Long Fresh, very crisp tender and bright in appearance. Large very firm 

heart, heavy for its size. No greenfly or other insects, no brown rot in 
the heart, bolting or seeding. Few outer leaves.  

 
Spring Onions Washed, crisp, fresh with green tops. The bulbs should be white and 

firm. Small to medium uniform size. 
 

Fresh Herbs To be green, not wilted. Leafy where appropriate with no sign of 
damage or mould. 

 
Tomatoes Bright, light red colour, glossy skin. Firm, good shape, no splits or 

insect damage. Sound, clean, free from external moisture, free from 
foreign smell or taste. 

 
Cherry Tomatoes As above. 
 
Fruit 

 
Apples Dessert Home grown and imported. Mature, firm, not over ripe with firm 

skin. Clean, good shape and colour for the variety. No bruises, decay 
or insect damage. Apples to be free from any foreign smell or taste. 
Free from any excess external moisture 

 
Apples Culinary Bramley or Grenadier, mature but not over ripe with firm skin. Good 

shape and colour for the variety. Total bruising not to exceed one 
square centimetre. No decay or insect damage.  

 
Bananas (inc Fairtrade) Mature but not over ripe, the flesh should be firm with no darkening. 

The skin to be of bright even yellow colour. Of small to medium size. 
 

Grapefruit Should have a smooth dark matt skin and feel heavy. Colour should 
be even and free from disease. Skin should be of good texture and 
the rind of medium thickness, free from malformations, marked 
ridges and corrugations.  

 
 
 

Lemons Should be reasonably mature of characteristic shape and 
appearance. Of even colour and free from decay and internal red or 



 

 

brown staining. Skin should be of good texture, the rind of medium 
thickness. They should be free from long necks, malformations, 
ridging and marked corrugations. 

 
Grapes Plump and firm with no obvious physical damage, disease or mould. 
 
Kiwi Fruit Firm and fresh, not spongy nor with any blemishes or bruising. 
 
Limes Reasonably mature of characteristic shape and appearance. Of even 

colour and free from decay, mould and internal red or brown 
staining. The skin should be of good texture, the rind of medium 
thickness and free from long necks, malformations, ridging and 
marked corrugations. 

 
Oranges A smooth, matt skin with a ‘heavy’ weight. Colour should be even 

and free from disease. The skin should be of good texture and the 
rind of medium thickness, free from malformations, marked ridges 
and corrugations. Diameter approx 8-10cm. 

 
Mandarins A smooth skin with soft flesh and less pith than oranges. Easy to peel 

and segment. Skin or flesh should not be shrivelled, puffy or spongy 
and be free of decay, discolouration, malformations and mould. 

 
Peaches Should lack blemishes, be of even colour, rounded, bright, fresh and 

firm. 
 
Pears Ripe, but not overly ripe. Skin should be mould, blemish and bruise 

free and free from any bird or insect damage. 
 
Pineapple Should be approx 10-15cm in diameter, 20-30cm in height. The stalks 

/ leaves should be green and free from mould. The skin should be 
free from bruises, blemishes and mould. 

 
Strawberries Should be red / pink in colour, clean, bright, solid in colour, not 

white. Fruit should not be blemished, crushed, moist or overripe, 
with no insect or bird damage. 

 
Raspberries Plump, firm and bright red colour. Not to be blemished, crushed, 

moist or overripe or with any insect or bird damage. 
 
Blueberries Firm, blue in colour, approx 7.5-15mm in diameter. Free from mould 

and disease. 
 
Plums Plump, clean, full coloured, not overly ripe. Skin should be fresh, 

bright with no breaks. Mould, insect and bird damage free. 
 
Mango Oblong shaped like a large pear. Skin to be yellow to red. Firm to 

touch. Free from blemishes, bruising and free from disease and 
decay. 

 



 

 

 
Melon Should be approx 20-25cm long and 15cm in diameter. Firm skin, 

blemish, bruise and mould free. Free from foreign taste or smell. 
 
Nectarine Smooth fresh skin, free from blemishes, bruising and mould. Should 

be free from insect or bird damage. 
 
Pomegranate Firm, not overripe or wrinkled skin. 
 
PREPARED VEGETABLES 
 
General Standard 
 
All prepared vegetables shall be fresh, sound, of a uniform colour, flavour and texture, produced 
from EU/EEC Class 1 produce (or equivalent quality where no standard exists e.g. ware potatoes) 
which is free of pests and disease. All products must be free from any foreign matters (e.g. insects, 
wood, glass, stones, etc) and any extraneous matter. All products must be generally free from 
blemishes and peel/outer skin. 
 
All products must be delivered at a temperature not exceeding 8ºc and must be packed in strong, 
transparent food contact and storage quality polythene bags (minimum 200 gauge). 
 
Each package must be marked with the following information:- 
 

(a) Source of manufacture (Firm's name). 
(b) Preparation date, which must not be more than 24 hours before delivery. 
(c) Product supplied and weight. 
(d) Washing/rinsing Instruction. 
(e) Storage instructions and storage life (indication of date for final use e.g. to be used 

 by). 
 

Important - Metal bag closures are not allowed. 
 

Manufacture, storage and distribution shall comply fully with the Food Safety Act 1990 (as 
amended), The General Food Regulations 2004 (as amended), The Food Hygiene (Wales) 
Regulations 2006, including all food contact material legislation and all other relevant Food Safety 
and Food Standards legislation. If appropriate, shelf life testing must have taken place in relation 
to the given durability and usage date. 
 
Product Specific Standards 
 
Potatoes - If a sulphite based preservative is used, its use must comply fully with Statutory 
Instrument 1995 No. 3187 - Miscellaneous Food Additives Regulations 1995 as amended. 
 
Whole Peeled Potatoes - shall be ware quality as defined by the British Potato Council and may be 
white, cream or yellow fleshed but not mixed in any one load. Potatoes, including cut prices must 
be of uniform size to a minimum weight of 40 grms per piece, and a maximum of 60 grms per 
piece. 
 



 

 

Baby Roast Potatoes - shall be ware quality as defined by the British Potato Council and may be 
white, cream or yellow fleshed but not mixed in any one load. Potatoes must be of uniform size to 
a minimum 25 mm and maximum 40 mm size. 
 
Sliced/Scalloped Potatoes - shall be ware quality as defined by the British Potato Council and may 
be white, cream or yellow fleshed but not mixed in any one load. Slices to be approx 5 mm thick. 
 
Diced Peeled Potatoes - shall be ware quality as defined by the British Potato Council and may be 
white, cream or yellow fleshed but not mixed in any one load. Potatoes must be diced to a 
uniform 20 mm. 
 
Chilled Par Fried Chips - shall be ware quality of suitable varieties and may be either white; cream 
or yellow fleshed but not mixed in any one load. Chips shall be free from defects and possess a 
very good colour, flavour and texture.  Chips shall be no more than 80 mm long or less than 25 
mm long, with a cut size of 14 mm. 
 
Whole Peeled Carrots - shall be EEC Class 1 and shall have a maximum crown diameter of 36 mm. 
 
Diced Carrots - shall be EEC Class 1.  Size of dice shall be 15 mm maximum and 10 mm minimum. 
 
Sliced Carrots - shall be EEC Class 1.  Sliced carrot rings shall have a diameter of 36 mm maximum 
and 24 mm minimum. Slices to be approx 5 mm thick. 
 
Julienne Carrots - shall be EEC Class 1. Strips to be 3 mm x 3 mm, and between 60 mm and 80 mm 
long. 
 
Baton Carrots - shall be EEC Class 1.  Size of baton shall be 8 mm x 8 mm thick and a length of 50 
mm minimum and 70 mm maximum. 
 
Shredded Carrot - shall be EEC Class 1.  Thickness of shred shall be 2 mm maximum and 1 mm 
minimum. 
 
Sliced or Shredded Cabbage - shall be EEC Class 1. Loose leaf varieties should be sliced into slices 
no grater than 25 mm thickness and hard varieties shredded to a thickness of not more than 5 
mm. 
 
Diced Swede - shall be EEC Class 1.  Size of dice shall be 15 mm maximum and 10 mm minimum. 
 
Whole Peeled Parsnips - shall be EEC Class 1 and shall have a maximum crown diameter of 45 mm. 
 
Diced Parsnip - shall be EEC Class 1. Size of dice shall be 15 mm maximum and 10 mm minimum. 
 
Sliced Onions - shall be EEC Class 1. Sliced to a maximum of 6 mm and a minimum of 4 mm. 
 
Sliced Leeks - shall be EEC Class 1. Sliced to a maximum of 6 mm and a minimum of 4 mm. 
 
Sprouts - shall be EEC Class1. Washed, woody base trimmed and outer leaves removed. Diameter 
no bigger than 25 mm. 
 



 

 

Diced Mixed Carrot & Swede - shall be EEC Class 1. Size of dice shall be 15 mm maximum and 10 
mm minimum. Mixed in equal proportions. 
 
Dry Coleslaw Mix - shall be EEC Class 1. To consist of grated carrot, approx 4 mm x 50 mm long and 
grated white cabbage 3 mm x 50 mm long. Proportions approx 20% carrot and 80% cabbage. 
 
Stir Fry Mix - shall be EEC Class 1. To consist of baton carrot (approx 20%), sliced red onion (approx 
25%), sliced pepper (approx 10%), broccoli florette (approx 10%), mange tout (approx 10%) and 
baby corn (approx 20%). 
 
Stewpack - shall be EEC Class 1. To consist of diced carrot, diced swede, diced onion and diced 
potato. Size of dice shall be approx 10 mm. Mixed in equal proportions. 
 
Mixed Vegetables – shall be EEC Class 1. To consist of diced parsnip, diced carrot, diced swede, 
diced onion and diced potato. Size of dice shall be approx 20 mm. Mixed in equal proportions. 
 
Cawl Mix - shall be EEC Class 1. To consist of diced carrot, diced swede, diced onion, diced leeks 
and diced potato. Size of dice shall be approx 20 mm. Mixed in equal proportions. 
 
 
Seasonal produce  
 
Framework Providers are expected to support customers to highlight seasonal and in-season 
produce. ‘Seasonal’ produce is fresh produce that can be produced outdoors in the UK at that time 
of year. Guidance on seasonal produce is available from the NFU at:  http://bit.ly/1lEhT0w  
 
Framework Providers are requested to support customers in menu planning to take advantage of 
seasonal gluts, which may result in cost savings and help to reduce waste associated with over 
production.  
 
 
“Wonky” Produce  
 
Where products are described as “wonky” within the description this refers to non-standardised 
products, which may not adhere to strict industry specification, but must still be safe for human 
consumption. These products may be imperfect in colour or shape but still perfectly edible. These 
product lines are included to support Framework Providers, The Client and Participating 
Organisations to reduce post-harvest food waste.



 

 

LOT 1 & 9: FRESH FISH   
 
Fish supplied to be compliant with the NPS Sustainable Cities Fish Pledge. The Sustainable 
Fish Cities pledge promises to take the appropriate steps to buy sustainable seafood, to 
protect precious marine environments and fish stocks, and good fishing livelihoods. This 
includes: 
 

 Fish (including that contained as an ingredient in a composite product) are 
demonstrably sustainable with all wild-caught fish meeting the FAO Code of 
Conduct for Responsible Fisheries (includes Marine Stewardship Council 
certification and Marine Conservation Society ‘fish to eat’, or equivalent).  

 

 No ‘red list’ or endangered species of farmed or wild fish shall be sold to customers 
(Marine Conservation Society ‘fish to avoid’).  

 
LOT 1, 10, 11 & 12 FRESH MILK, DAIRY PRODUCTS AND EGGS  

 
Milk 

 Participating Organisations may require milk to have independently audited farm 

assurance.   

 Milk to be pasteurised and homogenised 

 Milk is to be classified as fresh and is not permitted to be sterilised or UHT style.   

Nutritional content  

 Fat content of skimmed, semi-skimmed and whole milk to comply with industry 

standards  

Milk marketing standards 
 

The EU publishes marketing standards for drinkable milk, and also publishes legal 

definitions for the terms ‘whole milk’, ‘semi-skimmed milk’ and ‘skimmed milk’. 

Milk is defined by the EU as the produce of the milking of one or more farmed animals. 

Drinking milk is a product intended for delivery or sale, without further processing for 

consumers, either directly or through intermediaries such as restaurants or hospitals. 

Drinking milk can be: 

 raw - not heated above 40°C or treated for the same effect 
 whole - heat treated with the fat content of at least 3.5 per cent 
 semi-skimmed - heat treated with fat content of between 1.5 per cent and 1.8 per 

cent  
 skimmed - heat treated with fat content of 0.5 per cent maximum 

  



 

 

Eggs  
 
Lion Quality  
Where indicated, Lion Quality eggs must have been produced in accordance with the code 
of practice of the Lion Mark.  
 
Free range  

 
Where products are required to be free-range these must comply with EU regulations 
governing free-range production.  

 

 Where indicated; eggs to be certified free range  

 All eggs to be lion quality stamped  

Yoghurts 
  
Specifications relating to certain yoghurts supplied to NHS Wales Health Boards and Trusts 
are required to comply with the following criteria: 
 
Texture  

 All yoghurts are to be thick and creamy in texture  

 Vanilla and toffee yoghurts are required to be completely smooth  

Nutritional Content  
 

 Nourishing yoghurts are required to contain a minimum of 150kcals and 5g protein 
per pot.  

 Low fat yoghurts are required to contain a maximum of 3g fat per 100g.  
 
Packaging  
 

 Yoghurts should be attractively branded in an individual plastic pot.  

 
Cheese  
 
NHS requires cheese to be suitable for vegetarians.  
  



 

 

LOT 1 & 13 BREAD, ROLLS, CAKES AND MORNING GOODS   
 
These standards apply to products being supplied to NHS Heath Boards and Trusts. Other 
Participating Organisations may choose to apply these specifications to the products they 
procure, and Framework Providers must fulfil this requirement.  
 
 

 All bread rolls must be produced from flour with a minimum protein content of 12.2% to 13% 
 

 All bread rolls supplied under this contract must be pre-packed in a polypropylene flow wrap, 
labelled and date coded. No wax packaging will be accepted.  

 

 All bread supplied under this contract must be pre-packed, labelled and date coded 
 

 All cakes, teabread and croissants supplied under this contract must be pre-packed, labelled and 
date coded 

 
ROLLS 

 

 Rolls, morning, white, pre-packed (6’s or 12’s) 
A Soft Morning Roll, round in shape with an open texture. 
Golden brown in colour 
Dough weight per roll 60g raw 
Shelf Life, day of delivery plus 3 
Individual hospitals may require the product to be sliced 
Individual hospitals may require this product in 60’s 

 

 Rolls, wheaten, 80-90% extraction rate from grain, pre-packed 
A soft roll, round in shape with an open texture. 
Dark golden in colour 
Dough weight per roll 60g raw 
Shelf Life, day of delivery plus 3 

 

 Rolls, cracked wheaten, 80-90% extraction rate from grain, pre-packed 
A soft roll, round in shape with an open texture, topped with cracked wheat, evenly spread over 
the top of the roll 
Dough weight per roll 60g raw. 
Shelf Life, day of delivery plus 3 

 

 Rolls, wholemeal, 100% extraction rate from grain, pre-packed 
A soft wholemeal roll, round in shape with a medium closed texture. 
Dark golden in colour 
Dough weight per roll 60g raw. 
Shelf Life, day of delivery plus 3 
 

 BREAD 
 

All sliced bread must be flat top shaped not dome shaped.  
All bread must be wrapped, sliced and labelled in full accordance with labelling legislation.  

 
  



 

 

LOT 1 & 14: COOKED MEATS AND CHILLED PRODUCTS 
 
These standards apply to products being supplied to NHS Heath Boards and Trusts. Other 
Participating Organisations may choose to apply these specifications to the products they 
procure, and Framework Providers must fulfil this requirement.  
 
Pies and Pasties  
Products served to NHS patients will be required to meet the nutritional standards for the 
main protein part of the meal. Non-vegetarian products for NHS patients are required to 
contain a minimum of 12g protein per single portion. Vegetarian products for NHS 
patients are required to contain a minimum of 9g protein per single portion.   
 
Soups  
The criteria for healthier soups can be found here: The criteria used to determine a 
healthier processed food, including soups, can be found on the following web page:  
http://www.healthyworkingwales.wales.nhs.uk/sitesplus/documents/1130/Healirther%20
Processed%20Food%20Eng.pdf  
 
NHS patient soups are required to contain a minimum of 150kcals and 4g protein in a 
175ml serving.  
 
Margarine 

 Margarine is to be manufactured using predominantly mono-unsaturated and 
poly-unsaturated vegetable oils for example sunflower, safflower, rapeseed and 
olive oil.  

 Margarine is required to have a maximum saturated fat content of 30%.  

 Margarine is not permitted to contain milk within its ingredients.  

 Margarine is to be fortified with Vitamin A and Vitamin D.  

 Where nutrition claims are made on margarines these must comply with 
legislation.  

http://www.healthyworkingwales.wales.nhs.uk/sitesplus/documents/1130/Healirther%20Processed%20Food%20Eng.pdf
http://www.healthyworkingwales.wales.nhs.uk/sitesplus/documents/1130/Healirther%20Processed%20Food%20Eng.pdf


 

 

 
Microbiological Criteria 

 
  

Ready to Eat Foods TVC Bacillus 
Cereus 

Other pathogenic 
Bacillus Spp e.g 
Subtilis 

Clostridium 
perfringens 

Staphylococcus 
aureus and 
other 
coagulase-
positive 
staphylococci 

Escherichia coli O157 
(and other verocyto-toxin 
producing E. Coli 

salmonella Listeria monocytogens Camp
ylobac
ter 
spp. 

RTE foods able to support the growth of L. 
monocytogenes, e.g Sliced meats, pâté, 
soft cheese, sandwiches, smoked fish, rice 

<1000 <50 <20 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

RTE foods unable to support the growth of 
L. monocytogenes 

<10000 <50 <20 <10   Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Cooked poultry products <1000 <100 <50 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Cooked meat & Meat Preparations <1000 <100 <50 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

RTE vegetables, salad products, sprouted 
seeds 

<1000 <100 <20 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Cooked meat stock/  gravy <1000 <100 <50 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Milk & dairy products <10000 <100 <50 <10 <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Canned products such as tuna, salmon, 
corned beef, soups, 

<10000 <50 <20 ND in 25g <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Refrigerated MAP or vacuum packed 
products, e.g. meat, fish, fruit & Vegetable 

<10000 <50 <20 ND in 25g <20 Absence In 25 g  Absence In 25 
g  

Absence In 25 g  Absence In 25 g  

Chocolate <1000 <100 <20 NA <20 NA Absence In 25 
g  

NA NA 



 

 

 
 

Raw Meat TVC 

Staphylococcus 
aureus and 
other coagulase-
positive 
staphylococci 

Pseudemonas Enterobacteriacae 
Escherischia 
coli 

Escherichia coli 
O157 (and 
other 
verocyto-toxin 
producing E. 
Coli  

salmonella 
Campylobacter 
spp. 

Chicken <100,000 <1,000 <10,000 <1,000 <5 x 103 Absent in 25g 
Absent in 
25g Absent in 25g 

Pork <5 x 106 <5 x 104 N/A N/A <5 x 103 Absent in 25g 
Absent in 
25g Absent in 25g 

Lamb <5 x 106 <5 x 104 N/A N/A <5 x 103 Absent in 25g 
Absent in 
25g Absent in 25g 

Beef <5 x 106 <5 x 104 N/A N/A <5 x 103 Absent in 25g 
Absent in 
25g Absent in 25g 

Gammon <5 x 106 Absent in 1g N/A N/A Absent in 1g Absent in 1g 
Absent in 
25g Absent in 25g 

Pork 
sausage <5 x 106 <5 x 104 N/A N/A <5 x 103 Absent in 25g 

Absent in 
25g Absent in 25g 

  


