BEEF LOIN TENDERLOIN PSMO

Tenderloin Defatted/Side Muscle On is produced from beef tenderloin; it is
™ trimmed with side muscle left attached. Flake fat is allowed over silver skin
. of the tender. The wedge fat underneath the ear will be notched

: . 4 approximately 1/2" from the ear tip. Ribbon meat and underlying ribbon fat if
M firmly attached is allowed up to 5" of the tenderloin. The side muscle shall
remain attached to the tenderloin by leaving enough connective tissue
F -h-,,.a'i _ﬁt'-_, creating a veil over the natural seam. The side muscle can be loose on the
*?ﬂ’r‘? tail end up to a length of approximately 2".

Image of product is not meant to represent
the actual product trim specification

Product Code: 79516

Description: BEEF LOIN TENDERLOIN PSMO
Program: Upper Choice
GTIN: 90710178795167
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GS-128 Weight Label (sample)
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NOTICE: The above statements, recommendations, suggestions and data we believe to be reliable. Nevertheless, all such statements, recommendations, suggestions
and data herein above presented are made without guarantee, warranty, or responsibility of any kind on our part. The above information is subject to change without

notice.

Case Dimensions:

Cube:
Pallet Tie x High:

Avg Case Weight:

Bags/Box:
Pieces/Box:
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SAFE HANDLING INSTRUCTIONS
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“THESE SAFE HRNDLINGINSTRUCTIONS.
B KEEP REFRIGERATED R FROZEN THAW INREFRIGERATOR OR MICRONAVE.
NEEP RAM MEATAND POULTRY SEPARATE FROM OTHER FODDS. WASH

WORKING SURFACES(NCLUDING CUTTING BOARDS), UTENSILS, D
HANDS AFTER TOUGHING RAW MEAT R POVLTRY.
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PRODUCT of USA
KEEP
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PRODUCED BY:
IOWA PREMIUM, LLC.
TAMA, 1A 52339

NATIONAL BEEF PACKING COMPANY, LLC « P.O. BOX 20046 « KANSAS CITY, MO 64195-0046 « 800-449-BEEF



