BEEF LOIN B | STRIP 1X1

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

1/4"

After tenderloin, bottom butt and top butt have been removed; the chine
bone is sawed at approximately the center of the spinal cavity. The angles
for sawing the chine are through the spinal groove removing chines
however, not to expose lean. The strip loin lip is trimmed at a point
approximately 1" from the extreme outer edge of the eye muscle at the rib
end of the loin, approximately 1" from the extreme outer edge of the eye
muscle in the butt end. Overall fat cover is trimmed to an average of 1/4"
thickness. The fat edges at both muscle ends of the strip loin are beveled to

an average of 1/4"

1/4".

Product Code: 7446

Description: BEEF LOIN B I STRIP 1X1 1/4"
USDA Grade: Choice

GTIN: 90710178074460
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Case Dimensions:

Inside fat on tail of strip is smoothed to approximately

23.6250" x 15.7500" x 9.2500"

Cube: 1.99

Pallet Tie x High: 5x6

Avg Case Weight: 47.0

Bags/Box: 3

Pieces/Box: 3

Brand Logo
% National B:

£
"

Bag Impression

SAFE HANDLING INSIRUCTIONS

THIS PRODUCT

BEEF

| NATURAL ANGUS BEEFI

WEAT AND/OR POULTRY.

BACTERIA THAT OULD CAUSE ILLNESS IF THE PRODUCT IS
MISHANDLED O CODKED INPROPERLY. FOR YOUR PROTECTION,

FOLLOWTHESE SKFE HANDLING INSTRUCTIONS.
KEEPRAW WEAT AND POULTRY SEPARATE FROM
HANDS AFTER TOUCHING RAW MEAT OR POULTRY.
o~ IMEDIATELY OR DISCARD.

2 KEEP REFRIGERATED OR FROZEN, THAW I
OTHER FODDS. WASH WORKING SURFACES
= (00K THOROUGHLY.

| REFRIGERATOR OR NICROWAVE.
(INGLUDING CUTTING BOARDS), UTENSILS, AND
NEEP HOTFOODSHOT. AEFRIGERATE LEFTOVERS

= NO ANTIBIOTICS EVER
* NO ADDED HORMONES EVER
* HUMANELY RAISED*
= USA BORN & RAISED

“NATIONAL BEEF VERIFIES THIS AS GATTLE
RAISED AND FED AT OPERATIONS

PRODUCT of USA

KEEP
REFRIGERATED
DISTRIBUTED 8Y:

NATIOHAL B5F PACKING C0, L.
ANSAS CITY, M0 64163

PROVIDING A LOW-STRESS ENVIRONMENT,
LEARN MORE AT WWW.NB-NATURALBEEF.COM

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.

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