Saxony Pork Loin

Hole piece or in half, without bone
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DESCRIPTION
E Saxony pork Loin without bone, ready to be cut and sliced in steaks.
Salting meat with a litlle touch of natural smoked with beech wood.
Possibility of cooking as roasted as oven-cooked

INGREDIENTS

Pork loin (87%), water, salt, sugar spices,
stabilizers (E-450, E-451, E-452), mulsifier (E-
407, E-415), antioxidant (E-301), preservative

(E-250). i ADVANTAGES / ATTRIBUTES

* High meat percentage on the final product (185%)
» Sweet natural smoked with beech wood, giving to the pro-
Leestc ... duct ajuiciness and softness taste

Piece weight: 2,15 Kg. aprox. X 2 (served in halfs) « Low in calories product, with a minimum sugar quantity on its

Piece measure: 270 x120 x 80 mm manufacture, together with high percentage of proteins
Pieces per box: Tunit (in halfs)

Box weight: 4,55 Kg. aprox. CONSUMPTION / PAIRING

Boxes per pallet: 99 boxes . o !
Meat product perfect for quick cooking: just you need sear in
S— NUTRITION FACTS a pan or grilled. Thanks to its high provide protein, it’s a re-
Energy: 107,8 Kcal / 455,1 kJ commended product as child food, served with rice, vegeta-
Fat: 2,85¢ bles or potato purée

whereof saturated: : 1,149

Carbohydrate: 1g EXPIRATION DATE / STORAGE & TRANSPORT

whereof sugars: 0,59
Proteins: 19,59 90 days (Keep refrigerated between 02 and 52C)
Salk: 2,759




