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PRODUCT: NEW ZEALAND BEEF OMASUM
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Description = % i

Beef omasum, also known as bible tripe, is a part of the cow's stomach that is rich in protein and low in
fat. It is considered a delicacy in many cultures and is commonly used in soups, stews, and other dishes.
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Grade & #:

The beef omasum being shipped from New Zealand to China is the best grade available, selected for its
high quality and premium taste.
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Origin t = # :

The beef omasum is sourced from carefully selected farms in New Zealand that adhere to strict animal
welfare and food safety standards.
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Processing 4r 1 #37Z:

The beef omasum is processed in modern facilities using state-of-the-art equipment and technology,
ensuring the highest levels of quality and hygiene.
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Shipping = f/

The beef omasum is shipped in refrigerated containers to maintain its freshness and quality during
transit.
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Specifications 4L #.:
«  Type: Beef omasum ¢ AL Pt
. Grade: Best 3 N
. Origin: New Zealand FopATE 2
. Weight: 200-300g per piece £ ¥ :200-300g / i+
. Packaging: 20kg cartons ¢ % 20kg < 48
. Shelf life: 24 months when stored at - 18°C or below g R vq 7 - 18°C& 1T 244 2
. Storage conditions: Frozen at - 18°C or below FE 1 A& 120 - 18°Ca T 4 A
. Microbiological requirements: M4 F Q Fo
o Total viable count (TVC): < 100,000 CFU/g & % F#x (TVC): <100,000 CFU/ 5
o Escherichia coli (E. coli): < 100 CFU/g = ¥4 4F 7 (E.coli): <100 CFU /5
o Salmonella: Not detected AR 5 HE N SR
o Listeria monocytogenes: Not detected CEE. e S S S HE N SRV

s

Nutritional Information ¥ % 75 &

+  Protein: 25¢g F-0 525 o

« Fat: 1g LEL 2 S

«  Calories: 120 + § 2 :120
Usage # /%

Beef omasum is a versatile ingredient that can be used in a wide range of dishes, including soups, stews,
and curries. It is a popular ingredient in Chinese cuisine and is known for its unique texture and flavor.
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Attributes /& %

The beef omasum has a tender texture and a mild, slightly sweet flavor. It is carefully selected and
processed to ensure that it meets the highest standards of quality and taste.
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Final Destiny # % # i#:

The beef omasum is intended for use in the food industry in China, where it is commonly used as an
ingredient in traditional dishes.
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Quality Assurance i £ F7iL:

The beef omasum is subjected to rigorous quality control checks throughout the entire production
process, ensuring that it meets the highest standards of quality and safety. All products are Halal
certified.
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PRODUCT DATASHEET FOR BEEF TRIPE
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PRODUCT: NEW ZEALAND BEEF TRIPE
AR P EETE I AL

Description = 247 1F:

Beef tripe is a nutritious and flavorful part of the cow's stomach that is commonly used in soups, stews,
and other dishes. It has a unique texture and is prized for its ability to absorb flavors and spices.
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Grade ¥ %:

The beef tripe being shipped from New Zealand to China is of the highest quality, carefully selected for
its tenderness, flavor, and overall appearance.

WS e EEALE R o HACR ok fe R i AL G i b
Origin g ~ # :

The beef tripe is sourced from selected farms in New Zealand that adhere to strict animal welfare and
food safety standards.
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Processing 4r 1 #372Z;

The beef tripe is processed in modern facilities using state-of-the-art equipment and technology,
ensuring the highest levels of quality and hygiene.
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Shipping = 4 7.

The beef tripe is shipped in refrigerated containers to maintain its freshness and quality during transit.
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Specifications 4 #2:

«  Type: Beef tripe

. Grade: High quality

. Origin: New Zealand

. Weight: 20-30kg per carton

. Packaging: Plastic bags in 2 0 kg cartons

. Shelf life: 24 months when stored at - 18°C or below
. Storage conditions: Frozen at - 18 °C or below

. Microbiological requirements:

o Total viable count (TVC): < 100,000 CFU/g
o Escherichia coli (E. coli): < 100 CFU/g

o Salmonella: Not detected
o Listeria monocytogenes:

Nutritional Information : ¥ % i5 4

+  Protein: 10g ¥ p 105

- Fat: 2g P B2

«  Calories: 60 + £ 2 :60
Usage # ;#:

Not detected
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¥ i F4(TVC): < 100,000 CFU /%

< *4+ F(E.coli): < 100 CFU /5
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Beef tripe is a versatile ingredient that can be used in a wide range of dishes, including soups, stews, and
curries. It is a popular ingredient in Chinese cuisine and is known for its unique texture and ability to

absorb flavors.
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Attributes /& /4
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The beef tripe has a tender texture and a distinctive flavor that makes it a popular ingredient in many
dishes. It is carefully selected and processed to ensure that it meets the highest standards of quality and

taste.
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Conditions and Shelf Life %  fr & i #):

The beef tripe must be stored at - 18°C or below and has a shelf life of 24 months when stored under
proper conditions.
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Microbiological Requirements ## & K:
The beef tripe must meet the following microbiological requirements:

LA BT E T e R R
Total viable count (TVC): < 100,000 CFU/g & % F#(TVC): < 100000 CFU /5.

Escherichia coli (E. coli): < 100 CFU/g = #44F F(E. coli): < 100 CFU /5
Salmonella: Not detected AN - B 8 |
Listeria monocytogenes: Not detected H PR A RTE R A R E

Quality Assurance i & f7iL:

The beef tripe is subjected to rigorous quality control checks throughout the entire production process,
ensuring that it meets the highest standards of quality and safety. All products are Halal certified.
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Final Destiny 2= % # i

The beef tripe is intended for use in the food industry in China, where it is commonly used as an
ingredient in traditional dishes.
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CARTONS PHOTO = fa & % :

MOCKUP CARTON % 4 3] =& $4:
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MOCKUP VACUUM PLASTIC PACKE 7 ¥ # ZE#3):
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SAMPLE LABEL - 5$+% :
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BEEF TRIPE
4t

- ] SLAUGHTIN HOUSETINAL PACKING

WELE SR T

PRODUCT OF MEW ZEALAND Wil
il

IMITED « OARGAVILLE

FRiAL PACKINGUEADGE NUMER: RIS ESER 2§
S8EST BEFORE-RREW

19.74kg

DEETINATION: PECPLE'S REPUBLIC OF CHINA H #9118 © s
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BEEF OMASUM
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PALLET LOADING# # ‘2‘;? :

Pallet size< 7 & ~t: 1200 mm x 1000 mm (47.24 inches x 39.37 inches)(47.243% ~t x 39.37% 1)
Pallet typed< # #7]: Standard wooden pallets ¥=/& & #1]4¢ &

Pallet weight capacity#< # € & % & : Typically 1000- 1500 kg (2204-3307 lbs) depending on the

specific pallet and its construction i€ ¥ 1000- 1500 2> 7 (2204-33074%) » ¥ P~ 27 E ipenfe 2 H 2

o
Pallet heightd< # % & : Generally 150-200 mm (5.91-7.87 inches) in height — 4 % 150- 200mm(5.91-7.87% )
. Carton arrangement on pallets$= Z + e’ 444 7|: The cartons wil be arranged in a single layer

on the pallet, with no more than three cartons stacked on top of each other to avoid crushing or
damage to the meat products. *C 5 & 4< F + H E 7 > 4p 3 & 3 A2 d 3 ) A
B LR RS HT R E &

Pallet wrapping#< 7 ¢ %: The loaded pallets will be wrapped with stretch film to secure the
cartons and prevent them from shifting during transit. % 2? i FEF W o E R
A4 T ’itiéﬁﬁﬁ“ #H # oo
Temperature controlif & #7#1: The refrigerated containers will maintain a temperature of - 18°C
(0°F) to ensure the products remain frozen during transport. /4 & 7 % /¥ i 3 -
18°C(0°F)ehip B » M ik 7 & iz ’fa?]ﬂ e WAL EMKRE
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40 FOOT REFRIGERATED CONTAINER:

408 = AR EEH:

Container type & %48 # 7]: 40-foot refrigerated container (40' RF)40 % = /4 & % % 44 (40' RF)
Container sizef: %48 % <1: 12.19 mx2.44 mx 2.59 m (40 ft x 8 ft x 8.5 f1)12.19#F x 2.44£ x 2.59F (40 % *
X 8% T x 8.5% ®)
Container weight capacity # 45 € £ % £ Typically 26,000-29,000 kg (57,320-63,934 1bs)
depending on the specific container and its refrigeration systemii ¥ * 26,000-29,000 2> 7
(57,320-63,934%%) » £ ik P~ F Ak x H4l4 i
Temperature controli% /& ##]: The refrigerated container will maintain a temperature of - 18°C
(0°F) to ensure the products remain frozen during transport. /4 & 7 % JI¥ iF 4 -
18°C(0°F)ehip B » M iF 7 & iz ‘fs?] gAY RFL AN
Loading capacity"fi%‘ it # ¢ The container will accommodate up to 20 standard wooden
pallets with a maximum height of 1.8 m (5.91 ft) or 10 pallets with a maximum height of 2.4
m(7.87 ft). F ZHT F P20 BB AL 18K G ER ) A AFE F 10, B+ 3
B 2,458 (7.878 ¢ s & o
. Loading process"f&f i1 #42: The pallets will be loaded into the container using a forklift or pallet
jack, with care taken to ensure they are secured and properly positioned to avoid shifting or
damage during transit. 3= F 4% & * * F & g F £ 7 W R ir“ FEEHP ) ow AR
AT R S 2 A S A ."li@fé’uié—if%]ﬂﬁ“’ #H oI F e
«  Container monitoring # % 44 = #7: The refrigerated container will be equipped with a
temperature monitoring system to ensure the temperature is maintained throughout the journey,
and any fluctuations or issues can be immediately addressed to prevent damage to the products
ARG AR g R R AR P e AR R R T e L AT
T WRR A O SR
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