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Technical data sheet edible offal
Product: edible offal (hearts, livers, gizzards, necks).

Trade concept: washed organs and necks. Gizzards without content and coiling layer, hearts without pericardium, liver without gall-bladder.

Criteria: 

1. Sensory characteristics: normal colour, odour and taste of organ meat and necks.
2. Physical-chemical characteristics:

- pH: between 5,5(gizzards, hearts) en 6,8(livers, necks)
- aW: above 0,95 (typical value: 0,99)

- No preservative temperature treatment applied

- No food additives present

- Not irradiated

- No other treatment to lengthen shelf life or reduce microbiological load 
- Breeding without GMO-derived feedstuffs cannot be guaranteed

3. Nutritional data (per 100 gram product )

Note: because of natural biological origin, mentioned values are subject to certain variations 

	Product
	Energetic value 

(kJ – kcal)
	Proteins
	Carbohydrates
	Fats

	Liver
	508-121
	18.12
	3.50
	3.82

	Gizzard
	265-62
	15.6
	0
	<1.00

	Heart
	406-97
	10.21
	0.43
	6.13

	Neck
	740-178
	13.1
	1.52
	13.32


4. Microbiological data
Organs (neck, liver, gizzard, heart)
	Parameter
	n
	c
	M (CFU/g) 

On production date
	M (CFU/g) 

After 5 days

	Aërobic mesophilc count 30°C


	5
	2
	1 106
	5 107

	ß gluc. pos. E. coli/

fecal coliforms

	5
	2
	5 103
	5 104

	Enterobacteriaceae 37°C


	5
	2
	5 104
	5 105

	Coag. pos. Stafylococcus


	5
	2
	1 103
	5 103

	Lactobacilli

	5
	2
	1 104
	5 105

	Pseudomonas


	5
	2
	5 103
	1 106

	Clostridium perfringens


	5
	2
	102 per g
	102 per g

	Salmonella


	5
	-
	Afwezig op 1 g
	Afwezig op 1 g

	Listeria spp


	5
	-
	Afwezig in 1 g
	Afwezig in 1 g


m = M/10 for quantitative test.(for the interpretation of the norm for judgment of c,<3m is considered as good.)

For all the quantitative test the exact amount of monster (in  gram) should be taken in account before the enrichment.
 5. Allergenic data
Organ meat and chicken necks can cause allergic reactions in susceptible persons.

6. Storage Temperature
Store constantly under refrigerated conditions (< 4°C).Frozen products should be kept on -18°C
7. Shelf life

Shelf life under constant refrigeration(< +4°C)  is up to 5 days after production.

Frozen products kept under conditions of -18 °C in proper closed packages expire after 12 months.

When frozen products are thawed, they should be used immediately and should not be frozen again.

8. Packaging conditions

All products are hermetically packed. There is always a primary packaging, which can be used as a final packaging. 
8.1. Primary packaging (“internal” packaging)

These packaging is a group packaging.
8.2. Secondary packaging (“external” packaging, final packaging)
There’s always a secondary packaging. Sometimes the primary packaging is also the final packaging:

-plastic tray 

-plastic container
9. Labelling
Legal mandatory information is always present.

10. Other criteria

All products must be thoroughly and completely heated (> 70°C) before consumption.
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