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PRODUCT DESCRIPTION:

Mechanically deboned beef that consists of clean beef meat derived from post mortem

inspected cattle that have been processed at a USDA regulated slaughtering facility. The raw
material mix of bones and beef trimmings originate from the edible line. Raw material also
does not contain any bovine CMPAF material including brains and spinal cord.

MOISTURE 72% MAX
FAT 9% MIN & 20% MAX

PROTEIN 11% MIN

ASH 5% MAX

PHYSICAL CHARACTERISTICS:

The color is a typical beef reddish brown. Product is inedible & liquid charcoal denatured (in
accordance with CFR 325.123 a). Frozen, fibrous meaty mass in 50# blocks & free from toxic
chemicals / foreign material.




