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Product made from
Middles

          - gluten

          - saturated
Carbohydrate, Total
          - sugar

17%
<1%
<1%

1040kJ
15.1g

Not Detected
20.4g

8.2g
3.1g
1.1g

90g

6%

24% 1090mg 

Product description
Cured, smoked bacon produced from the back & sides of pigs, slices have an 
eye and long tail with rind attached.

Product Weight 2.5kg x2 

Country of Origin

Made in Australia from at least 21% Australian Ingredients.
Made with Pork sourced from Europe.

15%

15%

Pork 
Cutting Type

Ingredients Declaration Pork, Water, Cure [Salt, Sugar, Mineral Salts (451, 450), Antioxidant (316), 
Preservative (250)], Wood Smoke.

Serving Suggestion BBQ, grill or fry to desired crispness
Intended Use Ensure bacon is cooked thoroughly prior to consumption.

Average Quantity
Per 100 g

Serving Size 50

Aroma

Texture

g

Dimensions
Thickness (mm)

Organoleptic Criteria 
Appearance

Length (mm)

Quality Criteria 

Flavour

Fat, Total 10.2g
4.1g

Protein 7.6g
Not Detected

Energy 520kJ

Servings per pack 50

Average Quantity
Per Serving

Nutrition
Information

Pork 45g

1.6g
Less than 1g

Sodium 545mg

*Based on an average adult diet of 8700kJ. 



Finished Product
52632 Bulk Rind on

Bacon 2 x 2.5 kg

Updated By: MB/DWH
Approved By: Lynne Teichmann, National Quality Manager
File Reference: 52632_FG_Bulk_Rind_on_Bacon_2.5kg_V4

Version Number: V4   
Effective Date: 24 JAN 2019

Reason for Update: European  sourced pork

Microbiological SpecificationTotal Plate Count Less than 10,000 cfu/g (at packing)

Coagulase + Staphylococcus Less than 100 cfu/g
Salmonella Absent /25g

Coliforms Less than 100 cfu/g
E. Coli Less than 3 MPN/g

Mandatory Declarations Ensure bacon is cooked thoroughly prior to consumption
GMO Statement Only Non-GM ingredients used in the manufacture of this product.
Irradiaion Statement Only Non-irradiated ingredients used in the manufacture of this product

Storage Instructions Store at or below 4 °C. Once opened consume within 4 days.
Cooking Instructions BBQ, grill or fry to desired crispness
Transport Conditions Transported in clean, dry, refrigerated vehicles at or below 4 °C. 

Label Claims Gluten Free
No Artificial Flavours
No Artificial Colours
Wood Smoke

Shelf Life 56 days from packing

Method of Preservation
Pick from Dropdown List

Storage at 4°C or below
Use of Nitrite
Smoked

Contact Details PRIMO FOODS PTY LTD
18 Hume Hwy, Chullora, NSW 2190.
CONSUMER CENTRE 1800 060 909
www.primo.com.au

Website address to be 
included if required
Carton Label Product Name

Product Code

Packaging

Use By Date Format DD/MMM/YYYY
Location of Date Code Front of pack

Retail Pack Dimension N/A

GTIN-14 19310568526323
Carton Dimensions 355 x 205 x 136mm internal, CT54070, 367 x 210 x 156mm  external
Pallet Configuration 16 ctns x 7 layers

Packs per Carton

Use by Date DD/MMM/YYYY
Storage Condition Store at or below 4 °C. Once opened consume within 4 day
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