
PRODUCT TYPE:

PRODUCT:

PRODUCT CODE:

STATE:

BRAND:

SHELF LIFE:

OTHER DETAILS:

PROCESS DETAILS:

PACK DETAILS:

Weight Range

KEEP FROZEN at -18°C ± 0.5°C during

transportation and storage to ensure shelf 

life of 24 months

A standard 8 rib rack is removed between the 4th and 5th ribs and 12th and 13th ribs. Flaps are removed by a straight cut 

parallel to the back bone at 75mm from the loin eye measured from the loin end. Chine and feather bones and paddywack 

and cap are removed, prior to cleanly water frenching 40mm from rib ends. Weight range as specified.

Product aged minimum 96 hours between slaughter and freezing.

55700 = 14-16oz (396-452g)

55701 = 16-18oz (453-508g)

55702 = 18-20oz (509-566g)

55703 = 20-22oz (567-622g)

55704 = 22-24oz (623-679g)

55705 = 24-26oz (680-736g)

Individual racks are initially weight ranged and then two racks of the same weight range are interlocked at rib ends into 

pairs and packed into an Ovation bag ensuring any branding is on upper side of cut, and vacuum seal. Each weight

range to be packed under separate SP's.

Halal Certified, Free Range, Grass Fed, Raised without added Hormones

55700 = 12 packs per case

55701 = 12 packs per case

55702 = 10 packs per case

55703 = 10 packs per case

55704 = 10 packs per case

55705 = 8 packs per case

CARTON DIMENSIONS:

Ovation Generic Half Carton 

External: Length x Depth X Height: 578x220x185mm

CARTON DETAILS:

OVATION NEW ZEALAND LIMITED

PRODUCT SPECIFICATION 

Frozen

New Zealand - LAMB CUTS

Bone In Rack Frenched 8 rib 75/40 14-

16, 16-18, 18-20, 20-22,

22-24, 24-26oz

24 months 

Ovation

RECOMMENDED 

STORAGE:

PRODUCT IMAGES: CARTON IMAGE:

Packs per carton

CARTON LABEL:

55700-55705 F Racks 8 Rib

GG-2937

Web5
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