Schnitzel and Cordon Bleu

for the meat types

Pork, Chicken, Turkey and Veal

Fried chicken, chicken legs
and thighs
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General:

- Meat types:
o pork
o chicken
o turkey
o veal

- Quality / Production forms:
o Viennese range (souffling breading/breadcrumbs from Austria)
and Standard - raw
o Viennese range (souffling breading/breadcrumbs from Austria)
and Standard - prebaked/cooked through
o Viennese range (souffling breading/breadcrumbs from Austria)
and Standard — cooked&chilled

- Products:

o Pork Schnitzel / Cordon Bleu
Chicken Schnitzel / Cordon Bleu
Turkey Schnitzel / Cordon Bleu
Veal Schnitzel
Schnitzel with special-breading
Special — Cordon Bleu
Fried chicken legs
Chicken thigh
Chicken leg

O 0O 0O 0o O O o o o

Formed meat

Gierlinger
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Pork Schnitzel Austria “Viennese range”

raw

Product description: 65 % pork loin

BBD:

Package:

souffling breading of flour, egg and breadcrumbs
no flavor enhancers, no additives

“Viennese range — Top-Quality”

3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135500
135501
135502
135503
135504
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Viennese Pork Schnitzel raw 80 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel raw 120g  3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel raw 160 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel raw 200 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel raw 240g  3.000 g/box 117 box/pal (351 kg netto)
Gierl@;lm



Pork Schnitzel Austria “Viennese range”

raw

Product description:

BBD:

Package:

65 % pork loin
souffling breading of flour, egg and breadcrumbs
no flavor enhancers, no additives

“Viennese range — Top-Quality”

18 months, 6 months guaranteed residual product life

box: cardboard with white bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135198 Viennese Pork Schnitzel raw 80 g 7.200 g/box 56 box/pal (403 kg netto)
135520 Viennese Pork Schnitzel raw 100g  7.500 g/box 56 box/pal (420 kg netto)
135521 Viennese Pork Schnitzel raw 120g  7.200 g/box 56 box/pal (403 kg netto)
135197 Viennese Pork Schnitzel raw 140g  7.000 g/box 56 box/pal (392 kg netto)
135522 Viennese Pork Schnitzel raw 160 g  6.400 g/box 64 box/pal (410 kg netto)
135199 Viennese Pork Schnitzel raw 180g  6.480 g/box 64 box/pal (415 kg netto)
135523 Viennese Pork Schnitzel raw 200g  6.000 g/box 64 box/pal (384 kg netto)
135524 Viennese Pork Schnitzel raw 240g  6.000 g/box 64 box/pal (384 kg netto)
135526 Viennese Pork Schnitzel raw 250g  6.250 g/box 64 box/pal (400 kg netto)
135525 Viennese Pork Schnitzel raw 300 g  6.000 g/box 64 box/pal (384 kg netto)
135218 Viennese Pork Schnitzel raw 350g  5.525 g/box 56 box/pal (381 kg netto)

HOLDING

Product specification sheet, 2019 12 19 Seite 4



Pork Schnitzel “german range”
“Top-Quality”
raw

Product description: 80 % pork loin
breading of flour, egg and breadcrumbs
no flavor enhancers, no additives
thickness: 8 mm

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132407 Pork Schnitzel raw 80 g 6.400 g/box 64 box/pal (410 kg netto)
132408 Pork Schnitzel raw 100 g 6.000 g/box 64 box/pal (384 kg netto)
132409 Pork Schnitzel raw 120 g 6.000 g/box 64 box/pal (384 kg netto)
132410 Pork Schnitzel raw 140 g 6.440 g/box 64 box/pal (412 kg netto)
132420 Pork Schnitzel raw 160 g 6.400 g/box 64 box/pal (410 kg netto)
132430 Pork Schnitzel raw 180 g 6.480 g/box 64 box/pal (415 kg netto)
132440 Pork Schnitzel raw 200 g 6.000 g/box 64 box/pal (384 kg netto)
132450 Pork Schnitzel raw 220 g 6.600 g/box 64 box/pal (422 kg netto)
Gierl@;lm
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Pork Schnitzel “Viennese range”
pre-baked/cooked through

Product description: 65 % pork loin

BBD:

Package:

souffling breading of flour, egg and breadcrumbs
no flavor enhancers, no additives

"Viennese range — Top-Quality“

3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132200
132210
132220
132230
132240
132250
132260
132270
132280
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Viennese Pork Schnitzel cooked through 80 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 120 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 140 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 180 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 200 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 220 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked through 240 g 3.000 g/box 117 box/pal (351 kg netto)

—

Gierlingér ,
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Pork Schnitzel “Standard”
pre-baked/cooked through

| |
ki |
|
Product description: 60 % pork loin
breading of flour, egg and breadcrumbs
no flavor enhancers, no additives
3.000 g per bag and box
BBD: 18 months, 6 months guaranteed residual product life
Package: box: cardboard with brown bottom and Cookin’5-lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132009 Pork Schnitzel cooked through 80 g 3.000 g/box 117 box/pal (351 kg netto)
132010 Pork Schnitzel cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto)
132020 Pork Schnitzel cooked through 120 g 3.000 g/box 117 box/pal (351 kg netto)
132030 Pork Schnitzel cooked through 140 g 3.000 g/box 117 box/pal (351 kg netto)
132040 Pork Schnitzel cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto)
132050 Pork Schnitzel cooked through 180 g 3.000 g/box 117 box/pal (351 kg netto)
132060 Pork Schnitzel cooked through 200 g 3.000 g/box 117 box/pal (351 kg netto)
132061 Pork Schnitzel cooked through 220 g 3.000 g/box 117 box/pal (351 kg netto)

—

Gierlinger

HOLDING
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Pork Schnitzel “Viennese range”
cooked&chilled

Product description: 60 % pork loin

BBD:

Package:

souffling breading of egg and breadcrumbs
no flavor enhancers, no additives
"Viennese range — Top-Quality“

3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132950
132951
132952
132953
132954
132955
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Viennese Pork Schnitzel cooked&chilled 80 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked&chilled 100 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked&chilled 120 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked&chilled 140 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked&chilled 160 g 3.000 g/box 117 box/pal (351 kg netto)
Viennese Pork Schnitzel cooked&chilled 180 g 3.000 g/box 117 box/pal (351 kg netto)

—
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Pork Schnitzel “Standard”
cooked&chilled

oo

Product description: 60 % pork loin

breading of egg and breadcrumbs
no flavor enhancers, no additives

3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5-lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132940 Viennese Pork Schnitzel cooked&chilled 80 g
132941 Viennese Pork Schnitzel cooked&chilled 120 g
132942 Viennese Pork Schnitzel cooked&chilled 160 g
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3.000 g/box 117 box/pal (351 kg netto)
3.000 g/box 117 box/pal (351 kg netto)
3.000 g/box 117 box/pal (351 kg netto)

—

Gierlinge
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Pork Cordon Bleu “Viennese range”
raw

Product description: 60 % pork loin
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
filling consists of pork ham and gouda
“Viennese range — Top-Quality”
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135510 Viennese Pork Cordon Bleuraw 120 g 3.000 g/box 162 box/pal (486 kg netto)
135511 Viennese Pork Cordon Bleu raw 160 g 3.000 g/box 162 box/pal (486 kg netto)
135512 Viennese Pork Cordon Bleu raw 200 g 3.000 g/box 162 box/pal (486 kg netto)
135513 Viennese Pork Cordon Bleu raw 240 g 3.000 g/box 162 box/pal (486 kg netto)
Gierlfnggtm
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Pork Cordon Bleu “Viennese range”
raw

®

Product description: 60 % pork loin
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
filling consists of pork ham and gouda

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135180 Pork Cordon Bleuraw 90 g 7.200 g/box 64 box/pal (461 kg netto)
135174 Pork Cordon Bleuraw 140 g 8.400 g/box 64 box/pal (538 kg netto)
135172 Pork Cordon Bleu raw 150 g 7.500 g/box 64 box/pal (480 kg netto)
135175 Pork Cordon Bleu raw 180 g 8.100 g/box 64 box/pal (518 kg netto)
135178 Pork Cordon Bleu raw 200 g 8.000 g/box 64 box/pal (512 kg netto)
135173 Pork Cordon Bleuraw 220 g 8.800 g/box 56 box/pal (493 kg netto)
135179 Pork Cordon Bleu raw 250 g 8.750 g/box 56 box/pal (490 kg netto)
135183 Pork Cordon Bleu raw 300 g 7.500 g/box 64 box/pal (480 kg netto)

—

Gierlingér ,

HOLDING
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Pork Cordon Bleu “Viennese range”

pre-baked/cooked through

<

Product description: 60 % pork loin
double breading of flour, egg and breadcrumbs;

BBD:

Package:

prevents leakage of the cheese

filling consists of pork ham and gouda
“Viennese range — Top-Quality”

3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

132288
132289
132290
132300
132310
132311
132312
132313

Viennese Pork Cordon Bleu cooked through 90 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 120 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 140 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 160 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 180 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 200 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 220 g 3.000 g/box
Viennese Pork Cordon Bleu cooked through 240 g 3.000 g/box
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162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)

—

Gierlinger
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Pork Cordon Bleu “Standard”
pre-baked/cooked through

Product description: 50 % pork loin
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
filling consists of pork ham and gouda
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number/ calibration:

132068 Pork Cordon Bleu cooked through 100 g 3.000 g/box 162 box/pal (486 kg netto)
132069 Pork Cordon Bleu cooked through 120 g 3.000 g/box 162 box/pal (486 kg netto)
132070 Pork Cordon Bleu cooked through 140 g 3.000 g/box 162 box/pal (486 kg netto)
132080 Pork Cordon Bleu cooked through 160 g 3.000 g/box 162 box/pal (486 kg netto)
132090 Pork Cordon Bleu cooked through 180 g 3.000 g/box 162 box/pal (486 kg netto)
132100 Pork Cordon Bleu cooked through 200 g 3.000 g/box 162 box/pal (486 kg netto)
132102 Pork Cordon Bleu cooked through 220 g 3.000 g/box 162 box/pal (486 kg netto)
132104 Pork Cordon Bleu cooked through 240 g 3.000 g/box 162 box/pal (486 kg netto)

Gierling :r

HOLDING
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Chicken Schnitzel “Viennese range”

raw

Product description: 65 % chicken fillet
souffling breading of flour, egg and breadcrumbs
no flavor enhancers, no additives
“Viennese range — Top-Quality”

BBD:

Package:

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133679
133681
133682
133690
133700
133701

Viennese Chicken Schnitzel raw 60 g
Viennese Chicken Schnitzel raw 90 g
Viennese Chicken Schnitzel raw 120 g
Viennese Chicken Schnitzel raw 150 g
Viennese Chicken Schnitzel raw 180 g

Viennese Chicken Schnitzel raw 220 g
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6.000 g/box
7.200 g/box
7.200 g/box
7.500 g/box
7.200 g/box
6.600 g/box
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64 box/pal (384 kg netto)
56 box/pal (403 kg netto)
56 box/pal (403 kg netto)
56 box/pal (420 kg netto)
56 box/pal (403 kg netto)
64 box/pal (422 kg netto)

—

Gierlinge

~~~~~ NG



Chicken Schnitzel “Standard”
raw

Product description: 60 % chicken fillet
wet breading of flour, water and breadcrumbs
no flavor enhancers, no additives
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and white lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133100 Chicken Schnitzel raw 60 g 3.000 g/box 117 box/pal (351 kg netto)
133110 Chicken Schnitzel raw 80 g 3.000 g/box 117 box/pal (351 kg netto)
133120 Chicken Schnitzel raw 100 g 3.000 g/box 117 box/pal (351 kg netto)
133130 Chicken Schnitzel raw 120 g 3.000 g/box 117 box/pal (351 kg netto)
133140 Chicken Schnitzel raw 140 g 3.000 g/box 117 box/pal (351 kg netto)
133150 Chicken Schnitzel raw 160 g 3.000 g/box 117 box/pal (351 kg netto)
133160 Chicken Schnitzel raw 180 g 3.000 g/box 117 box/pal (351 kg netto)
Gierlit;‘(;;rm
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Chicken Schnitzel “Viennese range”
pre-baked/cooked through

Lk
Product description: 65 % chicken fillet
souffling breading of flour, egg and breadcrumbs
no flavor enhancers, no additives
"Viennese range - Top-Quality”
3.000 g per bag and box
BBD: 18 months, 6 months guaranteed residual product life
Package: box: cardboard with brown bottom and printed lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130209
130210
130220
130230
130240
130250
130260
130270
130280
130290

Viennese Chicken Schnitzel cooked through 60 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 80 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 100 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 120 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 140 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 160 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 180 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 200 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 220 g 3.000 g/box
Viennese Chicken Schnitzel cooked through 240 g 3.000 g/box
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117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)

—

Gierlinger
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http://www.gierlinger-holding.com/en/cookin5/viennese-cooked-chicken-schnitzel-60-g-10-g

Chicken Schnitzel “Standard”
pre-baked/cooked through

@ |
Product description: 60 % chicken fillet

breading of flour, egg and breadcrumbs

no flavor enhancers, no additives

3.000 g per bag and box
BBD: 18 months, 6 months guaranteed residual product life
Package: box: cardboard with brown bottom and Cookin’5-lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130047
130048
130049
130050
130060
130070
130080
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Chicken Schnitzel cooked through 60 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 80 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 120 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 140 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Schnitzel cooked through 180 g 3.000 g/box 117 box/pal (351 kg netto)

—

Gierlinger
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Chicken Schnitzel “Viennese range”
cooked&chilled

— ey

Lo
Product description: 70 % chicken fillet
souffling breading of egg and breadcrumbs
no flavor enhancers, no additives
"Viennese range - Top-Quality”
3.000 g per bag and box
BBD: 18 months, 6 months guaranteed residual product life
Package: box: cardboard with brown bottom and Cookin’5-lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130950 Viennese Chicken Schnitzel cooked&chilled 80 g 3.000 g/box 117 box/pal (351 kg netto)
130960 Viennese Chicken Schnitzel cooked&chilled 100 g 3.000 g/box 117 box/pal (351 kg netto)
130970 Viennese Chicken Schnitzel cooked&chilled 120 g 3.000 g/box 117 box/pal (351 kg netto)
130980 Viennese Chicken Schnitzel cooked&chilled 140 g 3.000 g/box 117 box/pal (351 kg netto)
130990 Viennese Chicken Schnitzel cooked&chilled 160 g 3.000 g/box 117 box/pal (351 kg netto)
130991 Viennese Chicken Schnitzel cooked&chilled 180 g 3.000 g/box 117 box/pal (351 kg netto)

—

Gierlinger

HOLDING
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http://www.gierlinger-holding.com/en/cookin5/viennese-cooked-chicken-schnitzel-60-g-10-g

Chicken Schnitzel “Standard”
cooked&chilled

B

Product description: 60 % chicken fillet
breading of egg and breadcrumbs
no flavor enhancers, no additives
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130920 Viennese Chicken Schnitzel cooked&chilled 80 g 3.000 g/box 117 box/pal (351 kg netto)
130921 Viennese Chicken Schnitzel cooked&chilled 120 g 3.000 g/box 117 box/pal (351 kg netto)

—

Gierlinge
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http://www.gierlinger-holding.com/en/cookin5/viennese-cooked-chicken-schnitzel-60-g-10-g
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Chicken Cordon Bleu “Viennese range”

raw

<

Product description: 50 % chicken fillet

BBD:

Package:

double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese

filling consists of poultry ham and gouda
“Viennese range — Top-Quality”

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133705
133710
133720
133721
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Viennese Chicken Cordon Bleu raw 90 g 7.200 g/box 64 box/pal (461 kg netto)
Viennese Chicken Cordon Bleu raw 150 g 7.500 g/box 64 box/pal (480 kg netto)
Viennese Chicken Cordon Bleu raw 190 g 7.600 g/box 64 box/pal (486 kg netto)
Viennese Chicken Cordon Bleu raw 250 g 7.500 g/box 64 box/pal (480 kg netto)
Gierlfngglm



Chicken Cordon Bleu “Viennese range”
pre-baked/cooked through

Product description: 50 % chicken fillet
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
filling consists of poultry ham and gouda
“Viennese range — Top-Quality”
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130300 Viennese Chicken Cordon Bleu cooked through 140 g 3.000 g/box 162 box/pal (486 kg netto)
130310 Viennese Chicken Cordon Bleu cooked through 160 g 3.000 g/box 162 box/pal (486 kg netto)
130320 Viennese Chicken Cordon Bleu cooked through 180 g 3.000 g/box 162 box/pal (486 kg netto)
130321 Viennese Chicken Cordon Bleu cooked through 200 g 3.000 g/box 162 box/pal (486 kg netto)
130322 Viennese Chicken Cordon Bleu cooked through 220 g 3.000 g/box 162 box/pal (486 kg netto)
130323 Viennese Chicken Cordon Bleu cooked through 240 g 3.000 g/box 162 box/pal (486 kg netto)

—

Gierlinger

HOLDING
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Chicken Cordon Bleu “Standard”

pre-baked/cooked through

Product description: 45 % chicken fillet
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese

filling consists of poultry ham and gouda

BBD:

Package:

3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and Cookin’5-lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130010
130020
130030
130040

Chicken Cordon Bleu cooked through 140 g
Chicken Cordon Bleu cooked through 160 g
Chicken Cordon Bleu cooked through 180 g
Chicken Cordon Bleu cooked through 200 g
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3.000 g/box
3.000 g/box
3.000 g/box
3.000 g/box

162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)
162 box/pal (486 kg netto)

Gierling :r
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Chicken Cordon Bleu “Viennese range”
cooked&chilled

Product description: 55 % chicken fillet
double breading of egg and breadcrumbs;
prevents leakage of the cheese
filling consists of poultry ham and gouda
“Viennese range — Top-Quality”
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130930 Viennese Chicken Cordon Bleu cooked&chilled 80 g 3.000 g/box 162 box/pal (486 kg netto)
130931 Viennese Chicken Cordon Bleu cooked&chilled 100 g 3.000 g/box 162 box/pal (486 kg netto)
130932 Viennese Chicken Cordon Bleu cooked&chilled 120 g 3.000 g/box 162 box/pal (486 kg netto)
130935 Viennese Chicken Cordon Bleu cooked&chilled 140 g 3.000 g/box 162 box/pal (486 kg netto)
130933 Viennese Chicken Cordon Bleu cooked&chilled 160 g 3.000 g/box 162 box/pal (486 kg netto)
130934 Viennese Chicken Cordon Bleu cooked&chilled 200 g 3.000 g/box 162 box/pal (486 kg netto)

HOLDING
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Turkey Schnitzel “Viennese range”

raw

«®

Product description:

BBD:

Package:

70 % turkey breast fillet

souffling breading of flour, egg and breadcrumbs
no flavor enhancer, no additives
“Viennese range — Top-Quality”

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134125
134123
134124
134127
134128
134129
134130
134140

Viennese Turkey Schnitzel raw 60 g

Viennese Turkey Schnitzel raw 90 g

Viennese Turkey Schnitzel raw 120 g
Viennese Turkey Schnitzel raw 150 g
Viennese Turkey Schnitzel raw 180 g
Viennese Turkey Schnitzel raw 220 g
Viennese Turkey Schnitzel raw 250 g

Viennese Turkey Schnitzel raw 300 g

Product specification sheet, 2019 12 19
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6.000 g/box
7.200 g/box
7.200 g/box
7.500 g/box
7.200 g/box
6.600 g/box
6.250 g/box
6.000 g/box

64 box/pal (384 kg netto)
56 box/pal (403 kg netto)
56 box/pal (403 kg netto)
56 box/pal (420 kg netto)
56 box/pal (403 kg netto)
64 box/pal (422 kg netto)
64 box/pal (400 kg netto)
64 box/pal (384 kg netto)

—
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Turkey Schnitzel “Standard”

raw

Product description:

BBD:

Package:

o

60 % turkey breast fillet

wet breading of flour, water and breadcrumbs
no flavor enhancer, no additives
3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and white lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134320
134321
134322
134323
134324
134325
134326

Turkey Schnitzel raw 60 g

Turkey Schnitzel raw 80 g

Turkey Schnitzel raw 100 g
Turkey Schnitzel raw 120 g
Turkey Schnitzel raw 140 g
Turkey Schnitzel raw 160 g
Turkey Schnitzel raw 180 g
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3.000 g/box
3.000 g/box
3.000 g/box
3.000 g/box
3.000 g/box
3.000 g/box
3.000 g/box

117 box/pal (351 kg netto
117 box/pal (351 kg netto
117 box/pal (351 kg netto

117 box/pal (351 kg netto

)
)
)
117 box/pal (351 kg netto)
)
117 box/pal (351 kg netto)

)

117 box/pal (351 kg netto

—

Gierlinge

~~~~~ NG



Turk

ey Schnitzel “Viennese range”

pre-baked/cooked through

B

Product description: 70 % turkey breast fillet
souffling breading of flour, egg and breadcrumbs

BBD:

Package:

no flavor enhancer, no additives
“Viennese range - Top-Quality“
3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131110
131120
131130
131140
131150
131160
131170
131180

Viennese Turkey Schnitzel cooked through 80 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 100 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 120 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 140 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 160 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 180 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 200 g 3.000 g/box
Viennese Turkey Schnitzel cooked through 220 g 3.000 g/box
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117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)
117 box/pal (351 kg netto)

—
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Turkey Schnitzel “Standard”
pre-baked/cooked through

<®

Product description: 60 % turkey breast fillet

BBD:

Package:

breading of flour, egg and breadcrumbs
no flavor enhancers, no additives
3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131008
131010
131020
131030
131040
131050
131060

Product specification sheet, 2019 12 19

Turkey Schnitzel cooked through 80 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 120 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 140 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 180 g 3.000 g/box 117 box/pal (351 kg netto)
Turkey Schnitzel cooked through 200 g 3.000 g/box 117 box/pal (351 kg netto)
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Turkey Schnitzel “Viennese range”
cooked&chilled

B

Product description: 68 % turkey breast fillet
souffling breading of egg and breadcrumbs
no flavor enhancer, no additives
“Viennese range - Top-Quality“
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131950 Viennese Turkey Schnitzel cooked&chilled 80 g 3.000 g/box 117 box/pal (351 kg netto)
131951 Viennese Turkey Schnitzel cooked&chilled 100 g 3.000 g/box 117 box/pal (351 kg netto)
131952 Viennese Turkey Schnitzel cooked&chilled 120 g 3.000 g/box 117 box/pal (351 kg netto)
131953 Viennese Turkey Schnitzel cooked&chilled 140 g 3.000 g/box 117 box/pal (351 kg netto)
131954 Viennese Turkey Schnitzel cooked&chilled 160 g 3.000 g/box 117 box/pal (351 kg netto)
131955 Viennese Turkey Schnitzel cooked&chilled 180 g 3.000 g/box 117 box/pal (351 kg netto)

—
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Turkey Cordon Bleu “Viennese range”

raw

oo

Product description: 50 % turkey breast fillet

BBD:

Package:

double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese

filling consists of poultry ham and gouda
“Viennese range — Top-Quality”

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134150
134180
134190
134200
134160
134170
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Viennese Turkey Cordon Bleu raw 90 g 7.200 g/box 64 box/pal (461 kg netto)
Viennese Turkey Cordon Bleu raw 150 g 7.500 g/box 64 box/pal (480 kg netto)
Viennese Turkey Cordon Bleu raw 190 g 7.600 g/box 64 box/pal (486 kg netto)
Viennese Turkey Cordon Bleu raw 220 g 8.800 g/box 56 box/pal (493 kg netto)
Viennese Turkey Cordon Bleu raw 250 g 7.500 g/box 64 box/pal (480 kg netto)
Viennese Turkey Cordon Bleu raw 300 g 7.500 g/box 64 box/pal (480 kg netto)
Gierl@;tm



Turkey Cordon Bleu “Viennese range”
pre-baked/cooked through

Product description: 50 % turkey breast fillet
double breading of flour, egg and breadcrumbs;

BBD:

Package:

prevents leakage of the cheese

filling consists of poultry ham and gouda

“Viennese range — Top-Quality”
3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131200
131210
131220
131230
131240
131250

Viennese Turkey Cordon Bleu cooked through 140 g
Viennese Turkey Cordon Bleu cooked through 160 g
Viennese Turkey Cordon Bleu cooked through 180 g
Viennese Turkey Cordon Bleu cooked through 200 g
Viennese Turkey Cordon Bleu cooked through 220 g
Viennese Turkey Cordon Bleu cooked through 240 g
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3.000 g/box 162 box/pal (486 kg netto)
3.000 g/box 162 box/pal (486 kg netto)
3.000 g/box 162 box/pal (486 kg netto)
3.000 g/box 162 box/pal (486 kg netto)
3.000 g/box 162 box/pal (486 kg netto)
)

3.000 g/box 162 box/pal (486 kg netto
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Turkey Cordon Bleu “Standard”
pre-baked/cooked through

Product description: 45 % turkey breast fillet
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
filling consists of poultry ham and gouda
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5-lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131070 Turkey Cordon Bleu cooked through 140 g  3.000 g/box 162 box/pal (486 kg netto)
131080 Turkey Cordon Bleu cooked through 160g  3.000 g/box 162 box/pal (486 kg netto)
131090 Turkey Cordon Bleu cooked through 180g  3.000 g/box 162 box/pal (486 kg netto)
131100 Turkey Cordon Bleu cooked through200g  3.000 g/box 162 box/pal (486 kg netto)

HOLDING
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Turkey Cordon Bleu “Viennese range”
cooked&chilled

Product description: 56 % turkey breast fillet
double breading of egg and breadcrumbs;
prevents leakage of the cheese
filling consists of poultry ham and gouda
“Viennese range — Top-Quality”
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and Cookin’5 lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131900 Viennese Turkey Cordon Bleu cooked&chilled 100 g 3.000 g/box 162 box/pal (486 kg netto)
131910 Viennese Turkey Cordon Bleu cooked&chilled 120 g 3.000 g/box 162 box/pal (486 kg netto)
131920 Viennese Turkey Cordon Bleu cooked&chilled 140 g 3.000 g/box 162 box/pal (486 kg netto)
131930 Viennese Turkey Cordon Bleu cooked&chilled 160 g 3.000 g/box 162 box/pal (486 kg netto)
131940 Viennese Turkey Cordon Bleu cooked&chilled 180 g 3.000 g/box 162 box/pal (486 kg netto)

—
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Veal
raw

Schnitzel “Viennese range”

Product description: 70 % veal meat - light veal (no Rosé goods)

BBD:

Package:

souffling breading of flour, egg and breadcrumbs
no flavor enhancer, no additives
“Viennese range — Top-Quality”

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135988
135989
135990
135991
135992
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Viennese Veal Schnitzel raw 100g  7.500 g/box 56 box/pal (420 kg netto)
Viennese Veal Schnitzel raw 140g  7.000 g/box 56 box/pal (392 kg netto)
Viennese Veal Schnitzel raw 180g  7.200 g/box 56 box/pal (403 kg netto)
Viennese Veal Schnitzel raw 220 g 6.600 g/box 64 box/pal (422 kg netto)
Viennese Veal Schnitzel raw 260 g 6.500 g/box 64 box/pal (416 kg netto)
Gierl@;lm



Chicken special breading “Piccata Milanese”
“Top-Quality”
pre-baked/cooked through

Product description: 65 % chicken fillet
breading of flour, egg and hard cheese
no flavor enhancers, no additives

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133862 Chicken fillet "Piccata Milanese” cooked through 40 g 8.000 g/box 56 box/pal (448 kg netto)
133863 Chicken fillet “Piccata Milanese” cooked through 60 g 8.000 g/box 56 box/pal (448 kg netto)
130548 Chicken fillet “Piccata Milanese” cooked through 70 g 3.000 g/box 117 box/pal (351 kg netto)
130549 Chicken fillet “Piccata Milanese” cooked through 80 g 3.000 g/box 117 box/pal (351 kg netto)
133864 Chicken fillet “Piccata Milanese” cooked through 80 g 8.000 g/box 56 box/pal (448 kg netto)

(
(
(
(
(
130550 Chicken fillet “Piccata Milanese” cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto)
133865 Chicken fillet “Piccata Milanese” cooked through 100 g 8.000 g/box 56 box/pal (448 kg netto)
130551 Chicken fillet “Piccata Milanese” cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto)
133866 Chicken fillet “Piccata Milanese” cooked through 160 g 8.000 g/box 56 box/pal (448 kg netto)
130552 Chicken fillet “Piccata Milanese” cooked through 200 g 3.000 g/box 117 box/pal (351 kg netto)
(

133867 Chicken fillet “Piccata Milanese” cooked through 200 g 8.000 g/box 56 box/pal (448 kg netto)

—
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Turkey special breading “Piccata Milanese”
“Top-Quality”
pre-baked/cooked through

Product description: 65 % turkey breast fillet
breading of flour, egg and hard cheese
no flavor enhancers, no additives
3.000 g per bag and box

BBD: 18 months, 6 months guaranteed residual product life

Package: box: cardboard with brown bottom and printed lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

131260 Turkey fillet “Piccata Milanese” cooked through 70 g 3.000 g/box 117 box/pal (351 kg netto)
131261 Turkey fillet “Piccata Milanese” cooked through 100 g3.000 g/box 117 box/pal (351 kg netto)

—
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Chicken special breading “Pariser Schnitzel”
“Top-Quality”
pre-baked/cooked through

Product description: 65 % chicken fillet

BBD:

Package:

breading of flour and egg
no flavor enhancers, no additives

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and printed lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130559
133860
130560
133861

Chicken fillet “Pariser Schnitzel” cooked through 160 g
Chicken fillet “Pariser Schnitzel” cooked through 160 g
Chicken fillet “Pariser Schnitzel” cooked through 200 g

Chicken fillet “Pariser Schnitzel” cooked through 200 g
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3.000 g/box 117 box/pal (351 kg netto)
8.000 g/box 56 box/pal (448 kg netto)
3.000 g/box 117 box/pal (351 kg netto)
8.000 g/box 56 box/pal (448 kg netto)

—

Gierlinger

HOLDING



Chicken special breading “Pumpkin Seed Schnitzel”
“Top-Quality”

raw

Product description: 65 % chicken fillet

BBD:

Package:

breading of flour, egg, breadcrumbs and pumpkin seed
no flavor enhancers, no additives

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement::- 18 °C

Article number / calibration:

133704
130570
133702
133703

Product specification sheet, 2019 12 19 Seite 37

Chicken Pumpkin Seed Schnitzel raw 100 g 7.500 g/box 56 box/pal (420 kg netto)
Chicken Pumpkin Seed Schnitzel raw 130 g 3.000 g/box 117 box/pal (351 kg netto)
Chicken Pumpkin Seed Schnitzel raw 160 g 8.000 g/box 56 box/pal (448 kg netto)
Chicken Pumpkin Seed Schnitzel raw 200 g 8.000 g/box 56 box/pal (448 kg netto)
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Chicken special breading “Cornflakes”
“Standard”
pre-baked/cooked through

Product description: 60 % chicken fillet

BBD:

Package:

breading of flour, egg and cornflakes
3.000 g per bag and box

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and Cookin5 lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

130500
130510
130520
130530
130540

Chicken Schnitzel “Cornflakes” cooked through 100 g 3.000 g/box 117 box/pal (351 kg netto
Chicken Schnitzel “Cornflakes” cooked through 120 g 3.000 g/box 117 box/pal (351 kg netto
Chicken Schnitzel “Cornflakes” cooked through 140 g 3.000 g/box 117 box/pal (351 kg netto
Chicken Schnitzel “Cornflakes” cooked through 160 g 3.000 g/box 117 box/pal (351 kg netto
Chicken Schnitzel “Cornflakes” cooked through 180 g 3.000 g/box 117 box/pal (351 kg netto

Product specification sheet, 2019 12 19 Seite 38
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Pork Special Cordon Bleu “Viennese range”

raw

Product description: %-share pork loin - depending on the filling

double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
“Viennese range — Top-Quality”

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

135188 Viennese Pork Cordon Bleu lumberjack raw 250 g
46 % pork loin
Filling: bacon, gouda, onion
135189 Viennese Pork Cordon Bleu lumberjack raw 300 g
46 % pork loin
Filling: bacon, gouda, onion
135390 Viennese Pork Cordon Bleu cottage raw 200 g
48 % pork loin
Filling: smoked pork neck, cottage cheese, leeks
135391 Viennese Pork Cordon Bleu Tuscany raw 250 g
52 % pork loin
Filling: dried tomatoes, gouda, prosciutto, pesto
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7.500 g/box

7.500 g/box

8.000 g/box

10.000 g/box

64 box/pal (480 kg netto)
64 box/pal (480 kg netto)
56 box/pal (448 kg netto)

56 box/pal (560 kg netto)

—
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http://www.gierlinger-holding.com/en/cookin5/lumberjack-cordon-bleu-raw-250-g-25-g
http://www.gierlinger-holding.com/en/cookin5/lumberjack-cordon-bleu-raw-250-g-25-g

Chicken Special Cordon Bleu “Viennese range”
raw

Product description: %-share chicken fillet - depending on the filling, heat treated
double breading of flour, egg and breadcrumbs;
prevents leakage of the cheese
“Viennese range — Top-Quality”

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:
133725 Viennese Chicken Cordon Bleu asparagus raw 200 g 8.000 g/box 64 box/pal (512 kg netto)

50 % chicken fillet, filling: poultry ham, asparagus, cream cheese
133726 Viennese Chicken Cordon Bleu asparagus raw 250 g 7.500 g/box 64 box/pal (480 kg netto)
50 % chicken fillet, filling: poultry ham, asparagus, cream cheese
133732 Viennese Chicken Cordon Bleu champignon raw 200 g
8.000 g/box 64 box/pal (512 kg netto)
52 % chicken fillet, filling: cream cheese, champignon, poultry ham, onion
133733 Viennese Chicken Cordon Bleu champignon raw 250 g
7.500 g/box 64 box/pal (480 kg netto)
52 % chicken fillet, filling: cream cheese, champignon, poultry ham, onion
133734 Viennese Chicken Cordon Bleu Prosciutto raw 200 g
8.000 g/box 64 box/pal (512 kg netto)
50 % chicken fillet, filling: cream cheese, prosciutto, spring onion
133735 Viennese Chicken Cordon Bleu Prosciutto raw 250 g
7.500 g/box 64 box/pal (480 kg netto)
50 % chicken fillet, filling: cream cheese, prosciutto, spring onion
133723 Viennese Chicken Cordon Bleu champignon/parsley raw 200 g
8.000 g/box 64 box/pal (512 kg netto)
44 % chicken fillet, filling: cream cheese, champignon, poultry ham, onion, parsley
133724 Viennese Chicken Cordon Bleu champignon/parsley raw 250 g
7.500 g/box 64 box/pal (480 kg netto)
44 % chicken fillet, filling: cream cheese, champignon, poultry ham, onion, parsley

Gierlinger.
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Turkey Special Cordon Bleu “Viennese range”
raw

Product description: 55 % turkey fillet
double breading of flour, egg and breadcrumbs
prevents leakage of the cheese
“Viennese range — Top-Quality”

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134201 Viennese Turkey Cordon Bleu Pastoral spinach raw 200 g
8.000 g/box 64 box/pal (512 kg netto)
55 % turkey breast fillet, Filling: spinach, hard cheese
134202 Viennese Turkey Cordon Bleu Pastoral spinach raw 250 g
7.500 g/box 64 box/pal (480 kg netto)

55 % turkey breast fillet, Filling: spinach, hard cheese

—
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Fried chicken leg ,Viennese range”
raw

Product description: 80 % chicken pieces (filet and thigh - without skin, without bones; drum
stick — without skin, with bones)
breading of flour, egg and breadcrumbs

BBD: 18 months, 6 months guaranteed residual product life

Package: box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133760 Fried chickenraw 340 g 7.000 g/box 64 box/pal (448 kg netto)

.
Gierlinger.
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Thigh “Viennese range”

raw

Product description:

BBD:

Package:

80 % thigh meat (without skin, without bones)
breading of flour, egg and breadcrumbs

18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Artikelnummer / Kalibrierung:

133764 Thigh raw 90 g (only thigh) 7.200 g/box 64 box/pal (461 kg netto)

Product specification sheet, 2019 12 19
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Fried chicken “Viennese range’

(

pre-baked/cooked through

Product description:

BBD:

Packages:

77 % chicken pieces (filet, thigh and drum stick — with bones)
breading of flour, egg and breadcrumbs

18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and unprinted lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133759 7% Fried chicken breaded 340 g 3.400 g/box 117 box/pal (398 kg netto)

Product specification sheet, 2019 12 19
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Chicken legs
pre-baked/cooked through

Product description: 80 % chicken legs (with skin and bones)
breading of flour, egg and breadcrumbs

BBD: 18 months, 6 months guaranteed residual product life

Packages: box: unprinted white and unprinted brown corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133853 Chickenlegs195g 9.360 g/box 56 box/pal (524 kg netto)

133854 Chickenlegs235g 9.870 g/box 56 box/pal (553 kg netto)

133855 Chickenlegs315g 9.450 g/box 56 box/pal (529 kg netto)
Gierlfngglm
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Chicken Sandwich Schnitzel

Formed meat

pre-baked/cooked through

Product description:

BBD:

Packages:

65 % chicken breast meat
18 months, 6 months guaranteed residual product life

box: unprinted white corrugated cardboard
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133770 Chicken Sandwich Schnitzel 100 g 10.000 g/box 56 box/pal (560 kg netto)

Product specification sheet, 2019 12 19
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Chicken Schnitzel

Formed meat

pre-baked/cooked through

Product description:
BBD:

Packages:

52 % chicken breast meat
18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and white lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133210 Chicken Schnitzel 150 g 3.000 g/box 117 box/pal (351 kg netto)
133211 Chicken Schnitzel 170 g 3.000 g/box 117 box/pal (351 kg netto)
Gierlinger.
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Chicken Cordon Bleu
Formed meat
pre-baked/cooked through

Product description: 50 % chicken breast meat
BBD: 18 months, 6 months guaranteed residual product life
Packages: box: cardboard with brown bottom and white lid

bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

133212 Chicken Cordon Bleu 150 g 3.000 g/box 162 box/pal (486 kg netto)

Product specification sheet, 2019 12 19 Seite 48
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Turkey Schnitzel

Formed meat

pre-baked/cooked through

Product description:
BBD:

Packages:

55 % turkey breast meat
18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and white lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134001 Turkey Schnitzel cooked through 150 g 3.000 g/box

Product specification sheet, 2019 12 19
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117 box/pal (351 kg netto)
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Turkey Cordon Bleu

Formed meat

pre-baked/cooked through

Product description:
BBD:

Packages:

50 % turkey breast meat
18 months, 6 months guaranteed residual product life

box: cardboard with brown bottom and white lid
bag: side fold bag blue

Temperature requirement: - 18 °C

Article number / calibration:

134002 Turkey Cordon Bleu cooked through 150 g 3.000 g/Ktn 162 Ktn/Pal (486 kg netto)

Product specification sheet, 2019 12 19
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