GIERLIN GER
T Piencinm Bacow -

PRODUCT CATALOGUE

Bacon
Cooked Bacon
Berner Sausages
Pork Crackling




No one is as tender!

What makes our Premium Bacon unique?

After the completion of an extensive refurbishment and expansion during 2020, Tamasi, our dedicated bacon
factory in Hungary, has one clear point of focus: to continue the pursuit of product excellence. Our factory in
Hungarian Tamasi is spezialised on ONE particular product: Gierlinger’s Premium Bacon and also Gierlinger’s

Crispy Bacon.

Using only the freshest european raw materials, quality checked, butchered, hand cured within a few hours
of arrival. After curing we lightly smoke our bellies over natural Beechwood which gives Gierlinger’s bacon its

unique, delicate flavour.

We use traditional craftsmanship with a modern twist - Traditional butchery & curing combined with the latest
high speed be-spoke slicers, ensure the perfect rasher at the beginning & end of production. Neatly presented

& packaged to perverse our rashers for 90 days.

... uniquely diverse!




Content

Premium Bacon Slices ... 1
Bacon SliCeS . ..o 3
BacononBakeryPaper ..o 5
Bacon Cubes ... 6
Bacon Pieces ... e 7
Cooked Bacon Slices. ..o 9
CookedBaconCubes ... e 10
Cooked Bacon PieCes . ..o e 11
Berner Sausages. ...t e 12
Pork Cracklings. ......oovuiiii e 13

# frozen product
MAP ... packed under modified atmosphere
VAC ... packed in vacuum



Product description:

BBD:

Temperature requirement:

90 days, 60 says guaranteed residual product life (chilled)
550 days, 365 days guaranteed residual product life (frozen)

Article number / calibration:

our TOP-quality!

especially lean, tender, cured and naturally smoked
96,7 % pork belly

25 % fat

packed under protective atmosphere (MAP) or vacuum (VAC)
perfectly presented

0-7°C/-18°C

ARTICLENO. ARTICLE PACKAGING BOX PALLET
420019 | e ey ox 100g 25009 b,

| wog| v
420119 | Premium Bacon 5009 8.000g 7527‘22; Pl 't
420118 | Premium Bacon 1.000g 10.000g 6600325 Pa 't
430080 | IO et VAC 2000g 120009 b,




Product description: ideal for Retail,
especially lean, tender, cured and naturally smoked
92,7 % pork belly
25% fat
packed under protective atmosphere (MAP)
perfectly presented

BBD: 90 days, 60 days guaranteed residual product life (chilled)
Temperature requirement: 0-7°C

Article number / calibration:

ARTICLE NO. ARTICLE PACKAGING BOX PALLET
420015 Zsrf:y's"":“dislca‘y”;ox 1009 12009 26301?{(‘; ';']ae't
420114 | Premium Bacon 2x100g 4000g 72283:(‘; Fr’]ae't
420074 | Premium Bacon 5009 8.000g 7527C6t|r(‘g ‘:]ae't
420045 | Premium Bacon 1.000g 10.000g 6:()?% 'zae't




Product description:

BBD:

ideal for fanciers - slightly higher fat content belly combined with
delicate curing & smoking process for a more intense bacon flavour
96,7 % pork belly

35% fat

packed under protective atmosphere (MAP)

perfectly presented

90 days, 60 days guaranteed residual product life (chilled)
550 days, 365 days guaranteed residual product life (frozen)

Temperature requirement: 0-7°C/-18°C
Article number / calibration:
ARTICLE NO. ARTICLE PACKAGING BOX PALLET
420176 2Bsa tcr:)z in display-box 1009 2.5009 1 2_,?03(:: g/ ?]aelt'
420025 ?:t";‘:; i dispiaybor 2009 32009 | | 2;)8?;:@';/ Fr)\aelt
420030 | Bacon 2x200g 6.4009 476% ;tgaaelt.
420038 | Bacon 5009 8.000g 7527C6t'r(‘g Pal
420043 | Bacon 1.000g 10.000g GG‘)OBtL‘; ‘r’]ae't
% 430075 | Bacon 1.000g 10.000g 6600%t;:§/?1:t




Product description:

BBD:

Temperature requirement:

Article number / calibration:

our best-selling Bacon!
tender, salted mildly and smoked naturally
92,7 % pork belly
35% fat

packed under protective atmosphere (ATM) or vacuum (VAC)
perfectly presented

90 days, 60 days guaranteed residual product life (chilled)
550 days, 150 days guaranteed residual product life (frozen)

0-7°C/-18°C

ARTICLE NO. ARTICLE PACKAGING BOX PALLET
420075 | Bacon 1.000g 10.000g 660031‘; Pal
420066 | Bacon 2.000g 12.0009 6702?% Pal

430079 | Bacon 10009 12.000g 6702‘5{(‘; pal
% 430076 | poc" 2.0009 12.0009 6702%?; pal
#430078 | Bacon 1.000g 10.0009 660031‘5 pal
% 430081 | S, ca.2000g | ca.12.000g 60 ctn./pal

not equalized, VAC ca.720kg net




Product description:

BBD:

Temperature requirement:

Article number / calibration:

ARTICLE NO. ARTICLE

Bacon on bakery paper
420032 | oo o

tender in taste, simple in use

all the benefits of our specialist processes, conveniently packaged
98 % pork belly

22 cm length of rashers, 10 x 5 rashers

placed on bakery paper rasher by rasher

packed under protective atmosphere (MAP) od vacuum (VAC)

not equalized

60 days, 40 days guaranteed residual product life (chilled)
550 days, 330 days guaranteed residual product life (frozen)

0-7°C/-18°C

PACKAGING :10) PALLET

72 ctn./pal.

ca.1.200g ca.9.6009g ca. 691,2kg net

72 ctn./pal.

Bacon on bakery paper FP
% 430074 259 fat, VAC ca. 1.2009g ca.10.800g ca. 777 kg net
s 430058 | Bacon on bakery paper FP ca.1.200g ca.12.000g 72 ctn./pal.

35% fat, VAC

ca. 864 kg net




Product description:

Temperature requirement:

Article number / calibration:

Gierlinger’s award winning diced pork belly conveniently packaged
94,7 % pork belly

35% fat

packed under protective atmosphere (MAP)

60 days, 40 days guaranteed residual product life (chilled)
365 days, 150 days guaranteed residual product life (frozen)

0-7°C/-18°C

; ARTICLE NO. ARTICLE PACKAGING  BOX PALLET
420160 ?(?:Sar:tgfgilis in display-box, 6mm 2509 2.5009 9264%t||;1§/2ae|£
420140 1Bf :L?ar:til:lgilfs in display-box, 6mm 250g [ 3.5009 722 Scztzé/zael,;
420129 | Bacon Cubes 1.000g | 6.000g 7;;;% Pal
420132 | Sacon Cubes 10009 | 6.000g 7;;;2; Pal
430063 | Bacon Cubes 1.000g | 6.000g 7;;;% Pal
NHOLE B
ARTICLENO. ARTICLE PACKAGING BOX PALLET
42010 | 13 cmimnetsn isply box, 2009 | 24009 9 ctn./pal.
96,7% amount of meat, 6mm 230,4kg net
420143 ?za :Sar:tg;izs in display-box, 200g | 2.400g 22% C;Eé,/ r:]aelt-
96,7% amount of meat, 9,5mm ’




Product description:

BBD:

365 days, 150 days guaranteed residual product life (frozen)

Temperature requirement: -18°C

Article number / calibration:

delicious in taste, tender in texture, broadly applicable
cured, smoked bellies ready for slicing

96,7% pork belly
whole pices with rind
22 cm width
not equalized

ARTICLE NO. ARTICLE PACKAGING E2-BOX PALLET
Bacon Plates A 32 E2-box

# 430092 25% fat, loosely in E2-box ca. 3.800g ca. 228009 ca. 730kg net

s 430090 | Bacon Plates B ca.3.000g ca. 22.800g 32 E2-box

35% fat, loosely in E2-box

ca. 730kg net




Product description:

BBD:

fine taste, tender and hot smoked, not too salty,

consistence ideal for coomfortable handling, perfect for breakfast

927 % pork belly

25% fat

packed under protective atmosphere (MAP)
perfectly presented

45 days, 30 days guaranteed residual product life (chilled)

Temperature requirement: 0-7°C

Article number / calibration:

ARTICLE NO. ARTICLE PACKAGING :10) 4 PALLET
. 72 ctn./pal.

420181 | Premium Cooked Bacon 5009 8.000¢g 576 kg net
420183 | Premium Cooked Bacon 1.0009g 10.000g 60 ctn./pal.

600kg net




Product description:

BBD:

Temperature requirement:

359% fat, 25 % for Back Bacon

packed under protective atmosphere (MAP)
perfectly presented

60 days, 40 days guaranteed residual product life (chilled)
365 days, 180 days guaranteed residual product life (frozen)

fine taste, tender, hot smoked, delicately cured
92,7 % pork belly, 94 % for Back Bacon

150 days, 90 days guaranteed residual product life (Back Bacon, chlled)

Article number / calibration:

0-7°C/-18°C

DOKRED BACON
ARTICLE NO. ARTICLE PACKAGING :10) ¢ PALLET
198 ctn./pal.
614560 | Cooked Bacon 1509 3.0009 594 kg net
198 ctn./pal.
614550 | Cooked Bacon 2009 3.000g 594 kg net
70 ctn./pal.
614551 | Cooked Bacon 4009 10.0009 700kg net
72 ctn./pal.
420182 | Cooked Bacon 5009 8.0009 576 kg net
60 ctn./pal.
420172 | Cooked Bacon 1.000g 10.0009 600kg net
60 ctn./pal.
% 430172 | Cooked Bacon 1.000g 10.0009 600kg net

DIN AND B

ARTICLE NO. ARTICLE PACKAGING :10) ¢ PALLET
198 ctn./pal.
614552 | Back Bacon 2009 3.0009 594 kg net
614553 | Back Bacon 4009 8.0009 7octnpal

560kg net




Product description:

BBD:

Temperature requirement:

perfectly cured sliced & packaged

tender, perfectly and finely sliced, broadly applicable
92,7 % pork belly

35% fat

packed under protective atmosphere (MAP)

6x6 mm

45 days, 30 days guaranteed residual product life (chilled)

180 days, 120 days guaranteed residual product life (frozen)

Article number / calibration:

0-7°C/-18°C

(J

ARTICLE NO. ARTICLE PACKAGING :]0) PALLET
Cooked Bacon Cubes 96 ctn./pal.
420161 10 quattro-packs in display-box 2509 25009 240 kg net
Cooked Bacon Cubes 72 ctn./pal.
420141 14 quattro-packs 2509 3.5009g 252 kg net

NHO :
ARTICLE NO. ARTICLE PACKAGING :10) PALLET
Cooked Bacon Cubes 72 ctn./pal.
420162 | 5009 6.000g 432 kg net
Cooked Bacon Cubes 72 ctn./pal.
420128 | trays 1.0009g 6.0009g 432 kg et
Cooked Bacon Cubes 72 ctn./pal.
% 430067 6 trays 1.000g 6.000g 432 kg net




Product description:

BBD:

Temperature requirement:

94,7 % amount of meat
356 % fat

fine taste, broadly applicable

whole pieces with or without rind

in different sizes

120 days, 90 days guaranteed residual product life (chilled)

0-7°C

Article number / calibration:

ARTICLE NO. ARTICLE PACKAGING BOX PALLET
614999 | o 3009 so00g| 2 EMPe
614602 | Cooked Bacon B 5xca.2400g | ca.12.000g 75 ctn/pal.

72 piece, without rind ca. 900kg net
614609 | o0ked Bacon B 6xca.2.000g | ca.12.000g Ca?;()‘gg Fr)maelt
614603 | So0Ked Bacon C 5xca.2400g |  ca.12.000g Ca?;()i;% Pal
14500 | Sooked acon® soog | aso0g| ORI
614501 S/i?r?okuetdririla,l(c:gv:red with garlic 3009 4.5009 1 8; 1?%22'{
614502 Cooked Bacon 3009 45004 180 ctn./pal.

without rind, ,English Bacon” with garlic

810kg net
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Product description: our ,Bacon-Sausages” - tender Bacon outside, spicy alpine cheese inside
patented production method

raw bacon wrapped by hand, bacon does not peel of from sausage
packed under protective atmosphere (MAP)

BBD:

35 days, 21 days guaranteed residual product life (chilled)
365 days, 150 days guaranteed residual product life (frozen)

Temperature requirement: 0-7°C/-18°C

Article number / calibration:

ARTICLE NO. ARTICLE PACKAGING BOX PALLET
410032 | Mini gB,‘Zr;gefausages 250 3.750g 14;4?% f]ae't
410043 | Mini giznsgcigusages 7509 45009 ! 46443{(‘; Fr’lZ't
410041 %'g”ﬁ?erc”efrlfj}:;ggii ) 300g 3.000g 1447 4?% 2ae't
410040 Qggiéi?;cr:r Sausages 3009 45009 14644;t|r(1§/2aelt.
40010 | o0 s %0 9.600g it

430083 | 0 e e 2509 3.750g b,
# 430050 | 3o 1 SIS, Sasa0es 3.000 3.000g b
430030 | G %60g 28809 o b

12



Product description:

BBD:

120 days, 80 days guaranteed residual product life (chilled)

Temperature requirement: < 25°C

Article number / calibration:

fried until crispy, that extra something for culinary creations
rendered pork bacon

ARTICLE NO. ARTICLE PACKAGING BOX PALLET
Greaves 14 mm, salted 96 ctn./pal.

590201 10 quattro-packs in display-box 4x309 2.0009 192 kg net

72 ctn./pal.

590212 | Greaves 14 mm 1.0009g 6.000g 432kg net

13
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Product description: full of flavour, fine and solid at the same time, a benefit on every bread
pork greaves lard

BBD: 365 days cup (chilled)

180 days bucket (chilled)
* indiv. guaranteed residual product life

Temperature requirement: 0-7°C

Article number / calibration:

ARTICLE NO. ARTICLE PACKAGING :10) ¢ PALLET
90112 | e o g | buckers000g | budkersooog | SOt

14



GIERLINGER

* Pm:/m gwin .




