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1. Product: Pepperoni Salami 375g 

2. Product Parameters 

Parameter Target 

Nett Weight/ Unit 375g Nett 

Shape Oblong 

Microbiological E.coli < 5cfu/g 

Coagulase positive S.aureus < 100cfu/g 

Listeria monocytogenes absent/ 25g 

Salmonella absent/25g 

 

3. Packaging 

Components  Action 

Primary Packaging Fibrous Casing Minimum 375g filled to 

each unit 

Secondary Cryovac Barrier Bag Use by date label applied 

EAN  9310591003412 

Tertiary New Cardboard Carton Pack 10 units / carton 

TUN (01)19310591805563 

Pallet Configuration 16 Cartons per layer, stacked 6 layers high- Total of 

96 cartons per pallet 

 

4. Storage Condition 

Storage Conditions Shelf Life 

Store Between 0-4⁰C  368 days 

 

5. Distribution Method 

In a Prime Safe licensed refrigerated vehicle at 0-4⁰C 

 

6. Ingredient Declaration 

Pork (95%), Salt, Dextrose (Maize or Tapioca), Maltodextrin (Maize), Spices, Chillies, 

Acidity Regulator (330), Antioxidant (316), Preservatives (250,251), Spice Extracts, 

Mineral Salts (341), Starter Cultures. 

 

7. Nutritional Information Panel 

Nutritional Information 

Serving size: 30g Per Serving 30g Per 100g 

Energy 447 kJ 1490 kJ 

Protein 7.6 g 25.3 g 

Fat -     Total 8.4 g 28.1 g 

- Saturated 3.8 g 12.7 g 

Carbohydrate – Total Less than 1 g 1.4 g 

- Sugars Less than 1 g Less than 1 g 

Sodium 552 mg 1840 mg 
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8. Claims 

Gluten Free  

Fermented Manufactured Meat, Not Heat Treated 

 

9. Allergen Statement 

Contains: Nil 

May be present: Nil 

 

10. Country of Origin 

Made in Australia from at least 97% Australian Ingredients with 100% Australian Pork  

 

11. Cooking Instructions 

This product is ready to serve in sandwiches or as a cold meat with salads or antipasto platter 

 

12. Specification Issue History 

Issue 

Number 

Reason (List Section Updated) Date (Issue/ 

Review) 

Name 

1 Update into new spec format 15/05/13 Christina Apriani 

2 Update Allergen Statement  11/04/17 Kaitlyn Pryor 

3  Ingredients & CoOL 28/06/17 Kaitlyn Pryor 

4 Added EAN & TUN codes, 

updated pallet configuration 

18/06/20 K Pryor  

 


