Heat Treated, Shelf Stable


HACCP Plan  – Heat Treated, Shelf Stable
Product Description

COMMON NAME:
beef jerky, dried beef strips, kippered beef; jerky; dried strips or kippered products made from non-beef meats; snack sticks, shelf-stable summer sausage

HOW IS IT TO BE USED?  
Ready-to-eat
TYPE OF PACKAGE?  
Vacuum-packaging, air-packaged with oxygen scavenger in sealed plastic bags, bulk-packaging in plastic bags
LENGTH OF SHELF LIFE, 
1 year at room temperature (in oxygen-free or

AT WHAT TEMPERARTURE?
anaerobic packaging), to be determined by processor for products packaged in air

WHERE WILL IT BE SOLD?  
Sold at retail and wholesale
LABELING INSTRUCTIONS:
Standard label with ingredient statement (with any allergens properly indicated) and “refrigerate after opening” statement
IS SPECIAL DISTRIBUTION 
Lot code based on production date 

CONTROL NEEDED?
applied along with appropriate product label.
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