
 
 
 
 
 

PRODUCT DESCRIPTION AND INTENDED USE 
PRODUCT CATEGORY: COOKED CURED SAUSAGES 

NAME: VEAL SALAMI 

COMPOSITION 

NON - PASSOVER: (In House) 
Veal (min 61%), Beef (min 30%), Potato Starch, Salt, Spices and Herb 
(Paprika, Marjoram, Nutmeg, Cayenne pepper), Mineral Salt (451), Acidity 
Regulator (326), Antioxidant (316),Sodium Nitrite (250). 
Smoked product. 

PASSOVER: (In House)  
Veal (min 61%), Beef (min 30%), Potato Starch, Salt, Spices and Herb 
(Paprika, Marjoram, Nutmeg, Cayenne pepper), Mineral Salt (451), Acidity 
Regulator (326), Antioxidant (300),Sodium Nitrite (250). 
Smoked product. 

STATEMENTS NO ADDED ARTIFICIAL COLOURS, FLAVOURS, MSG OR GLUTEN. NO 
HORMONE GROWTH PROMOTANT. 

SAFETY & REGULATORY 
CRITERIA* 

Sausages must contain –  
(a)​ No less than 500g/kg of fat free meat flesh; and  
(b)​ The proportion of fat in sausages must be no more than 500g/kg of 

the fat free meat flesh content (Food Standard 2.2.1, Division 2, 
Section 3). 
 

Food Safety is assured through the application of HACCP principles and GMP for all 
areas. 

REGULATORY LIMITS 

Preservative Level (FSC Schedule 15,, Section 8.2.2)  
Must not contain more than 125 mg/kg Sodium Nitrite 
 
Microbiological limits FSC, Schedule 27—4 

 

 
MEAT & FAT CONTENT Fat content of meat as per mixture of: Boerewors meat with 75 - 80% V.L & 

Veal trim with 85 - 90V.L & Beef Tallow  with 0% V.L 
​
For NIP purposes: Raw beef supplied at wholesale level with a total fat 
content of 20%.(Food Composition Database, FSANZ) &  
Beef Tallow with a total fat content of 100%  &  
Veal, breast, whole, boneless, separable lean and fat, raw with 14.8% fat  
(FoodData Central, USDA) 

QUALITY CRITERIA 
 

(a) Koshering staff to ensure that all excess salt is removed from meat trim 
after the koshering process. This is a visual assessment.  
(b) Packaging staff to ensure that all casings are intact, without breakages 

CASING SIZE 48mm x 500mm, Fibrous smoky red casing. Not edible 
METHOD OF PRESERVATION Chilling or/and Freezing, Vacuum Packaging, Preservative (250) 
PACKAGING - PRIMARY Shrink clear vacuum pouch.Pouch size:100 x 275mm and  

Clear vacuum pouch.Pouch size:140 x 280mm (Passover period only)​
Fixed weight (whole) 300gr/ pack, 1 unit/pouch  
Variable weight(whole) ~ 300gr /pack,1 unit/pouch 

TARE Clear pouch – 16g 
PACKAGING - SECONDARY Carton / Printed H/D carton 
STORAGE CONDITIONS Store in the chiller at 00 - 40 C , or freezer at –15°C or colder (hard frozen).. 
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https://www.legislation.gov.au/F2015L00427/latest/text
https://www.foodstandards.gov.au/code/Documents/Sched%2015%20Food%20additives%20v157.pdf
https://www.legislation.gov.au/Series/F2015L00453


 
 
 
 
 

DISTRIBUTION METHOD Delivered in insulated and refrigerated MTVs, at not more than 5°C (chilled) 
and at -15°C or colder  (hard frozen) in clean, new containers. The 
transportation of meat and meat products should not jeopardise the safety and 
suitability of the meat.  

SHELF LIFE Use within 28 days if held vacuum packed between 0°C & 4°C (Chilled).​
Use within 6 months if held at not higher than –18°C (frozen).​
Use within 5 days of opening the whole product/kept without vacuuming and 
if held between 0°C and 4°C (chilled). 

INTENDED CONSUMER/ SPECIAL 
LABELLING  

Intended for general consumption.  

INTENDED USE/ 
FINAL CUSTOMER PREPARATION 

READY TO EAT.  
For frozen product, to be thawed thoroughly in refrigerator  before 
consumption  

Continental Kosher Butchers Pty Ltd authorization 

Signature:       Printed Name: LARISA ULIANITSKY 
Title: QAM                                                  Date: 24 MAY, 2024 

 
LAST UPDATED:  24 MAY, 2024, SUPERSEDES 17/04/2018    VOL.2.            2 
 

CONTINENTAL KOSHER BUTCHERS P/L 
LICENCE NO. 663 

QUALITY ASSURANCE 
PROGRAM 



 
 
 
 
 

 

 

 
LAST UPDATED:  24 MAY, 2024, SUPERSEDES 17/04/2018    VOL.2.            3 
 

CONTINENTAL KOSHER BUTCHERS P/L 
LICENCE NO. 663 

QUALITY ASSURANCE 
PROGRAM 



 
 
 
 
 

 

 
LAST UPDATED:  24 MAY, 2024, SUPERSEDES 17/04/2018    VOL.2.            4 
 

CONTINENTAL KOSHER BUTCHERS P/L 
LICENCE NO. 663 

QUALITY ASSURANCE 
PROGRAM 


