
Product Code# 41050 UPC# 90743692410506

Pork Loin Regular Boneless Vac Pac

This product is made from our selected Butcher Pork Loins.  This is a whole

boneless Pork Loin trimmed to a 1/4 max fat cover and 1 1/2 side strap.  This 

loin is great for making a delicious, juicy roasted pork loin carved end to end 

or a delicious roast out of the two ends and wonderful juicy center cut Pork 

Chops out of the center.

This product is great for… Recommended Target Areas

Hospitals

Roasting Nursing Homes

Grilling Private Country Clubs

Broiling or Hotels

Rotisserie Fine Dining

Box and Stack Box Dimensions

Amity Box Length 25 1/16

5 Bxs Per Layer Width 15 9/16

8 Layers High Depth 5 5/8

40 Bxs per Pallet Cubic Ft. 1.2 Ft.

Pack Size: 4pc individually vac packed 

Weight Catch Wt.

Country of Origin: USA/Canada

Storage Temperature: Fresh  recommended temperature 28-34º

Priced: By the pound
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