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Beef Tripe Honeycomb 

Product Code: A039113 

GTIN: 98568020003777 

Product Specification: 
The "honeycomb" reticulum shall be removed from the 

paunch by cutting along the seam connecting the two 

sections of the stomach.  The dark internal lining shall 

be removed and the tripe shall be scalded and bleached 

to a creamy white color. 

 

Defect Criteria: 

1.  No adjoining tissue 

2.  No dark internal lining 

 

 
Primary Packaging: Box liner 

Secondary Packaging:  

16” (L) X 9” (W) X 4 1/4” (H) 

Piece Count: N/A, 10 lb. bulk package 

Tie & Tier: Fresh 120 (10 high X 12 per layer) 
Frozen 120 Boxes (10 high X 12 per layer) 
 
Shelf life: 7 Days Fresh, 2 Years Frozen  

Storage: Produced and stored in temperature-

controlled environment.  Intended to be maintained in 

a refrigerated or frozen state until further processed. 

 

 

 

 

 

 

  

 

 

  

 


