
  



 A Cereals containing gluten 

B Crustaceans C Eggs D Fish E Peanuts F Soybeans G Milk H Nuts L Celery M Mustard N Sesame seeds 

O Sulphur dioxide P Lupin R Molluscs  

   

   

   

   

   

The quality of beef is, among other, determined using the so-
called “Beef Marbling Score” (BMS), based on a scale from 
1 to a maximum of 12. Very good conventional cattle breeds 
achieve a score of two. 
 
The production classifications are A, B and C. In addition, the 
meat is rated in quality levels (from 1-5). These levels take 
into account the degree of marbling, color & shine, firmness, 
meat & fiber density and ultimately the color, appearance & 
quality of the fat. 
 


