Size
Brand
Origin
Further

Product description

JAN ZANDBERGEN

INNOVATION THAT MATTERS

34415008 COATED CHICKEN BREAST
CN 9A 140-160 SOUTH.FRIED

(Frozen) Revision : 30-03-2021

140-160

9A

China

Halal slaughtered

Fried in refined soybean oil

Organoleptic parameters

Colour :
Texture
Flavour & aroma

Smell
Appearance

Ingredients

Chicken breast (55%);

Characterizing yellow brown colour of breadcrumb coating. In cross section the chicken
has a natural white colour of cooked chicken meat

The breadcrumb is giving an initial firm crunchy bite, followed by a typical naturally
fibrous, tender and succulent texture

Slightly seasoned spicy aroma with back-notes of frying oil and fried breadcrumb
Characterizing for fried chicken

Chicken pieces of desired size covered in yellow brown breadcrumb coating with highlights
from frying

Water; Wheat flour; Refined soybean oil; Yellow corn flour; Modified tapioca starch;

Wheat starch; Wheat gluten; Tapioca starch; Salt; Black pepper; White pepper; Garlic powder; Acidity
regulator (E331, E500); Yeast; Sugar; Raising agent (E450, E500); Celery seed; Onion powder; Fennel seed;
Oregano; Yeast extract; Colour (E160c, E100); Natural flavour
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34415008 COATED CHICKEN BREAST

ERGEN

MATTERS

CN 9A 140-160 SOUTH.FRIED

(Frozen) Revision : 30-03-2021
Nutritional value / 100 g
Energy value kJ 950
Energy value kcal : 227
Fat : 112¢g
- saturated fat 50¢g
Carbohydrate 20,2 g
- sugars 093¢
Protein 13,4¢
Salt 1,08 ¢g
Microbiological standards
Parameters Target Maximum
Total Aerobic Count <10.000 cfu/g 100.000 cfu/g
Coliforms <100 cfu/g 500 cfu/g
Escherichia Coli <10 cfu/g 10 cfu/g
Staphylococcus Aureus <50 cfu/g 50 cfu/g
Salmonella Not detected in 25g
Listeria Monocytogenes Not detected in 25g
Finished product dimension
Weight Target = 150g
140 - 160g > 80%
135-165g = 100%
Packaging
Packaging Material Weight Thickness / Size
1st Blue PE bag (foodgrade) 9A 1kg 120p /360 x 240 mm
2nd Cardboard box 9A 10 kg 365 x 290 x 260 mm
Sealed on a wooden or plastic pallet

Metal detected
Ferrous 1.2 mm
Non ferrous 1.5mm
Stainless 2.0 mm
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JAN ZANDBERGEN

INNOVATION THAT MATTERS

34415008 COATED CHICKEN BREAST
CN 9A 140-160 SOUTH.FRIED

(Frozen) Revision : 30-03-2021

Labeling

Bags Carton Pallet

>

Product name X X

Product code

Weight

X
X
Lot number X

Health mark code

>

Expiry date

Storage conditions

Allergens

Country of origin

Nutritional value

HALAL Logo

Ingredients

XXX |[X[X|X[X|X[X|X|X|[X
XXX |[X[X|X[X|X[X|X|X|[X

Preparation
method

Storage temperature
Target temperature at delivery -18°C, maximum -15°C. Product to be stored at -18°C

Allergenic data
(Wheat), Celery

GMO

The product is free of GMO. It is unknown whether the animals are fed GMO free

Expirydate
540 days after production date

Cooking instructions

Cook from frozen

Oven: Place on a baking tray in a preheated oven 200°C / 400°F / gas mark 6 for 18 - 20 minutes
Deep fry: 7 - 8 minutes in preheated oil at 180°C
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