dehydrated meat and poultry

POWDERED COOKED CHICKEN B AR

General description

This product is produced by spray drying minced cooked chicken meat in an approved factory
(according to EC regulations 852/2004 and 853/2004).

Ingredients

Cooked mechanically separated chicken meat (99,9%)* and antioxidant: extract of rosemary (0,1%).
*In accordance with EC Regulation 853/2004, Annex III, Section V, Chapter III, Point 3 this product can be counted
towards the total meat content.

Physical standards

Appearance Fine powder, 100% to pass a 16 mesh sieve.
Colour Light tan to brown.

Flavour and aroma Characteristic of cooked chicken.

Chemical and nutritional standards

Moisture 5% maximum
Protein 45% minimum
Salt* 2% maximum
Fat 48% maximum

*Natural presence

Shelf life
24 months from production.

Packaging
Carton box with a LDPE inliner containing 25 kg net weight.

Storage
Dry and at ambient temperature.

The above information is given to the best of our knowledge. It is the customer’s responsibility to make sure use and
conditions are in compliance with the legislation in force in their own markets and countries.
Typing and spelling errors reserved.
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