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Description  Chicken Breast Fillet Schnitzel Chilled or Frozen

Size Grade:

Composition
Ingredients

Physical:
Bruising:
Blemishes:
Bone Fragments
Cartilage
Foreign Material:

Chemical:
Residues:

Microbiological:

Packaging:

Labelling:

Date Code:
Shelf-life:

Storage Conditions:

Average Weight Range

140g = 200g finished weight
170g = 250g finished weight
200g = 300g finished weight

Chicken Breast Meat Butterfly Cut, Bread Crumbs & Batter Mix

MBL Supreme Batter Mix 344929

Maize Flour, Wheaten Corn Flour, Salt, Vegetable Gum (412)

GF White Breadcrumbs Fine 37 or Lesnies Fine White Breadcrumbs

Cereals and Cereal Flours (Wheat, Soy), Water, Yeast, Vinegar, lodised Salt, Vegetable Oil,
Emulsifiers (471, 481, 472¢), Vitamins (Thiamine, Folic Acid).

Tolerance
practically free
practically free
practically free
practically free
nil

Meets requirements of FSANZ Food Standards Code (1.4.2) MRL (maximum
residue limit) & ERL (extraneous residue limit) of pesticides, agricultural chemicals,
veterinary medicines, environmental and associated substances in food
commodities.

SPC = 510" CFUJg at packaging
Bacillus Cereus = <10° CFUI/g

Bulk Corrugated cardboard cartons, lined with high density poly liner
Tray pack Styrene tray with cling film overwrap

Poly bags Poly bags according to customer requirements

Vacuum pack According to customer requirements

For wholesale trade only

Name and address of the manufacturer or supplier
Ingredient list

Nutritional Information Panel

Best Before

Chilled: 9 days under recommended storage conditions.
Frozen: 18 months under recommended storage conditions

Keep refrigerated at
Keep Frozen at

Chilled s 5°C
Frozen =-15°C



