
English Name : FUZHOU FISH BALL WITH CHICKEN FILLINGS

Chinese Name : 福州鱼丸

Brand : BoBo

Colour : Pearly White

Shape : Spherical Shape

General

Contains : Egg, Fish, Soy, Wheat.

Product of Singapore / Made in Singapore 

Per Piece (+/- 1g) : 27gm

Net Weight : 10pcs/ pkt (270g)

Primary Packaging 

Storage & Distribution : Chilled, 0°C- 4°C

Shelf Life : 60 days

(cook before consumption)

Available Packing Size 

PRODUCT SPECIFICATION

Product Name

Product Brand 

Product Descriptions

: Cooked Fish Ball with Seasoned Chicken Fillings

Ingredients / Compositions

Surimi [Fish Meat, Sugar, Egg White Powder, Stabilizer (E452i)], Chicken Meat, Modified Starch (E1420, 

E1422, E1412), Salt, Flavour Enhancer (E621), Spring Onion, Sesame Oil, Sugar, SeasoningSeasoning 

[Hydrolysed Vegetable Protein, Meat Taste Seasoning, Meat Flavour, Maltodextein, Chicken Flavour, 

Meat Flavour, Anti Caking Agent (E551), Corn Starch, Yeast Extract, Flavour Enhancer (E631,E627), Acidity 

Regulator (E363), Palm Oil], Fish Gelatine, Garlic, Spices.

Allergen Advice

Country of Origin

Weight / Quantity 

Packaging Type & Materials

: Thermoforming Film 

  Top: PE/PA/PP/EVOH/EVA ; Bottom: PA/EVOH/PE

Storage & Distribution   / Shelf Life 
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All packed products passed through a calibrated metal detector 

Detection Limits: Ferrous <1.5mm, Non-Ferrous <2.5mm. Stainless Steel <3.0mm

General Public through Retailer and Super/Hypermarket

< 1.0 x 10
2 
g

Escherichia coli < 20 g

Food Safety Characteristic  

Process Flowchart

Target Consumer

Microbiological Specifications                                                          Tolerance Limits

Standard Plate Count < 1.0 x 10
5 
g

Enterobacteriacea

Staphylococcus aureus < 20 g

Salmonella spp Absent in 25g

Vibrio parahaemolyticus Absent in 25g

Mercury (ppm) ≤ 0.5

Cadmium (ppm) ≤ 1

Chemical Specifications                                                          Tolerance Limits

Arsenic (ppm) ≤1

Lead (ppm) ≤ 2

COOLING AND FREEZING

RECEIVING RAW SURIMI, CHICKEN MEAT

THAWING

RECEIVING DRY INGREDIENTS

PRE-WEIGH & ASSEMBLE DRY INGREDIENTS AND VEGETABLES

FORMING

SOAKING

DRY INGREDIENT STORAGE

PACKING                      

STORAGE

DISTRIBUTION

METAL DETECTOR

RECEIVING  FRESH VEGETABLES

WASHING, CUTTING AND 

CHILLED STORAGE

COOKING

GRINDING/MIXING

PASTEURIZATION
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