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PRODUCT SPECIFICATION

Product Name

English Name : Cooked Chicken Leg Char Siew
Chinese Name : BAISRERRRY X b5e

Product Brand

Brand - Nil

Product Descriptions

Colour : Reddish Orange
Appearance : Flat Irregular Shape
General : Cooked Marinated Chicken-Based Product

Ingredients / Compositions

Chicken Meat, Sugar, Soy Sauce [Soya Bean, Salt, Wheat Flour, Caramel, Flavour Enhancer (E621),
Sucralose, Preservative (E211)], Oyster Sauce [Oyster Extract, Modified Starch (E1422), Caramel
(E150D)], Egg. Garlic, Colouring (E124, E110), Seasoning [Maltodextrin, Flavour Enhancer (E621, E631,
E627), Corn Starch, Chicken Meat and Fat, Yeast Extract, Soya Sauce, Palm Fat, Spices, Flavouring],
Dark Soya Sauce, Spices.

Allergen Advice
Contains : Soy, Wheat

Country of Origin

Product of Singapore / Made in Singapore

Weight / Quantity

Per Piece (+/- 5g) 1 250-290g

Available Packing Size

Net Weight : 2KG (7-8pcs/pkt)

Packaging Type & Materials

Primary Packaging :Nylon/LLDPE Bag
Secondary Packaging : Basket
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Storage & Distribution / Shelf Life

Storage & Distribution : Chilled, 0°C-4°C
Shelf Life : 8 days
(cook before consumption)

Microbiological Specifications Tolerance Limits
Standard Plate Count <10x10%g
Enterobacteriaceae <1.0x10%g
Escherichia coli <209
Staphylococcus aureus <209
Salmonella spp Absent in 25g
Listeria monocytogenes Absent in 25g
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