
English Name : Chicken Cutlet Tori Katsu

Chinese Name : 日式炸鸡扒

Brand : BoBo

Colour : Golden Brown

Appearance : Shard-Like

General

Contains : Wheat, Soy

Product of Singapore / Made in Singapore 

Per Piece (+/- 2g) : NIL

Net Weight : 200G 

Primary Packaging 

Secondary Packaging

: Fried Marinated Chicken-Based Product 

PRODUCT SPECIFICATION

Product Name

Product Brand 

Product Descriptions

Ingredients / Compositions

Chicken Meat, Breadcrumb [Wheat Flour, Shortening, Bread Improver (E170i, E516, E300, E1100i)], 

Battermix [Modified Starch, Corn Starch, Soybean Powder, Emusifier (E471), Trehalose, Thickening 

Agent (E415), Spices], Tapioca Starch, Wheat Flour, Soy Sauce [Soya Bean, Salt, Wheat Flour, Caramel, 

Sucralose, Preservative (E211)], Oyster Sauce [Modified Starch (E1442), Caramel (E150c), Oyster 

Flavour, Lactic Acid (E270), Aspartame (E951)], Flavour Enhancer (E621), Salt, Seasoning [Maltodextrin, 

Flavour Enhancer  (E621, E631, E627), Corn Starch, Sugar, Chicken Meat and Fat, Yeast Extract, Palm 

Fat, Spices, Flavouring], White Pepper.

Allergen Advice

Country of Origin

Weight / Quantity 

Available Packing Size 

Packaging Type & Materials

: Regular Slotted Corrugated Carton Box (RSC) 

: Thermoforming Film 

  Top: PE/PA/PP/EVOH/EVA ; Bottom: PA/EVOH/PE
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Storage & Distribution : Frozen,  -18°C and below

Shelf Life : 12 months

(cook before consumption)

Microbiological Specifications                                                          Tolerance Limits

Storage & Distribution   / Shelf Life 

Process Flowchart

Standard Plate Count < 1.0 x 10
6 

g

Enterobacteriaceae < 1.0 x 10
2 

g

Escherichia coli < 20 g

Staphylococcus aureus < 20 g

Salmonella spp Absent in 25g

Listeria monocytogenes Absent in 25g

FROZEN CHICKEN MEAT

THAWING 

RECEIVING DRY INGREDIENTS

PRE-WEIGH & ASSEMBLE DRY INGREDIENTS

MIXING & MARINATING

DRY INGREDIENT STORAGE

PACKING

DISTRIBUTION

STORAGE

RECEIVING PACKAGING MATERIALS

COOKING (FRYING)

COOLING

HAND CUTTING

BATTERING & BREADING
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