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SIF 716/ 104

BRC Grade AA

Commercial Contact(s): Quality/ Technical Contact(s):

NUTRITION (Per 100g Finished Product sold)

Telephone:
Email:

INGREDIENTS (Including QUID declarations as required)
Ingredients: Chicken Breast, Water, Corn Starch, Salt, Sugar, Stabiliser (Tetrasodium Pyrophosphate) 
Dextrose, Onion, Garlic.                                                                                                                                                                          
Made using 122g of raw chicken per 100g of finished product.              

Allergens: For allergens, including cereals containing Gluten, see ingredients in bold.

Telephone:

Third Party 
Accreditation(s):

Company Name: BRF Global GmbH (Toledo/ Chapeco) Third Party 
Accreditation(s):Address: Multi site addresses

MANUFACTURERS DETAILS:

Email:

EC Number/ Health 
Mark:

Product: 
Product Code: 
Pack Format:

Whole Steam Cooked
100111
4 x 2.5kg

Spec Version:
Issued By:
Issue Date:

3
technical  
May-24

Legal Name:

SUPPLIER DETAILS:
Company Name:
Address:

                    

Whole Steam Cooked 180g+ skinless, boneless, chicken breast fillet, IQF

Brand: Perdigao

Date: March 2024
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10kg Brazil
2.5kg
180g+

PHYSICAL PARAMETERS

Appearance:

Colour:

Flavour:

Texture:

Typical for Steam cooked whole Chicken breast fillets. 

Creamy white chicken meat on the surface and core. 

Typical for cooked chicken meat with marinade, with a hint of salt. No foreign or 
"off" flavours. 
Naturally fibrous, tender and moist. 

PRODUCT SUMMARY

PRODUCT PHOTOGRAPH

Net Case Weight:
Net Bag Weight:
Individual Piece Weight/ Size:

Country of Origin:

PRODUCT STANDARDS

ORGANOLEPTIC PARAMETERS

Height: N/A

Width: N/A

Length: N/A
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* Note this may differ slightly depending on despatching coldstore

Cases per Layer Layers per Pallet Total Cases per Pallet*
10 7 70

Material Flexible Plastic
Carton

Barcodes 7891515590529 17891515590526

Packaging Type Bag

Dimensions (L x W x H) 400 x 370 x 80
10kgDeclared pack weight 2.5kg

PACKING/ LABELLING & PALLETISATION

Criteria Primary Packaging Secondary Packaging

398 x 298 x 264
Cardboard

Country of Origin
Health Mark
Business name and address

Health Mark

Labelling - Carton
Product Name
Product Description
Net weight
Durability Code
Lot Code
Storage Conditions/ Conditions for use

Storage Conditions/ Conditions for use
Country of Origin
Nutritional Values

The list of ingredients (QUID)
Allergens in bold/ Capitals
Net weight
Durability Code
Lot Code

Labelling - Bag
Product Name
Product Description

Business name and address

EXAMPLE LABEL:
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Yes No
May 
Contain

✓

✓
✓
✓
✓

✓

✓
✓
✓
✓
✓

✓

✓
✓

MICROBIOLOGICAL STANDARDS

ALLERGEN & SUITABILITY INFORMATION

Crustaceans and products thereof

Fish and products thereof
Peanuts and products thereof

Molluscs and products thereof

Celery and products thereof

Contains

Soybeans and products thereof
Produced in a factory that 

handles Soy. 

Milk and products thereof (including lactose)
Nuts and products thereof

Mustard and products thereof
Sesame seeds and products thereof
Sulphur dioxide and sulphites at 
concentrations of more than 10mg/kg or 
10mg/litre expressed as SO2.
Lupin and products thereof

Allergen Comments

Cereals containing gluten (i.e. wheat, rye, 
barley, oats, spelt, kamut or their hybridised 
strains) and products thereof

Produced in a factory that 
handles Wheat, Rye, Barley 

and Oats.

Eggs and products thereof
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Defrosting Guidelines: 
Remove the required quantity of chicken from the pack and place on a plate and cover.
Place in a refrigerator and allow to defrost for 9-12 hours.
Keep refrigerated after defrost and use within 24 hours.
Ensure product is thoroughly defrosted before serving and do note refreeze once defrosted.

Cooking instructions - Microwave: 
Reheat from defrost, ensuring product is thoroughly defrosted.
Place in a non-metallic bowl and cover. Heat on full power (1000 Watt/ Category E) for 1 minute.
Always check that the food is piping hot before serving. All appliances vary, these are guidelines only.

Whilst every effort has been taken to remove all bones, some may remain. 

This product is Suitable for: 

Vegetarian Diet No
Yes/ No

STORAGE CONDITIONS

Vegan Diet No
Coeliac No
Halal Yes

Condition Storage Temperature Shelf life
Frozen Keep frozen below -18°c 540 days

INSTRUCTIONS FOR USE

Conditions of use

VOLUNTARY INFOMRATION/ PRODUCT WARNINGS

Once opened use within 24 hours.


