
 

 
 

TÍTLE 

Technical Specification 
  

Description: COOKED CHICKEN BREAST HALAL (BSW-L3 NO 

SALT) 
 

 JBS Code: 381891 

CODE 
 

ESP-03-P&D-673 
DATE OF LAUNCH  
 

27 Feb 2017 
DATE OF REVISION 
 

15 Feb 2023 
CONTROL AREA AUTHOR: 

 

Ana Silva / R&D Analyst 

VERSION 
 

08 
 

R&D 
APPROVER: 
 

Marcos Roque / R&D Manager 

PÁGE 
 

1 / 4 
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2. INGREDIENTS: 
Chicken Meat (83%), Water, Salt, Seasoning (Tapioca starch, Soy protein, Stabilizer tetrasodium pyrophosphate 
(E-450iii) and Acid regulator trisodium citrate (E-331iii)), Thickener: semi-refined carrageenan (E-407a) and 

Stabilizers: sodium phosphate (E-452i), sodium tripolyphosphate (E-451i) and sodium acid pyrophosphate (E-
450i). GLUTEN FREE. ALLERGIC: CONTAINS SOY DERIVATES. 

 

 
 
 
 

 
 

 

 
 

 
 

 

3. PACKAGING:  
 

PRIMARY PACKAGE 
Polyethylene Film 

Dimension: 300X425X0,16mm 

Net weight: 2,5 kg  

Gross Weight: 2,53 kg 

 

  
 

SECONDARY PACKAGE 
Carton 

Dimension: 382x282x223mm 
Net weight: 10 kg (4x2,5kg)  

Gross Weight: 10,684 kg 

Nutritional Information 
Per 100g  

Energy 580 kJ = 138 kcal 

Total Fat 2,2 g 

of which saturates 1,1 g 

Carbohydrates 0 g 

of which sugars 0 g 

Protein 30 g 

Salt 0,8 g 
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Cases per layer: 10 
Layer per pallet: 9 

EAN: 789956724727 9 
DUN: 1789956724727 6 

 
4. SHELF LIFE 

 

540 days at 18°C. 
 

5. CHEMICAL STANDARDS  
 

Moisture (%)    70 - 76 

Salt (%)    0,60 – 1,10 

Protein (%)    22 - 27 

Fat (%)    ≤ 2,5 

Ashes (%)    ≤ 2,5 
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6. PHYSICAL STANDARDS 

 

Weight 1/2 Breast (%)  % 

≥ 140 (g) UP  100 

 
 

7. MICROBIOLOGICAL STANDARDS 

 

E. coli (CFU/g)    <1,0 x 10 

CPP (CFU/g)    5,0 x10³ 

Listeria monocytogenes    Absent 25g 

Listeria spp    Absent 25g 

Total Coliforms (CFU/g)    5,0 x 10 

S. aureus (CFU/g)    1,0 x 10 

Salmonella spp    Absent 25g 

Mold and yeast (CFU/g)    2,0 x 10² 

 
 

8. FINAL PRODUCT PHOTO 
 

 

 
 

 


