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C1*{JA3. D GREENWAY CRISPY TENDER (4sq)
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5 X1KG - VEGAN - PRE-FRIED - FROZEN IQF

Pre-fried vegan crispy tender ‘just like chicken’ based on wheat and pea, coated in a crispy cornflake crust. Perfect
as an appetiser, in a salad, between a sandwich or as a crunchy snack.

INGREDIENT LIST IN ORDER OF QUANTITY:

Water, rehydrated textured proteins (water, WHEAT, pea), breadcrumbs (WHEAT), sunflower oil, cornflakes, pea
proteins, WHEAT flour, vegetable fibre (OAT), thickener: methyl cellulose, natural flavouring, salt, maltodextrin.

ADDITIONAL INFORMATION ON THE PACKAGING:

Heat well to the core before consumption.

ORGANOLEPTIC STANDARDS:

Golden brown, crispy cornflake crust with a tender, juicy and fibrous texture inside, just like chicken.

PHYSICAL STANDARDS:

Free of foreign objects.

USE INSTRUCTIONS:

Frozen: 12 min at 180°C in oven / 4 min at 180°C in fryer / 10 min at 180°C in airfryer
Thawed: 7 min at 180°C in oven / 3 min at 180°C in fryer / 6 min at 180°C in airfryer

After thawing, keep between 0°C and +4°C and to use within 2 days. Do not refreeze.

TRACEABILITY:

This article has a batch number. Batch numbers can be found on each individual sales unit.

SHELF LIFE AFTER PRODUCTION ON DELIVERY
550 DAYS MIN. 365 DAYS
STATE AT ARRIVAL STORAGE
FROZEN (IQF) -18°C -18°C
UNIT WEIGHT SNIT | CONTENT STATE
CARDBOARD BOX 5KG 45G | 5x1KG FROZEN (IQF)

Packaging is in accordance with the regulations EC/1935/2004 and 10/2011 on materials and objects
to come into contact with foodstuffs.
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PARAMETER TARGET VALUES END OF SHELF LIFE
TOTAL PLATE COUNT* 3*103 3*10°

LACTIC ACID BACTERIA* 3*10°% 3*107

E. COLI <10 <50

YEAST 3*102 3*10°

MOULD 3*102 no vishile mould formation
SALMONELLA Absent in 25g Absent in 25g

LISTERIA MONOCYTOGENES Absent in 25¢g max. 100 CFU/g

(ONLY APPLICABLE FOR READY-TO-EAT

PRODUCTS)

* If the value exceeds the end-of-life limit and the colony count consists mainly of lactic acid bacteria, the
product can only be rejected in case of organoleptic abnormalities.

PARAMETER IN 100g ALLERGEN PRESENCE
energy 936 kJ 01 Gluten-containing cereals +
224 keal 02 Crustaceans -
fats 11,7 g 03 Eggs .
of which saturated 119 04 Fish -
carbohydrates 207 g 05 Peanuts -
of which sugars 03¢ 06 Soybeans 2
protein 89¢ 07 Milk )
salts 1049 08 Tree nuts -
fibres 549 09 Celery .
10 Mustard -
11 Sesame -
Due to the presence of gluten, soy, milk and sulphites in the production L .
environment, unwanted traces of these allergens in this food can never be 12 Squhur dioxide and sulphltes ?
completely ruled out.
13 Lupin -
- absent + present ? possible cross-contamination
14 Molluscs -
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These products do not contain GMO'’S (in accordance with EU regulation EC/1829/2003 and EC/1830/2003).

These products have not undergone any ionization or irradiation treatment in accordance with Directive 1999/2/EC
of the European Parliament and of the Council of 22 February 1999 on the approximation of the laws of the Member
States relating to foods and food ingredients treated with ionizing agents/radiation.

Greenway confirms that the relevant product of this technical data sheet is in conformity with Commission Regulati-
on (EC) No 1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstuffs.

GREENWAY (DELIFRESH BV)

NEDERKOUTER 42,9000 GENT

telephone: +32 (0) 9 430 52 30

e-mail: foodservice@greenway.be

website: www.greenway.be

contact sales: Luc De Jaeger - Luc@greenway.be - mobile: +32 476 54 46 89
VAT number: BE0873 126 593

Nutritional information is based on analyses, tables and product specifications.
This product specification is based on production TF EC 9/09/2024
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