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Dressing for Grilled and Rotisserie Chicken

Presentation:

Conditions of transportation and storage: Transportgii

Preparation:

Ways to use:

Trans fat:

Special labeling:

Life time of the product:

Physicochemical properties:

Microbiological characteristics:

Sensory characteristics:

Product code: CON1011
Name: Dressing for Grilling Chicken.
Product type: Dressing with garlic, ginger and spices.

Composition (ingredients and Garlic powder, salt, ginger, white vinegar, water, soy sauce,
additives): ground cumin, ground Rosemary, pepper, amplifier of flavor
(E621), caramel (E150d), sodium benzoate and gum (E417) tara.

1) glass jars with a net content of 360 gr.
2) bags x 1 kg with presentations in 1 to 5 kg polyethylene bags.
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- Digitization of molds : <10% UFC/g
- Number of yeasts: 1 <10 UFC/g
- Numbers of coliforms: : <10% NMP/g

Color: Pale brown.

Appearance: Thick with visible presence of aromatic herbs.
Taste: Characteristic of the product.

Smell: Characteristic of the product.
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