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PTX Rotisserie Chicken Flavor Specification Sheet

INGREDIENTS: Chicken broth, maltodextrin, cultured whey & potato extract, natural
flavor, partially hydrogenated soy oil.

USAGE: 1.0% as consumed in final product to start, then adjust if necessary.

PACKAGING: 50-pound polyethylene lined paper bags.

SHELF LIFE: At least six months if stored properly.

STORAGE: Store in sealed bags in cool, dry storage area where temperature
does not exceed 80º F and relative humidity is not greater than
60%.  Keep away from heat and light sources.

PHYSICAL CHARACTERISTICS:
Form: Spray dried powder
Color: Tan to brown
Flavor & Odor: Savory, roasted, chicken.

MICROBIOLOGICAL:
Standard Plate Count: < 50,000/g
Salmonella: 0/375g
Yeast & Mold: < 100/g 
Coliform: < 50/g
E. coli: negative

NUTRITION: Moisture: 4.00-6.00 g Dietary Fiber 0.53 g
(per 100 grams) Calories 310.53 Sugars 6.20 g

Calories from Fat 15.84 Protein 35.12 g
Total Fat 1.93 g Vitamin A 9.29 IU
Saturated Fat 0.50 g Vitamin C 0.42 mg
Cholesterol 3.52 mg Calcium 95.97 mg
Sodium 3865.93 mg Iron 1.76 mg
Total Carbohydrates 26.56 mg
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