
 
 
 

 
GENERAL                                       ●    All product is produced in accordance with good   
                                                                 manufacturing practices and conforms to all applicable  
                                                                 federal, state and local regulations.  
 
INGREDIENTS                               ●    Chicken Breast, Water, Salt       

 
ALLERGEN                       ●    None 

 
PHYSICAL 
   
 MEAT     ●    Fresh domestic poultry whole muscle raw materials    

 
APPEARANCE                  ●    white meat chicken - semi pulled / chunk 
 
TEXTURE                  ●    Tender and moist   
 
FLAVOR     ●    Traditional chicken flavor  
 
PROCESS    ●     Boilable pouch   

 Fully Cooked  
 

PACKAGING      
  

WEIGHT    
• Piece – sizes cut approximately 3-5 inches   
• 2/10 pound packages per case - catch weight 
• Slight variation in piece weights are possible due to normal 

process variance, however, average weights per box will meet 
or exceed the stated weight 

SHIPPING  
• Box dimensions   

o 14 x 10 x 6            (2/10 lb.) 
• Cube      

o .49   (2/10 lb.) 
• Tie x High        

o 10 x 8    (2/10 lb.) 
• Cases per pallet        

o 80    (2/10 lb.) 
 
 

CODE    
• Four digit Julian date of production in the form of DDDB 
• Lot designation  

PRODUCT DESCRIPTION SHEET    
 

PRODUCT:                             PULLED CHICKEN BREAST  
BRAND/LABEL:               GENERIC BOX LABEL  
MANUFACTURER:    
PRODUCT CODES:                  71291 
DATE: 11/03/22 



• Establishment number  
 
 
HANDLING 
 STORAGE  

• Refrigerated  
SHELF LIFE  

• 30 days unopened @ 32º/ 1 Year Unopened Frozen  
FOOD SAFETY 
 HACCP    

• Flow diagrams may be available for review on an “Out of 
Plant” or an “In Plant” basis  

• HACCP Models may be available for review on an “In Plant” 
basis only  

SQF 
• SQF Level 2 Certified  

SSOP’S  
• SSOP Programs may be made available for review on an “In 

Plant” basis only  
RECALL 

• RECALL Programs may be made available for review on an 
“In Plant” basis only   

CONTACTS  
 QUALITY  
 ASSURANCE    

• JoAnn Ankrum  
909-882-2917 

 FOOD SAFETY/ 
 RECALL   

• JoAnn Ankrum  
909-882-2917 

NUTRITION  
• Data submitted for this product are on an “As Purchased” 

basis 
    
 
PRODUCT ANALYSIS 

• Meat/ Meat Equivalency information is not available for this 
item  

CONFIDENTIALLITY  
• We regard this information as CONFIDENTIAL & 

PROPRIETARY INFORMATION of Modern Meat Inc. It 
shall not be disclosed, copied or used for any purpose other 
than that for which it is specifically furnished, without prior 
written consent of Modern Meat Inc.   


