
Koch Foods

- Fully cooked Home-style (barrel) Breaded Chicken Tender Fri...
Breaded tenders are the most popular of any other chicken menu items. Our delicious crunchy breading and vacuum-marination ensures
uniform flavor and moisture. Serving fully cooked tenderloins saves time, labor and eliminates many food safety concerns.

MARKETING

Fully cooked convenience and safety..
Freezer to fryer or oven, no thaw, no
preparation.. Barrel breaded for that back-
of-the-house signature look.

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

86970 284089 00695767869702 2/5#

Brand Brand Owner GPC Description

Koch Foods Koch Foods Inc. Chicken - Prepared/Processed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

11 LBR 10 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15 INH 9.375 INH 7 INH 0.57 FTQ 13x11 365 Days -10 FAH / 10 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
80 Servings per container
Serving Size  1 Piece (57g)

Amount Per Serving

Calories

% Daily Value*

Total Fat 5

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 20 mg

Sodium 340 mg

Total Carbohydrates 11 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 8 g

Vitamin D 0 mcg

Calcium 6 mg

Iron 1 mg

Potassium 114 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Store Frozen 10 degrees or below

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - NI  Peanuts - NI

 Eggs - NI  Tree - NI

 Soybean - NI  Fish - NI

 Wheat - C  Shellfish - NI

 Sesame - NI

INGREDIENTS

Chicken Breast Tenderloins, Water, Bleached Enriched
Wheat Flour (Wheat Flour, Niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Wheat
Flour, Contains 2% Or Less Of Modified Food Starch,
Salt, Spices, Yellow Corn Flour, Yeast, Sugar, Onion
Powder, Garlic Powder, Dextrose, Sodium Phosphates,
Spice Extractives, Extractives Of Paprika, Leavening
(Sodium Acid Pyrophosphate, Sodium Bicarbonate),
Carrageenan.
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Koch Foods

- Fully cooked Home-style (barrel) Breaded Chicken Tender Fri...
Breaded tenders are the most popular of any other chicken menu items. Our delicious crunchy breading and vacuum-marination ensures
uniform flavor and moisture. Serving fully cooked tenderloins saves time, labor and eliminates many food safety concerns.

PREPARATION & COOKING SUGGESTIONS

Appliances vary, adjust accordingly. Cook from
frozen. For safety, product must be cooked to an
internal temperature of 165°F as measured by a
thermometer. Conventional oven: 400°F, 20-25
minutes.

SERVING SUGGESTIONS

Our delicious fully cooked tenderloins are versatile
and perfect for appetizers, entrées,
sandwiches/wraps and kids' meals.

MORE INFORMATION

E-mail : info@kochfoods.com

NUTRITIONAL ANALYSIS

Calories 210

Protein 14 g

Total Carbohydrates 19 g

Sugars 0 g

Dietary Fiber 0.67 g

Lactose

Sucrose

Vitamin A (IU) 33.83 33.83 iu

Vitamin A (RE) 33.83

Vitamin C 0.18 mg

Magnesium 15.82 mg

Monosodium

Total Fat 9

Trans Fat 0 g

Saturated Fat 1.5 g

Added Sugars 0 g

Polyunsaturated Fat 4.49 g

Monounsaturated Fat 2.02 g

Cholesterol 40 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6 0.44 mg

Sulphites

Sodium 600 mg

Calcium 10 mg

Iron 1 mg

Potassium 201 mg

Zinc 0.38 mg

Phosphorus 183.64 mg

Thiamin 0.1 mg

Niacin 5.66 mg

Riboflavin 0.12 mg

Vitamin B-12 0.32 mcg

Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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