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PRODUCT SPECIFICATION 

PRODUCT INFORMATION 

 

 

 

 

 

  

Product Description: LIKE CHICKEN BURGER 

Product Category: Frozen 

Manufacturer: 

Fry Group Foods (Pty) Ltd. 

8 Ficus Place 

Mahogany Ridge 

Westmead 

3610  

South Africa 

 

Packer: 

Fry Group Foods (Pty) Ltd. 
8 Ficus Place 
Mahogany Ridge 
Westmead 
3610  
South Africa 

 

Weight per pack: 320g 

Units per pack: 4 

Packs per case: 10 

Coding life: 18 months from date of manufacture 

Product Code: 
F7165 UK 

Retail Barcode: 6009712300716 

Bag Dimensions (Lx 

Wx H): 195x 240mm 

Shipper Barcode: 16009712300713 

Shipper Dimensions:  

L x W x H        355x 187x 196mm 



 
 

Issue Number 01 
Fry Group Foods SA Product 

Specification 
Page 2 of 6 

Last Modified: 22/10/2024 

 

PO Box 15770, Westmead 3608, 

8 Ficus Place, Mahogany Ridge, KZN 

www.fryfamilyfood.com 

CONTACT DETAILS 

Contact Name Merisha Harry 

Position Senior Product Developer 

Phone Number +27 317003022 

E-Mail Address merisha@thelivekindlyco.com  

 

DECLARATIONS 

 

 

Ingredients: 

Water, crumb (WHEAT flour, yeast, sunflower oil, salt, 

WHEAT gluten, acidity regulator (ascorbic acid)), textured 

vegetable protein 8.6% (SOYA protein isolate 5.6 %, 

WHEAT gluten 2.0%, starch), batter (WHEAT flour, maize 

flour, salt, WHEAT starch, dehydrated vegetables (onion, 

garlic), raising agents (disphosphates, sodium carbonates), 

canola oil, spice extract (contains WHEAT)), predust (cereal 

(WHEAT flour, palm fat, emulsifier (mono- and diglycerides 

of fatty acids), raising agent (sodium carbonates), colour 

(ammonia caramel), salt), salt, sugar, dehydrated 

vegetables (onion, garlic), spices, herbs, flavouring 

preparation, starch, WHEAT fibre, thickener (processed 

Eucheuma seaweed), canola oil, yeast extract, smoke 

flavouring, acidity regulator (sodium citrates)), sunflower 

oil, vegetable protein 3.3 % (WHEAT gluten 2.6%, WHEAT 

starch, pea protein 0.2%), bamboo fibre, thickener (methyl 

cellulose), natural flavouring, 0.7% isolated SOYA protein, 

dextrose. 

Allergens: Wheat, Soya, Gluten from Wheat 

Claims: 

High in Protein 

Low in Saturated Fat 

Source of Fibre 

Endorsements: 

Halaal 

Vegan 

Shuddha 

mailto:merisha@thelivekindlyco.com
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SHELF LIFE AND STORAGE DETAILS 

Shelf-life: 18 Months from Date of Manufacture 

Date Coding: 
MNF: Date of Manufacture 

BBD: Best Before Date 

Storage and Distribution Requirements: 

Keep Frozen. Store at or below minus 18°C until best 

before date. DO NOT REFREEZE AFTER DEFROSTING. 

Best Before See Back of Pack. 

 

PACKAGING & LABELLING DETAILS 

Primary Packaging Material: Printed Plastic Bag (BOPP) 

Secondary Packaging Material: Corrugate 

Recyclability:  Yes 

Pallet Configuration: 

 

Inbound to cold store: 

150 cases per pallet 

 

Inbound to customer: 

120 cases per pallet 

 

 

COOKING INSTRUCTIONS 

 

 

 

 

 

 

 

 

 

 

 

 

Cook from Frozen – Remove from Packaging 

Cook in Oven Preheat oven to 180 C/360 F/Gas mark 6. Place on an oven tray. Place 

in the oven and bake for 10 – 12 minute, turning once. Do not overcook 

as this will spoil the texture 

Cook in Frying Pan Fry in a little oil on medium heat for 8 - 10 minutes, turning once. 

Cook in Air fryer Pre-heat air fryer at 180’C and cook for 8-9 minutes, turning once. 

 Ovens vary, these instructions are guides only 
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GM STATUS 

Question Yes/No 

Does the product or any of its ingredients contain any genetically modified material 

(active or not) 

No 

Is the product or any of its ingredients not substantially equivalent as a consequence 

of the use of genetic modifications? 
No 

Is the product or any of its ingredients or additives produced from, but not 

containing, any genetically modified materials? 
No 

Have genetically modified organisms been used as processing aids or used in 

connection with the production of the food or any of its ingredients? 
No 

Have genetically modified organisms been used to product processing aids or 

additives but where such genetically modified organisms are not present in the 

processing aid as used in connection with the production of the food or any of its 

ingredients? 

No 

 

 

IS THE PRODUCT SUITABLE FOR: 

Criteria Yes/No Criteria Yes/No 

Vegetarians Yes Halal Yes 

Lacto-Vegetarians Yes Kosher No 

Vegans Yes Coeliacs No 

 

SENSORY AND PHYSICAL PROPERTIES: 

Attribute Description 

Colour Golden Brown with white inside 

Flavour Savoury chicken flavour 

Texture Crispy outside and tender inside 

Aroma Fresh Breaded crumbs, Savoury Odour 
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NUTRITIONAL INFORMATION 

 

Servings per package: 4  

Serving size: 80g 

Average Values  Quantity per 100g Quantity per serve 

Energy  841kJ 

(200kcal) 

676kJ 

(161kcal) 

Fat, total 

─ Saturated  

4.0g 

0.4g 

3.2g 

0.3g 

Carbohydrate  

- sugars  

26g 

0.8g 

21g 

0.6g 

Dietary fibre, total # 5.9g 4.7g 

Protein 12g 9.6g 

Sodium 

 

Salt 

602mg 

1.5g 

482mg 

1.2g 

 
 
 
 
 

 

FINISHED PRODUCT SPECS 

Weight: 

 

80g 

Crumb (If Applicable): 

 

99% covered 
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MICROBIOLOGICAL SPECS 

TEST LIMIT / g 

Total Plate Count 

Generic E.coli 

Staphylococcus aureus   

Coliforms 

Yeast 

Mould 

Listeria monocytogenes 

Salmonella spp. 

<800000 cfu/g 

<100 cfu/g 

<100 cfu/g 

<1000 cfu/g 

<2000 cfu/g 

<300 cfu/g 

Absent or ND per 25g 

Absent or ND per 25g 

Product  will be rejected if not conforming  to above Microbiological Specification 

 

 

FOR FRY GROUP FOODS (PTY) LTD 

Signature M. Harry 

Print Name Merisha Harry 

Revision No. 00 

Date 28.05.2025 

 


