
 

Processing Electrical Stun to minimum of 105MA per bird  Soft Scald at 51°C ± 1°C  
Mechanically plucked, with manual back-up  Mechanically eviscerated  Air chilled  
Maturation time, min 8 hours  Maximum Temperature before portioning =<4°C  Mechanically / 
manually portioned  Packed into lined (low density food grade polythene liner) s/steel dollies  
Transferred to IQF process, placed on spiral freezer belt Bagging process, metal detected 3.0mm 
ferrous, 3.5mm non-ferrous 5.0mm S/S  

 

Labelling Outer case carries Pack Date, Best Before End Date (18 months from pack) Each case 
barcode carries integrated individual DOT number for traceability  Case to include EEC number 5464 
and storage instructions.  



Storage  

 

PRODUCT SPECIFICATION IQF Chicken Drumsticks x 1.5kg.doc  
Maximum 18 months stored at -18°C or below.  

 

Signed……………………………… Customer……………………………..                                                             

Name…………………………………Date………………………….                                                            

Banham Poultry Ltd                                                             

Name………………………………….Date…………………………  


