
TYSON PRODUCT SPECIFICATION

16924 - 0321Product-Brand: Version: 13

A

Status: Official Effective Date 1/4/2016

UPCs
000-93901-26264 6

General Information

Chicken, 8 piece (Split Breast W/Ribs, thighs W/Back, Drums, Wings), USDA Grade A,

Bone-in, Unmarinated, Unbreaded, IF, Uncooked, Min 96 pcs, 37.5 lb caseUSDA A Grade

IF CKN 8 PCE LG

Description:

Computer Name:

9/26/2015

Minor Line: 000

Brand: GFS

Sell Group:

UNCKD, ICE GLZ USDA A Grade 8 PC Cut CKN, SPLT BST W/RIB, TH W/BAC,

DRM, WNG

Product Name:

Last Issue Date:

NO MINOR LINE

MISCELLANEOUS

Ingredient Statement

Ice Glazed USDA A Grade IF Chicken 8 Piece Cut (split breasts with ribs, thighs w/ back
portion, drumsticks, wings).

Cooking Instructions

FOOD SAFETY RECOMMENDS COOKING UNTIL INTERNAL TEMPERATURE IS
165°F.
APPLIANCES VARY, ADJUST ACCORDINGLY.  COOK FROM FROZEN.  IF
THAWED, LESS COOKING TIME IS REQUIRED.

Storage & Handling
Shelf Life:

Storage Instructions:

SAFE HANDLING INSTRUCTIONS
This product was prepared from inspected and passed meat and/or poultry.  Some food
products may contain bacteria that could cause illness if the product is mishandled or cooked
improperly. For your protection, follow these safe handling instructions.

.  Keep refrigerated or frozen.
Thaw in refrigerator or microwave.
.  Keep raw meat and poultry separate from other foods.

Wash working surfaces (including cutting boards),
utensils, and hands after touching raw meat or
poultry.

.  Cook thoroughly.

.  Keep hot foods hot.  Refrigerate leftovers immediately

or discard.

365 days 0 FStorage Temperature: Storage Method: Frozen

Piece/Pack Information
Minimum of 24   BREAST(s) per Case. 

Minimum of 24   DRUM(s) per Case. 

Minimum of 24   THIGH(s) per Case. 
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Piece/Pack Information

NOTE: Pieces may be added in natural rotation to meet case net weight.

Minimum of 24   WING(s) per Case. 

Method of Packaging

1. Breasts and thighs are packaged in 16 3/8 x 24" bags. Drums and wings are packaged in 9 x

4 x 21" bags.

2. Bags are closed with the appropriate color coded Kwik-Lock tabs as follows:

SEGMENT        TAB COLOR

Breast              White

Drum                Blue

Thigh               Yellow

Wing                Red

3. One (1) bag each of breasts, thighs, drums, and wings are placed in the master case. Total
piece count is 96 (12 head) per case.

4. The master case is weighed, sealed, labeled (bilingual English/Spanish), date coded (Refer to
Quality Assurance Policies and Procedures Manual) and palletized.

Weights

 Inner Package 

All boxes shall be column stacked (corner to
corner) on the bottom 3 layers of the pallet
and cross-stacked (interlocked) on the
remaining layers.  This does not apply to
pallets being stacked with divider slats for
blast freezing.

 HI/ Cases Per Pallet: 405 8/ /

 TI/ HI/ CPP 

Count:

TI/LB0 Net Weight(US):

NOTE:0 Net Weight (Metric):

Weight Indicator is Standard weight

41.6210

1.8100

2.3110

37.5000

Pounds

Gross Weight:

Glaze Tare:

Meat Tare:

Package Tare:

Net Weight:

18.8793

0.8210

1.0483

17.0100

Kilograms
 Master Case Weights 

KG

4

TI/HI Information

Pallet TI/HI

NOTE: All boxes shall be column stacked (corner to corner) on the bottom 3 layers of the
pallet and cross-stacked (interlocked) on the remaining layers.  This does not apply to

pallets being stacked with divider slats for blast freezing.

Cases Per Tier (TI): 5

Tiers Per Pallet (HI): 8

Cases Per Pallet: 40

Warning:  Data may be continued on next page

This is not a complete Product Specification12/27/2016Printed on: Page 2 of 3



TYSON PRODUCT SPECIFICATION

16924 - 0321Product-Brand: Version: 13

A

Status: Official Effective Date 1/4/2016

Servings Per Container :

Amount Per Serving

Calories 250

Total Fat 

112 g4 OZ.SERVING

102

Calories from Fat 170

19 g

% Daily Values *

29 %

30 %

Serving Size :

Nutrition Facts

UNCOOKED FRYING CHICKEN 8 PIECE CUT

Record 1 of 1

6 gSaturated Fat

Polyunsaturated Fat

Cholesterol

Sodium 

Total Carbohydrate

Dietary Fiber

Sugars

Protein

%0Vitamin A

65 mg

70 mg

0 g

0 g

0 g

19 g
.

Calcium 0 % .
Vitamin C

Iron

Monounsaturated Fat

22 %

3 %

0 %

0 %

38 %

%

%

0

2

9

g

g

Trans Fat

3.5

0 g

Nutritional Information
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