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Raw Material

v
Washing Bag

v

Trimming

v
Cut
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Dipping

Roast
Select Trimming

Metal Detector

Wrap
Freezing
v
Metal Detector

v
Packing

v
Cold Storage
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PROCESSING FLOW CHART CHICKEN ROLL
Raw Material
Sterilize out size
Trimming
Rolling , Gobo 2 pcs

.

Soaking 52%Brix , G hr.

Cooling 30 min

v
Pack in Bag

v

Freezing

v
Metal Detector Fe 1.0 mm. , SUS 2.0 mm.

v

Pack in Iarton

Cold Storage
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PROCESSING FLOW CHART CHICKEN ROLL GOBO
Raw Material
Trimming
Rolling
Soaking 5 min

v

Drain 5 min

Cooling 20 min
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Cut String

v

Pack in Bag

v
Coating Sauce 15%

v

Frozen

v
Check metal Detector Fe 1.0 mm , SUS 2.0 mm.

v

Pack in Carton

v
Cold Storage
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PROCESS FLOW CHART CHICKEN STEAK

Raw material
Tumbling
Dipping

Roast

v

Cooling
N A/ .
Weighing & Selecting
Coating sauce
V.
Packing

Vacuum seal

v

Frozen
Melj check

\
Packing

Keep in cold storage
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Raw material

v
Washing bag

v
Tumbring

v

Drain

v

Coat powder
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Fry

Cooling

\&
Freezing

Vv
Check metal

V.
Packing
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PROCESSING FLOW CHART MAN 5 MIN

Raw Material

Peeiing%c Cut

v
Boil temp. 95°C, 18 min

v
Cooling

w
Freezing 3-4 hr.

A4
Metal Detector Fe 1.0 mm. , SUS 2.0 mm.

v
Packing

v
Cold Storage
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Raw material
: v
Washing & Cutting vegetable
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Thawing & Selecting Octopus
Powder Mixing
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Cream & Tenkasu Preparing
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Roast

v
Check temperature
Random check weight

Cooling
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v
Metal check

V.
Packing

v
Keep in cold storage
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