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Study on Distribution and Microbiological State for

Imported Raw Food Ingredients

Oh-Cheol Kwon

Department of Food Industrial Engineering
Graduate School of Industry
Pukyong National University

Abstract

An investigation was conducted to search a presentation of
imported raw food ingredients and experiment their sanitary
status on five-star hotel in Busan according to increase of
imported food.

1. It was reviewed about safe management system of imported
food, import process and inspect process. It was necessary to
introduce a lot of system for management of safe import food.

2. Looking for a present status of import food in 2004, it was
increasing and agricultural products and process food were main
items. A failed items of import food was mainly caused by a
experimental investigation. They were mainly composed by other
processed food and imported by America and China. Their main

causes were a violation of standard specification, microbiological



specification and usage of food additive.

3. Raw imported food ingredients and experiment their sanitary
supplied on five-star hotel in Busan was investigated by general ,
sheep or poultry and meats and fishery products and number of
general items was highest.

4. Korean details of raw imported food ingredients and
experiment their sanitary supplied on five-star hotel in Busan
were good but will be careful for expiration date. In case of
appearance inspection, jts results was good but canned food was
occassionally crushed or dirty

5. Natural spice was careful and Frozen vegetables or fish was
contained with E.  coli and Staphylococcus aureus by
microbiological inspection of raw imported food ingredients and

experiment their sanitary supplied on five-star hotel in Busan.
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BoAge] A8d ANAMFE, YT L AYELE, 8
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g w2 = 3M 4 3] 4] Petrifilm™ aerobic count plate, E.
coli/coliform plate, Staph express count plateE A}&3stgon 1

o] AR&FE Al%FL: Sigma co.® FUI 1F AlS Abgetgi)

3. 2d¥

3.1. A SA
HE AR T FrE AvbAltFe] AAbe AEE42004)0) F

st AAsAY S AlE 10g¥ WY AdEEd 90mlE

’

Y

Stomacher bagell # s Stomachers: 230rpmeoll A 120%7F 2 3}
sttt A3 © AlE ImLE WA R diggAdegy
9mLoll 8438t Petrifilm'™ aerobic count plateo] ImL# 2 & o]
35T A 24A12F vjeF 3 standard plates count(SPC)oll )& A A

¥ red colonyTE A3 colony-forming unit(CFU)/gs vHERU
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3.2. &3t (Escherichia coli) @ dl&+at (Coliforms) =3

H¥E T i 2 dZATE LS AEE7] st AE A5 25g9)
et A A8 225mLE 718 & Stomacher® A3 3 &
o] T ImLE d&Aox 100 Mg tbg 2t gAaAE AN=g
Petrifilm™ E. coli/coliform plateol] 1mL 4 #3le] 35Cel Al 244
Pl 3 71EE 7FA blue colonyy: AT G oz 7HFE

ZIZE 7FA red colony= WddT FAH2E HFEte] CFU/go®
e AT

33. AL =3 (Staphylococcus aureus) =7

135 9 SIS TES dEs] fletd AF Als 25g0] 4E
A A Ed 225mLE 78t & Stomacherz 3 3 5 o]
s ImLE FHes 10W) M3 £ 4 FATAE MRS
Petrifilm'™ Staph express count plateo] ImL % 2 38te] 357 ol A
2AAZE Wi = A E

o

QA A FHem ksl e
uf gRlo] ofe e HAA A= ol asE ARl T oFd %A
1~3A1F F=7F < & 2% 29 pink zones WERHE AS CFU/g

L e

348 2~Hglo} iAol AUl A (Listeria monocytogenes) =
A



Listeria monocvtogenes®] A& ZAA 10g2 #Hstod 90mle 3
A A FE 7He & Stomacher® 723 3 & ImLE FHsto
Fraser Listeriati# 9mLell HZEste] 35T A 48117 HoF =)

Fg AAsAch FE WPl F ImlL&

°
oX,

S-S Hl W<

O
2

modified oxford agar °| #Z3te] #&A3stA spreading 3 F 30T
of| Al 48A1 7t wlj &Fal At
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GRAPE JUICE L 12Ms 3100 520
GRAPEFRUIT JUICE 12/46. 490 4500

LEMON JUICE o | 12/32 540, 5000
PINEAPPLE JUICE L1248 10000 1320
TOMATO JUICE 1 12/48]  235/0]  195/0,

LIME JUICEUTALY) 121 0/8 00
AUS.FRESH APPLE JUICE 12/1) 7/0, 0/
AUS.FRESH GRAPE JUICE 12/1  23/0 0/0

SANKA COFFEE Y100 75/3 40/0, STOCK
NESCAFE COOL. COFFEE MIX 12/1 100 00] #5
JASMINE TEA (TEA SET) 12/1 12/10]  12/6

TEA BAG(H) ) 12/100 300 280
u\PRI(,()l HALVES 6/#10] 0/0, 10
BLACKBERRY | R/4#303 00 210
MARACHINO CIERRY 805 00, 10

DARK SWEET CIHERRY 6/#10]  18/0 25/3
LYCHEESE FRUIT 24/200  2/0 5/0
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MIXED NUT | ess] 14100 13800
PEAR HALVES | 24m25 270 19/0
PEACH HALVES(# %) 24/30 00 26/0
ALMOND SLICED | - 6/30,  0/0 8/0
BLACKBERRY 24/425)  24/11 13/0
RAMBUTAN(TH) 1 24/200  140/0;  104/0
PEACH HALVES(3%) 24/30,  0/0, 240
ARTICHOKE HEART 6/#10  17/0 8/0
COCKTAIL ONION 12720 300 10/0
BABY CORN = 24/15 32721, 36/0
CREAM CORN 24/#303 150,  14/0
SWEET PICKLE 64100 0/0,  21/4
BLACK RIPE OLIVE 1 24/#303)  10/0 63/0
GREEN STUFFED OLIVE ~12/10 10/0]  48/0
TOMATO WHOLE 6/#10 0/0] 11500
TOMATO PUREE 6/#10 12/0  10/0|
TOMATO CRUSHED . B/410 30, 80
MUSHROOM WHOLE . 6/410 0/0 2/5
COCKTAIL ONION 6/2 4/0 0/0|
SWEET KERNELL CORN 6/75, 53/  67/0
KADOTAFIG - - 12/#303 57/0 64/0)
TOMATO COULIS(NE) 63 50/0 66/0
(CAPER SURFINE L1220 o0 11/
GARLIC SALT 1219 02 0/3]
LEMON GELATIN 12/24)  0/0] 2/0
ORANGE GELATIN 12/24 0/0 3/0
STRAWBERRY GELATIN 12/24) 00, 1/0
HORSERADISIT C1220 00 13/0
BLUEBERRY PIE FILLING CB/#10] 1000 22/0|
CHERRY PIE FILLING 6/610] 3/ 31/4
PEANUT BUTTER 12/1 83/10]  43/0
CAPER SURFINE(S) 62 2800 16/0
KNOX GELATINE 12/1 1/6 2/1
BLUEBERRY PIE FILLING(S) 12/21 54/0 0/0
CHERRY PIE FILLING(S) 12/21,  76/11]  0/0
VII()R%FR/\I)I%II(()B 4128 2000 8/0)
A-1 SAUCE - 1)/10__ 80 150
CHILI SAUCE (BOTTLE) 12/12 06 0/
CHILI SAUCE ﬁ/#m_ 700 24/0)
CRANBERY SAUC | 24/4300 300 1/19
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GREY'S CHUTNEY SAUCE  12/2] 05 0/0]
HOT SAUCE .o 246 80 10/0
KIKKOMAN (KOIKUCHD SHOYU  1/18]  76/0]  93/0
OYSTER SAUCE | 24/490  45/0] 590
TABASCO SAUCE B 24/20  52/00 780
WORCESTER SHIRE SAUCE 125 00 1/3
AKAMISO Lo V20] 430, 29/0
USUKUCHI SHOYU C6/18 22/0  23/5
TAMARI SHOYU | 613 30/ 2/
SHIROMISO R V2 130, 80
TOMATO PASTE 6/#10  49/0  55/0
SASIMI SOY SAUCE 618 33/0 4700
XO SAUCE 2220 03 0/
CHARSIU SAUCE 12/2400 06 0/0]
DEMI GLACE SAUCE(NE) 61 01 0/
WORCES TERSHIRE SAULE(EH) 1212l 00 03
ORANGE P.JAM(HERO) PK 21005, 0/0 45/0)
STRAWBERRY P.JAM(H) PK 210/05 0/0 134/0
APPLE MINT JELLY 6/4#0 00 02
HONEY PORTION 20005 -2/0 50
APRICOT PORTION JAM | 21005 0/ -3/
HONEY PORTION(HERO) | 21005 0/  61/0
HONEY(BOTTLE) , 625 1010, 69[9
ORANGE P.JAM(H,JAR) 1441 00 150
STRAWBERRY PJAM(LJAR) | 1441 00 220
BUTTER,ILB - A1 269/0] 3170
BULK BUTTER(GKG) 45 1540 0/0
BUTTER, 1LB(AUS) 30/1 30/0 0/0
PORTION BUTTER(AUS) | 1.200/10  10/200]  48/0
PORTION BUTTER | 40010 300 50
AMERICAN CIEESE 4/ 200 320
CREAM CHEESE 6/3]  369/4  356/0
SWISS CHEESE 450 190, 3500
PARMESAN CHEESE 243 13/ 130
PARMESAN CHEESE 121, 47/6] 670
AMERICAN CHEESE(S) 6/3 04 0/0
CREAM CHEESE (AUS) 84 300/ 100
BURGER SLICED I B2 )
BASIL SWEET WHOLE 126 000, 10
BAY LEAVES 122 0, 40
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(CARDMON SEED GROUND 121 273 1/0]
CHILI POWDER o enp
CUMIN SEED WHOLE 12/1 0/3 0/7
NUTMEG GROUND 12a 15 1/2
'OREGANO GROUND 12120 08 00
SAFFRON 11, 700 10/
TARRAGON LEAVES L1214 o 0/2
BLACK PEPPER GROUND 121 16l 3/
BLACK PEPPER WHOLE 1218 00| 1200
SPANISH PAPRICA GR. 12/1 36|  5/10
WHITE PEPPER GROUND 121 07 120
WHITE PEPPER WHOLE 12220 17 3/0
WHITE PEPPER WHOLE(SS) 200650, 1/19 0/0
BASIL SWEET WHOLE(SS) 20/180]  0/15] 0/
BAY LEAVES(SS) 4230, 872 4/1)
TARRAGON LEAVES(SS) | 20/140,  0/1,  0/0
BLACK PEPPER WHOLE(SS) 20/500, /10 1/0
CARAWAY SEED WHOLE(S) | 128 00| 0/1
CINNAMON GROUND(S) 128 0/10 1/6)
CORIANDER GROUND(S) 127 3/9 2/7
CURRY POWDER(S) 12/8 /11 478
ROSEMARY LEAVES Loeel 00 3/0
'SAGE LEAVES(S) 12 o1 00
ALL SPICE SEASONING(SS)  12/400, 072 /0
CARAWAY SEED WHOLE(SS)  20/540 03 05
CINAMON GROUND(CO) | 12/510]  0/10, 0/
PICKLING SPICE(POUCH) 1/1 00, 50
WHOLE ROSEMARY .
12/1500  7/10 /5
LEAVES(SS) T
THYME LEAVES(S) ) 125 0/ 3/4
PICKLING SPICE WHOLE(SS) 12/450 0/0 1/1
THYME LEAVES WHOLE(SS) | 12/180 4/9 3/0
OREGANO WHOLE (COSTCO) 1212 12 0/2
ANCHOVY 2428 311 318
CAVIER RED 12/12. 00 0/1
KATSUOBUSIII 4500 185/0, 2440
SNAIL MEAT I _‘_2_/’287 550, 2800
SPAGHETTI i 20/500 0/0 2/0
BEEF SOUP BASE 1)/ 200 5/10
CHICKEN SOUP BASE 121 00, 150
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CHICKEN POWDER 12/1 4/0 0/1/
CHICKEN STOCK(NE) 61 00 10
OLIVE OIL(EXTRA VIRGINE)  12/750 15/0, 0/
PURE OLIVE OIL(SP) 41 00 204/0
OLIVE OIL PURE(OB) 31 32800 2500
CHOCOLATE SYRUP 24/1 0/0 16/9
GRENADINE SYRUP 12/2 2/3 1/4]
PANCAKE SyrRUP | 41 16/0 18/2|
CHOCOLATE SYRUP 12/623 190 10
MUSTARD PREPARED A1 523 6300
KONA WASABL . 1071 15/4)  18/7
ANGOSTRA BITTER B 12/10 00 03
RED WINE VINEGAR 12/12 4/0 9/0
PINACOLADA MIX 12/32 15/5 14/0
OAT MEAL ] 12/42 90  11/11
FRESH ORANGE B 70/1 0/0 88/
FRESH ORANGE 861 00 200
EXTRACTOR FUNNEL V1 30 00
RICE WARM JAR Ay 00 10
REFRIGERATER OH-1400 1 o0 1/0
REFRIGERATER OI1-2000 /1 00 10
PRESENTATION CABINET 1 00 10
SEMINAR TABLE 18"+72" /1. 00 40/0
SEMINAR TABLE 18"+96" 11 00] 200
ASPARAGUS MEDIUM 6/2.5 0/0 2/0|
BABY CARROT WHOLE 12/2 2500 74/
BABY LIMA BEANS 12/25 3/0, 0/0
CAULIFLOWER o 12/2 50/ 55/0
GREEN BEANS, REGULAR CUT 12/2 30/0 30/0
GREEN PEAS , 1225 45/9]  38/0)
MIXED VEGETABLE, 5-WAY 12/25 136/0 125/0
BAKED POTATO 1/30 65/0 13/0
POTATO SKIN(SHELL) 1/200 0/0 6/0
KRUNCH WEDGE 6/5) 38000 40/0
BROCCOLI FLORET 12/2) 40/0 1970,
BLUEBERRY IQF 1200 00, 80
(1HOB LONG SUSHI PLATE /1, 20/0 0/0
(2)0B LONG SUSHI PLATE /1 200 00
(3)0B LONG SUSHI PLATE, 1/1 200 00
(6)OB LONG SUSHI PLATE 1/1 50 00

Su%
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(7JOB LONG SUSHI PLATE /1l 50 0/
(3)ROUND SASHIMI PLATTER 1/1 5/0 0/0]
(90B LONG SASHIMI vl 100, 0/
(10ROUND SASHIMI PLATE BIE S
(1DROUND SOY BEAN SAUCE ,
/1 100/0 0/0
BOWL | ]
(12)0B LONG FISH BROILE
. 1/1 50/0 0/0
PLATE B
(13)ROUND FISH BROIL PLATE 1/1 50/0, 0/
(14)NIMONO BOWL W/COVER |  1/1 30/0 0/0
(15)NIMONO_BOWL_W/COVER /1 30/0, __ 0/0
(16)NIMONO BOWL W/COVER |  1/1] 3000 0/0
(1DROUND SOY BEAN SAUCE
| 1/1 50/0 0/0
pISH | B
(19 ROUND TEMPURA SAUCE
1/1 50/0 0/0
BOWL -
(19)COBACHI BOWL 1/1 500, 0/
(200COBACHI BOWL /1 50/0| 0/0
(21)COBACHI BOWL 1/1 5000 0/0
(22)COBACHI BOWL Y1 500 00
(23)COBACHI BOWL /15000, 0/
(24)TENDASHI BOWL 1/1 500, 0/0]
(25)CHINMI IRE 1/1 300, 00
(26)CHINMI IRE 1/1 30/0 0/0
(2DCHINMI IRE /1 300 0/0
(28)CHINMI IRE 1 300, 00
CHCHINMIIRE |11 3000 0/0!
(300 CONOWATA BOWI. 11 5000 0/
(3DEGG STEAM BOWL ,
/1 150/0 0/0
W/COVER - o
(33EGG STEAM BOWL
/1 150/0 0/0
W/COVER
BHEGG STEAM BOWL
1/1 50/0 0/0
W/COVER
(39)RICE BOWL W/COVER 1l 500) 00
((4HCOBACHI BOWL 1o 5000 0/0]
{(BDRICE BOWL 1 00 00
(B3HOB LONG FISH BROILE , /
) 1/1 70/01 0/0
PLATE ]
|

71 2} Al 2}




(B4NIMONO BOWL W/COVER 4] 7000 00
(B5)COBACHI BOWL 11 100000 0/
(B6)COBACHI BOWL /1 100/0 0/0
(B7)COBACHI BOWL 11 10000 0/
(B9YYAKUMI IRE W/COVER | 1/1] 7000 0/
(B10)COBACHI BOWL /1, 70/, 0/
(BIDOSHINKO ) 1 700/ 00
(58)SALAD BOWL 1] 20000 00
(5)0B LONG SUSHI PLATE | 1/1  300] _ 00
(4)0B LONG SUSHI PLATE 1/1 30/0 0/0
(499WOODEN BOWL 1 300 0/0
(32)EGG STEAM SPOON /1. 2000 0/
(36)HIRESAKE CUP W/COVER /1 50/0 0/0
(370CHA CUP 171 500/0 0/0
(33EAR THEN POT SET .11 50/0 00
(39)CHOPSTICK HOLDER Y1 300000 0/
(51)SUSHI CUP /1, 5000 0/
(VDOCHA CUP W/COVER | /I 500 00
(V2)OCHA CUP W/COVER 11 500 00
(V3)OCHA cUP 1/ 5000 0/
(V5)SAKE WINE BOTTLE 1/1 10/0 0/0
(V5)ISAKE WINE CUP 1/1 200,  0/0
(V6)SAKE WINE BOTTEL | I/l 100 00
(VDSAKE WINE SUP. | 1/1] 2000, 00
(VIDSOY BEAN SAUCE POT 1/1 5/0 0/0
(VIDYOJI IRE 1/1 500 0/0
(VI2)YAKUMI IRE /1 50 0/0
(B12)CHOPSTICK HOLDER /1 100000 0/0
(56)SAKE WINE TLE COLER | 1 50 00
(52)SAKE WINE CUP(BLUE) /1 500 0/0
(53)SAKE WINE CUP(GREEN) /1 50/0 0/0
(3HSAKE WINE BOTTEL(BLUE) 1/1 20/0 0/0
(55)SAKE WINE BOTTLE | 20/0 0/0
(40)SUIMONO BOWL W/COVER 11 5000 00
{(41)SUIMONO BOWL W/COVER /1 5000 0/
(42)1\115()%}III{U BOWL ,
L 20000 0/0
W/COVER T L
(43)UNAGI BOWL W/COVER | I/l 300 0/0
(45)ZENSAI PLATE S 3000 00
(46 VL 300
| B i

SIHTANGETIIU BON

_29__
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0/0/

BEZ

(47)ZENSAI Y 30/0.
($)TEMAKI SUSHIL STAND | 11| 200 0/QJ
(V8)OBON - 1/1 20/0 og
(V9)MINI BON B /1 2000 0/0|
(VI3)CASUTA BON vy 50 00
(VI)OCHA COUSTER A 5000 00
(B2MISOSHIRU BOWL
/1 15000 0/0

W/COVER

(B8)CHINMI IRE BOX /1] 700, 00
(B13)OBON S AP 700 00
(BI4)OHITSU SPOON /1] 300 0/
(50)ARUMI NABE 11 50000 0/
(57)YAKUMI SPOON |11 150) 0/
FRESH ASPARAGUS 68 kg /15 60/0,  60/0
FRESH ASPARAGUS(US) 128 00 20
FRESH FENNEL POLY

1/5 8/0 8/0

PACK(5KG) s B
FRESH ASPARAGUS (GKG) | 1/11]  13/0 110
FRESH WHITE ASPARAGUS 15 0/0 1/0
FRESH ASPARAGUS(AU) 1/10 26/0 6/0
FENNEL POLY PACK(4KG) /4 2100 0/
FRESH SHALLOTS(HO) /5] 103/0]  80/0
FRESH GREEN ASPARAGUS 65 |  1/65 00 20/0
MINI BRIOCHE 30G 90/30 000 850
WHOLE WHEAT FILLO DOUGH 12/1 5/0 3/0
BLOC OF GOOSE LIVER F.C C1/310] 11200 6740
DRIED MOREL EXTRA W.STEM |  1/500 /00 1/0
RUSSIAN SEVRUGA 17300 56/0]  30/0
NAMEKO |20 o) 22
FROZEN NAMA WASABI 30/200 0/20
CHASOBA L 100/120 6/20 400
FROZEN IKURA 1/1 39/0 13/0
SATOIMO ROPPO 8/2 3/7 1/0
TTOGAKI 30/100 0/20 0/0
SHOYU KOIKUCHI | 1/18 10/0 0/0
YOSHINO KUZU I V5 =0 0/0
'TENAGAEBI(M) ©20/300 0/5 0/0)
EDAMAME PASTE 10/1 1/0 0/0
MIJINKO(RED) 17500 o0 1/
MIJINKO(WHITE) 1/500 70016/
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ANKIMO L1190 200]  54/0
AWASESU(SUSHISU) 1200 590 370
YOMOGIFU 1/230  20/0 0/0
AWAFU C1/230  49/0 0/0
ANKIMO 48190 1/15] 000
HIJIKI 1211 00
FR. IKURA 101 2/4 4/6
ATARIGOMA L2 600 40
MISO SAKURA 120 0/0 6/0,
ARIMA SANSHO | 32180 2/5  0/0
'KARASUMI HON (150G:) 100/01 /2% 0/
MISO SHIRO(SAIKYO) /200 10 00
UMEFU ) 185, 00| 10/
SURIMI (MARUKIN) 1/500,  0/0 4/0
ZUKE YAMAGOBO Mlso 12/1 0/0]  1/10
AOUME KANRONI ( Y 12/0 0/0
HOTARUIKA KAMAA(TI‘ ) 1/400 5/0 0/0
AOUME KANRONI M 121 o0 20
INANIWA UDON 60/2000 30/ 0/58
SHICHIMI TOGARASIII 1101 4/3 0/1
BAIKA RENKON 10/800] 00 0/5
KOGANE KINKAN 1 05 0/0]
MOMIJIFU /85 00 1500
NATTO , 120/120 10 0/
YURINE KANRONI R 10 0/
UMEBOSHI 36/2700 00 7/
YAMAMOMO SYRUP ZUKE | 15/250 0/0 1/0,
HAJIKAMI 48/65 0/0 2/0
BAINIKU 242800 00| 0/20)
SUSHIGARI SHOGA 10/800 00 150
SURIMI (MARUKIN) 305000 215 2/5
MOZUKU V] 43/0 00
HOJICHA 302000 13/29 %28
HAJIKAMI KOUHAKU 4815 00, 0/24,
SHICHIMI TOGARASHI 20/300 00 35
MOMIJI OROSHI 24360 00 0/15
KAZUNOKO LU0 940 69/0
ZUKE SHIBA S VA B (07} 0/0
UNAGE NO TARE 6/1.8 214 2600
MITO NATTO om0 1700 8




SENCHA 30/200]  13/26
YAMAGOBOZUKE (RED) | 15/750  4/12 _ 1/0]
SUSHI SHOGA (RED) 10/13 10 0/
YOSHINOKUZU 1/5 20 1/0]
SALMON KINUTAMAKI 205, 00 0/10)
NINJIN NEJIRUME 20/600] 00 0/13
KUWAI SUZU AJITSUKE 12/480 0/0,  0/4
BALSAMIC VINEGAR 2YR OLD | 12/500  52/0,  54/10
CAJUN SEASONING 6/623 33 6/
GREEN PEPPER CORNS 12/800, 00 500
KALAMATA OLIVE JUMBO | 100/.01]  33/60  24/0
SUNDRIED TOMATO IN OIL | 4/295 03 0/0
JALAPENO PEPPER WHOLE | 6/A100 00|  6/0]
JALAPENO PEPPER SLICED C6/A100 910 69/2
COUS COUS 24/5000 112 100
SEMI-DRIED TOMATOES /1250 9400 0/0)
HELA 2000 - /1 0/0 4/0
HELABIN E L2 240 5/0
FRIED SAUSAGE SPICE 'KK' 13900 5/0
ROLAN L1 500 0/0,
BIERSCHINKEN P. SEASONING | 1/ 50, 0/
WIENER WURSTCHEN ,

HELAMANT 15 0010
WOLFF F+90/50 - BROWN | 1/25] 2000  0/0
'WOLFF F+90/50 - YELLOW 125 20/0 0/0,
JUNIPER BERRIES 1 100 00
DEBRECZINER SPICE R 0/  1/0
MEAT LOAF SPICE Ul 1 oo
HOMEMADE o B !
THUERINGER - )
ROASTBRATWURST 15 30 0/0‘
BEER SAUSAGE "PAULANER” 1/1 0/0 2/0.
LIVER CHEESE SPICE /1 5/0 1/0
PERWIENAL HH 11500 00
COOKED SALAMI SPICE AL 10000 00
WIENER WURSTCHEN SPECIAL /1 0/0 4/0
WOLKF 1+ 90/50 CREAM 1235 200, 0/,
SAUSAGE STRING - GREEN /2000 3200 0/0)
SAUSAGE STRING . »
BLUE/WIHITE 7200 v Oi ( ’/01

80
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SAUSAGE STRING - WHITE 1/200 - 0/0]
FREEZE/DRIED OREGANO CUT |  6/45| 0/
‘WINE SAUERKRAUT 12/%50] 00
DARBO APRICOT PRESERVE | 60728 50
DARBO ORANGE MARMALADE |  60/28 0/0
g;{ng% \s:: RAWBERRY KE Bt fo
DARBO HONEY 60/28 00
CLAM JUICE 12/46 -0
BLACK TEA RICH BREW | 1112 12/0
BLACK TEA UVA BOPF | 1/18 18/0]
BLACK TEA OP 118 24/0
BLACK TEA ENGLISH
BREAKFAST , o l/ X - 42/ o
BLACK TEA KANDYAN | 1/06 11/0
BLACK TEA NORMAL 1/2.4] ~34/0,
FLAVOURED TEA ORANGE /3 24/0
FLAVOURED TEA

1/2.4 23/0
STRAWBERRY . ,
FLAVOURED TEA LEMON /15 24/0
FLAVOURED TEA MANGO 1/1.4 120
GREEN TEA I R V53 47/0;
ZASAL () - 20/1 74/0,
DRY SHARKS FIN - /1 5/0
L&P WORCESTER SAUCE 12/10 10
BABY CORN_ | 2ayas 10
FISH SAUCE - - 12/700, 1/0
TENDERIZER N B 12/1 1/0
'WHEAT POWDER 1/25 50
BAMBOO FUNGUS 1/500 20/0
CORN STARCH 24/1] 1/0
OLIVE VEGETABLE 12/180 1/0
DACE WITH BLACKBEAN 48/227 1/0
FRIED NOODLE 5/1 10
SATAY CE ) 6/3 1/0
YAKINIKU SAUCE - 6/18] 1/0
KIMLAN SANG CHAU | 12/500 o1
ADDITIONER POWDER | 1/l 1/0
CANE SUGAR - 50/600] 10
FROZEN SHARKS FIN SLICE,  100/01 5/0




BOILED R |
SNOWFROG CREAM /600 0/0 2/0

SPICY BAKE MIX L 12/25] 00 1/

LEMON GRASS POWDER 1/600 00 90 !
SHEEP CASING 20-22MM 3 /1 70/0,  210/0
MUSTARD PORTION , /5000 00, 7/

TOMATO CRUSHED el 00 2/

HOG CASING 28/30MM | 11 200 00

HOG CASING 26/28MM /1 12000 40/0
gllzjols)wno PARMA(BONE 100701 270/11,  212/12

TOPPING STRAWBERRY | 61| 50 170
STRAWBERRY TOPPING 61 00, 10/0

TOPPING SAUCE STRAWBERRY 4/1 4000 0/0

TOPPING SAUCE KIWI 7 150 0/0

KIWI TOPPING e 0/0 12/5

HELA ROLAN ] 1/1 0/0|  16/0

SAMBAL NASI GORENG | 1/200 0/0 50/0

DIJON MUSTARD 610120 1/20 0/

COCONUT MILK 24/400), 1/23 0/0
STRAWBERRY JAM »

(FORTNUM&MASON) . , 10/, 0 .

FUSILLI TRICOLOR LENSI 12/500 0/0 14/6)
PENNERIGATE TRICOLOR LENS| 12/500]  6/0]  20/11
FARFALLE TRICOLOR LENSI | WFO() - 16/0 26/4
TAGLIATELLE LENSI | 12/500 0/0 1/0

LASAGNE LENSI 12250, 1611 227

LINGUINE (BAVETTEI3)LENSI | 12/500. 2/9 1/0
TORTIGLIONI(RIGATONDLENS | 12/500 4/0 2/0
FETTUCCINE LENSI 24/454 0/0 4/0

FUSILLI TRICOLOR (SPIRALD | 20/500 000 20
DELVERDE FUSILLI TRICOLR . ) 0
(TRESAPORID ) 12/500 | 7/0 370
DELVERDE FETTUCCELLE | 24/500 1/0 0/0
CAMEMBERT CHEESE 125 00 5280

EDAM CHEESE [2/200 00 411

CLASSIC CITRUS JUILF . 1/1 /0! 0/0] ‘
CORBY TROUSER PRESS 1 1 00 250 B
ulany A 12/46 0 )G A607 AL E ol 12 v lbo\ ul} % CB1A0 0 200440 ]alv) %H)o\( AL 0%
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LAMB RIB RACK 100/01]  533/0 0/0

LAMB RIB RACK 8-9UP | 100/.01]  113/20{ 1,313/0

DUCKLING | 100701 2.527/42) 4001/50)  ysa

PHEASANT 100/01] 0/  16/47|

TURKEY WHOLEL6-18 100/.01]  0/0] 293/68

PHEASANT () o 100/01)  73/14) 0/

VENISON LOIN B-LESS(*7h) | 100/01] 00| _20/75

AUS LAMB LOIN S 100701 125/72]  0/0

AUS LAMB RACK STANDARD | 100/01] 868/51] 0/

AUS LAMB LEG 100/01,  0/0  20/30

AUS LAMB LEG(BONELESS) 100/.01°  618/72  427/90  AUS

LLAMB FRN.CAP-OFF 24/26 100/01 5954 00

12;%3\/18 RACK FRN LA71:> OFT 109/.01% % 00

ulany v E el 115/20-113.20Kg AF&

HE16. Ak S sde] i 959 FF 4 H%%}

%1y A dEEE
, L OKg | 20049 2003

OX TAIL(AUS) 100/01) 127/30 000 B

121C OUTSIDE SKIRT(SEL) 10001 00  49/50

PORK SPARE RIB 100/.01 0/0. 13/90.  USA

138%13)012}\ BACK RIB (US) 211 100/.01 0/0 66/77 )

109 RIB ROAST READY 10001 38/50,  0/0 i

109 RIB ROAST READY 100/.01  0/0]  23/30

112 RIBEYE ROLL 10001 146/70, 855/30 -

120 BRISKET BONELESS 100/.01  0/0]1,082/50

123A SHORT RIBS 100/.01 00| 433/70]

123A SHORT RIBS 100701 126/50  40/50|

1234 SHORT RIBS 100701 27/80]  0/0 -

123A SHORT RIBS 100/.01 0/013,006/73

174 SHORT LOIN 100/.01 0/0]  60/89

130 STRIPLOIN SHORT CUT 100/.01 0/0| 145/10 B
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180 STRIPLOIN SHORT CUT 100/.01 0/0| 399/60

180A STRIPLOIN EX.CUT 10001 o] 727/95]
180A STRIPLOIN EX.CUT 100/.01]  0/0] 619/35]

180A_ STRIPLOIN EX.CUT | 100/.01 0/0|  740/0

180A STRIPLOIN EX.CUT 100/.01]  0/0] 703/23
180A STRIPLOIN EX.CUT 100/.01]  995/0 130/50
189A FULL TENDERLOIN 100/.01] 1,038/202,282/80
189A FULL TENDERLOIN 100/.01| 376/70,  1/50|
189A FULL TENDERLOIN | 10/0n 00 826/37)
189A FULL TENDERLOIN | 100/.01 0/ 314/70,
CHUCK EYE 100701 0/0] 263/90]
CHUCK EYE 100701 0/0]  90/85

112 RIBEYE ROLL 8-10LB 100/.01,  0/0 755/30
CHUCK FLAP TAIL | 100/01]  0/0 103/20

112 RIBEYE ROLL(PRIME) 10001 0/0, 306/73

180 STRIPLOIN(PRIME) 100/01]  0/0 438/75

180A STRIPLOIN (PRIME) 100/.01]  33/80,  0/0

123A SHORT RIBS(PRIME) | 100/01] 321/80  0/0

337 VEAL HIND SHANK ©100/.01 0/0 206/10

337 VEAL HIND SHANK 100/.01 0/0| 228/70,

346 VEAL BUTT TENDERLOIN | 100/01]  0/0] 29/50
346A VEAL BUTT TENDERLOIN | 100/.01] 103/90 147/40
347 VEAL SHORT TENDERLOIN | 100/.01] 69/70| 48/50.
349A VEAL CAP OFF ROUND 100/01] 0/  50/0
349A VEAL CAP OFF ROUND | 100/01] 48/60,  0/0

337 VEAL HIND SHANK (S) 100/01,  57/400  0/00
RIBEYE LIP OFF(PRIME)(U) 100/.01) 210/34  83/80

S CHUCK EYE | 100/.01]  48/80, 572/10
S-CHUCK ROLL 10001 20/0]  30/0

S/RIB MM 100/.01 0/0 167/54

1> LESS CHUCK S-RIB | 100/.01 0/0| 445/36|
(IHT12 RE ROLL 100/.011 560/24| 160/54
‘2()11 INSIDE CAP-OFF 100/.01  70/30  0/0] AUS
2150 TENDERLOIN S/M ON 100/.01 0/ 46/60
2240 CUBE (RIBEYE)ROLL 100/01  4/75 0/

BONE IN CHUCK SHORT RIB | 100/01  212/75  0/0

BOBBY VEAL TENDERLOIN | 100/01 14814 00
BOBBY VEAL TENDERLOIN 100/.01  52/35 00
2150 TENDERLOIN SM ON 100/01  0/0] 653/85
2150 TENDERLOIN SM ON 100701 0/0]  24/60




2150 TENDERLOIN(GRAIN) [ 100701 101/90 o0 |
TENDERLOIN(G.CH.LF) | 100701 115/40]  0/0 B
(AJRIB S-8MM 100/01 16844 o0
SHORT RIB(NZ) 100/01 227/80  0/0, NZ
CUBE(RIBEYE) ROLL(NZ) | 100/01 447/54] 649/9%
CUBE(RIBEYE) ROLL(NZ) 100/01 292/9%, o/
2160 TENDERLOIN S/S OFF(A) | 100/01  9/9% o0
(N)JRIB_S-10MM 100/01 4t7/8] o0
CHUCK EYE ROLL 100701 0/0] 216/500  USA
1123A S/RIB 8MM 10001 0/0] 21068
*CHUCK RIB 25MM ~ooz01 ool a08m2

123A SHORT RIB 10001 2030 o0
123A SHORT RIB 100/01 157/30 o/
123A SHORT RIBS [ w001 50400 000 ]
112 RIBEYE ROLL 10001 00117120
120 BRISKET 1100701 0/ 123/50]
1690 SHORT RIB 100/.01] 945/15]  0/0]
TENDON 100701 20/40,  0/0 B
TENDON [ 100z01] 940_ 2000
TENDON - | 100701 5500 00

«124 BACK RIB(U) 100701 pﬁ/gﬁ,l 10/72 |
(U)189A TENDERLOIN 100/.01]  0/0] 955/55
[TANGING TENDER 1 100/01]  0/0] 54/44 ]
B'LESS SHORT RIB | 100701 0/0]  53/80

2140 STRIPLOIN 1 1007.01] 173/0,  0/0]

CUBE ROLL(NZ) 10001 80/84) 00
PORK BELLY(l/]ol) 100/.01] 767/14]  0/0 )
PORK BACK RIB (CHILE) 10001 0/0] 13/83 ]
DICED HANGING TENDER 100/.01] 637/34,  0/0
+S-CHUCK ROLL 10001 0/0 291/58

S-CHUCK FLAP TAIL 100701 /0/1.119/86

S/RIB 8MM 1007010 0/0] 446/58

Han B S127/30= 127.30Ke
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ZUKUMI 20/30 (FR.) 1100/.01] 365/50 0/0' N

CONCH MEAT 2L 100/.01]  45/0 0/0,

CONCH MEAT, L ~1100/.01]  250/0 0/0

TIGER H/S 13/15(T)BB 648 00 100

TIGER H/S 16/20(T)BB 618 150 100

TIGER H/S 21/25T)BB 6/18  30/0  67/0

TIGER H/5 26/30(T)BB | 6/18 0/, 30

TIGER WHOLE U/5 (T) | 6/15]  165/0]  90/0 -

PTO 21/25 6/2 2/00 00 i

PTO 26/30 C 620 216/0]  92/0

(PUDXL/70 6/2) _ 46/0]  34/0,

TIGER H/S 13/15(¥ £ 1) 6/1.8 00 50
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PTO 26/3008 E ) 1 em O s10
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FRLOBSTER &/12(SCAMPID 100/.01 00, 150

LOBSTER TAIL 8 OZ(£.1H) 100/.01 /0, 180/0.

LOBSTER TAIL 9 OZ(%.4h) 100701 30500 1850

LIVE LOBSTER 500-600G 100/01]  &/70 0/0,

LIVE LOBSTER 800-900G 100/.01)  9/60]  88/30¢

SCALLOP 10-20CT/LB 100/.01]1,320/17|1,279/34.

SCALLOP 20-30CT/LB 100/.01) 244798, 00

FRTILAPIA FILLET (M) 100/.01]  280/0|  350/0

FR. TILAPIA FILLET (2L) 1100401 286/44]  0/0

BLACK COD(7LB UP/PC) 100/.01 0/0] 1536

BLACK COD H&G 5/7LB o e

(SILVER) 10(?,{.()_1 4 /2,/. 1:3_ 0/0}

KING CRAB MEAT 100/.01 0/0 )00 ’o*

CAPELIN ROE(7}A]) 805 23/0 [
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