AUTHENTIC JAPANESE PANKO

Your Best Coating Solutions
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Bon Chef Japanese Bread Crumbs are made from oven baked bread with the high quality raw materials.
They can be coarsely or finely ground into airy, sliver shaped that give fried food light and crispy coating.
Quality bread crumbs play an important role in delivering the perfect bite, appearance and flavor.

BENEFITS OF OUR AUTHENTIC JAPANESE PANKO

- No preservative added

- Light & crispy texture

- Retain the juiciness of products after frying

- Perfect for upscale enhancement

- Flexibility of product applications for your needs

- Shelf life stable product for your cost saving of storing
- Convenient and easy to use

BON CHEF SPECIALTIES

Bon Food manufacture and expanding range of Authentic Japanese Panko to your precise specifications.

Product Color Flake Size Type
White 3-8mm Dry / Fresh
Panko Yellow 3-8mm Dry / Fresh
Orange 3-8mm Dry / Fresh

CUSTOMIZATION 1§ AVAILABLE

Together we develop bespoke food products that satisfy your needs.

Application Steps

»

oy

Marinade Predust Battermix Breadcrumb Cooking
Marinade prawn Coat marinated Dip the predusted Coat the prawn with Heat oil at 180 C,
with Bon Chef prawn with Bon prawn into a mixture Bon Chef Japanese deep fried the prawn
Marinade Chef Predust Flour of Bon Chef Battermix Bread Crumbs until golden brown.

It is ready to serve.
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CERTIFICATION

QOur Quality Management Systems ISO 9001.2008 and I1SO 22000.2005 certification is your guarantee of our clearly defined commitment to excellence and sound buisiness practices.
The information contained in this bulletin should not be construed as recommeding the use of our products in violation of any patent, or as warranties (expressed or implied)

of non-infringement or fithess for any particular purpose. Prospective purchasers are requested to conduct their owntest and studies to determine the fitness of out products

fortheir own particular purposes and specific applications.



