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Product Name: SAUCE FOR ORANGE CHICKEN (GENERAL TSO’S CHICKEN) 

Formula Code:  0J1-14 

Food Allergens 
Present in product 

Present on same 
production line* 

Present in same 
manufacturing plant* 

Yes No Yes No Yes No 

1. Cereal and their products containing gluten 

namely, wheat, rye, barley, oats, spelt and their 

hybridized strains 

√(Wheat Gluten)  
√(Wheat 

Gluten) 
 

√(Wheat 

Gluten) 
 

2. Soybeans and their products √  √  √  

3. Peanuts and their products  √  √  √ 

4. Nuts, Tree Nuts, and their products (Almonds, 

Brazil nuts, cashews, Filbert/ hazelnuts, macadamia 

nuts, pecans, pine nuts, pistachios, and walnuts 

(Black walnut, California walnut, Japanese walnut)).  

 √  √  √ 

5. Egg and their products  √  √  √ 

6. Milk and their products (including lactose)  √  √ √  

7. Fish and their products, surimi, pollack, cod, 

anchovies, white fish, flounder, salmon, tuna etc all 

species 

 √  √  √ 

8. Shell Fish (Crustacean) and their products, crab, 

crayfish, lobster, prawns, and shrimp 
 √  √  √ 

    Shell Fish (Molluscan) and their products, 

abalones, clams, mussels, oysters, and scallops. 

various types of octopus, snail, and squid 

 √   
√ (oyster 

extractives) 
 

9. Sesame Seeds and their products √  √ √ √  

10. Sulphur dioxide and Sulphites at concentrations 

of more than 10 ppm in finished product 
 √ √   √  

11. Mustard and their products  √  √ √  

Sensitive Ingredients Yes No Yes No Yes No 

12. Glutamic Acid 

               Naturally Occurring 

√ (Soybeans, 

Wheat) 
 √  √  

               Added Monosodium Glutamate   √  √ √  

13. Celery and their products   √  √  √ 

14. Buckwheat  √  √  √ 

15. Lupin  √  √  √ 

16. Tomato  √ √  √  

17. Beef  √  √  √ 

18. Pork  √ √  √  

19. Poultry  √ √  √  

20. Mango  √  √  √ 

21. Peach  √  √  √ 

22. Bee Pollen/ Propolis  √  √  √ 

23. Royal Jelly  √  √  √ 

24. Artificial Flavor  √ √  √  

25. Natural Flavor √  √  √  

26. Chemical Preservative √  (Sodium Benzoate)  √  √  

27. Coloring (FD&C No. 5, 6, 40, Caramel Color)  √ √  √  
*allergen control program is in place to prevent cross-contamination 
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