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Pork Floss

Pork floss is a dried meat product with a characteristically light and fluffy texture. It is often used
as a topping for dishes such as congee and tofu, or enjoyed as a snack.

Product Overview

High-Quality Dried Pork Floss

This dried pork floss is a versatile and popular food item known for its unique light and fluffy texture. It is carefully processed to ensure a voluminous
appearance, making it an ideal topping or ingredient for various culinary applications. The product is presented in a way that highlights its quality
and appeal for professional food service and retail environments.

Physical Characteristics

Texture & Appearance
Dried ¢ Fluffy « Fibrous « Lightweight

Visual Highlights

* High volume-to-weight ratio
» Golden-brown color

* Fine, shredded consistency

Usage & Application

Recommended Uses Bakery Topping, Snack Ingredient, Congee Accompaniment, Savory Pastries
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