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Tomato Sauce
Food Service Specification

PACIFIC COAST
PRODUCERS

STYLE DESCRIPTION

Tomato sauce is made from round or pear tomatoes that have been washed and
inspected prior to being chopped, strained and evaporated. A special blend of
seasonings is added to obtain the characteristic flavor of a moderately spiced sauce.
The product is hot filled to ensure commercial sterility then cooled prior to stacking.

INGREDIENT STATEMENT

Vine ripened tomatoes, Salt, Dehydrated gt
Onions, Dehydrated Garlic, Spices, Natural Servi N.Utr't'f)n Facts
. erving Size 4 Cup (619)
Flavorings, Sweet Bell Pepper. Servings per Container 49
Amount Per Serving
FINISHED PRODUCT ATTRIBUTES Calories 20 Calories from Fat 0
o, . 1
Net Weight: 6 Lbs 10 Ozs (3.00kg) | ~erzieat S R
Soluble Solids: 8.5% T T =
; . Cholesterol Omg 0%
Refractive Index: 1.3459 Sodium 360mg 159
Bostwick @ 20°C: 6 —8cm Potassium 120mg 3%
Total Carbs 49 1%
Finish: .045 Dietary Fiber 1g 4%
Sugars 29
pH: 4.0-4.2 Protein 1g
Color: A Vitamin A 6% e Vitamin 4%
. Calcium 0% e lron 4%
Consistency: A Folate (Folio
AnriA\

Flavor and Odor: A
Defects: A

Flavor and Odor:

Kosher Certification: Kosher - OU

Packaging:

February 8, 2010
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#10 Cans (603x700) packed six to a case.

Distinctive of fresh, red and ripe tomatoes. It shall be free from
bitter, scorched or other foreign flavors or odors.




