PRODUCT TECHNICAL DATA
Premium Tomato & Food Products
P.O. BOX 83 « ELWOOD, IN 46036 « TEL. (765) 557-5500 « FAX (765) 557-5501 « www.redgold.com

== SINCE 1942 ™=
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03/04/13
BBQ SAUCE 1 oz PORTION CUP
NET WT. 1 OZ. (289)

Serving Size 1 tbsp (17g)

Servings Per Container about 1.5

Amount Per Serving

Calories 30 Calories from Fat 2

% Daily Value*

Total Fat <lg 0% LABELING AREA
Saturated Fat Og 0% PRE PRINTED FOIL
Trans Fat Og

Cholesterol 0mg 0%

Sodium 160mg 7% ADD %DV FOOTNOTE

Total Carbohydrate 7g 2% NO
Dietary Fiber Og 0%

Sugars 6g LABEL DIMENSIONS (WxH)

Protein Og TBD

Vitamin A 1% . Vitamin C 2%

Calcium 0% . Iron 1%

* Percent Daily Values are based on a 2,000 calorie
diet. Your Daily Values may be higher or lower
depending on your calorie needs.

Calories: 2,000 2,500

Total Fat Less than 659 80g
Sat Fat Less than 20g 259

Cholesterol Less than 300mg 300mg

Sodium Less than 2,400mg 2,400mg

Total Carbohydrate 3009 375¢g

Dietary Fiber 259 30g

PER 1 TBSP SERVING

CALORIES SATFAT SUGARS

\ 06DV

BASIC ICONS

INGREDIENT DECLARATION
High Fructose Corn Syrup, Water, Tomato Paste, Red Wine Vinegar, Distilled
Vinegar, Salt, Modified Food Starch, Worcestershire Concentrate (Distilled Vinegar,
Molasses, Corn Syrup, Water, Salt, Caramel Color, Garlic Powder, Sugar, Spices,
Tamarind, Natural Flavor, Sulfiting Agents), Spices, Soybean Oil, Natural Smoke
Flavor, Xanthan Gum, Sodium Benzoate and Potassium Sorbate (preservatives),
Caramel Color, Garlic Powder, Onion Powder.

COMMENTS
- Labeling Potassium content is not required per FDA regulations and is left to the discretion
of the customer unless you use a Potassium optional icon, then the Potassium must be
present in the Nutrition Fact panel.

| certify that this jgformation is true and correct.
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Product Development

This information is presented for your consideration in the belief that it is accurate and reliable.
However, no warranty is either expressed or implied and no freedom from liability from patents, trademarks, or other limitations should be inferred.



