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Description: Chunky Mild Salsa- GFSF

Product Code: 473 4715

Net Weight: 70 OZ (4 LB 6 0Z) 1.98 kg

NUTRITIONAL FACT (calculated values)
Serving Size 2 Tbsp (309)
Servings Per ContainerAboul 66

Amount Per Serving

Container Type: 70 ounce polypropylene jug with han
Closure Type: Multi-lead plastic closul

Gluten Free: Kosher: @

Calories 10 Calories from Fat 0

% Daily Value*
0%
0%

Total Fat Og
Saturated Fa

Og
Og

Trans Fé
Cholestero  Omg
Sodium 170mg
Total Carbohydrate 29

Dietary Fibe lessthan 1
1g
0g

0%
7%
1%
2%

Sugar
Protein

Vitamin A 2% Vitamin C 6%
Calcium 0% Iron 0%

Organic Certification:: Not Organic
Shelf Life: 12 Months / 366 Da
Shelf Life After Opening:

7 - 10 Days Under Refrigeration (35-41
Product Preparation: Ready to eat.
Storage:

Product should be stored under ambient conditions, free from
insect and rodent infestation. Keep from freezing. Refrigerate after
opening.

Microbial:

Total Plate Count: <1000 cfu/g, Yeasts/Molds: <10 cfu/g,
Lactobacillus: <100 cfu/g

Allergens: Sensitivities:

*Percent Daily Values are based on a 2,000 calorie diet.

Ingredient Statement:

None Corn & Corn Derivatives

Seeds & its Derivatives

Diced tomatoes in juice, tomato puree (water, tomato paste), jalapeno peppers, onions, salt, distilled vinegar,
dehydrated onion, garlic powder, dehydrated cilantro, citric acid, natural flavoring.

EQUILIBRATED SPECIFICATIONS

GENERAL SPECIFICATIONS

Method Color: Red tomato salsa with green and white
Brix: TBD Refractometer particulates throughout.
Acid: TBD Titratio n Flavor: Tomato salsa with fresh jalapenos and onings.
Salt: TBD Titration
pH:  4.10 max pH Meter Cut:  3/8"x3/8"x3/8"
Viscosity: TBD Bostwick Fill Weight:  70.00 o

Drain Weight: N/A

Manufacturing Controls: Good Manufacturing Procedures (GMP's)CFR Title 21, Part 110

Approved By: (el Wosthmginds

Approval Date: August 2, 2013

Michelle Wiltzius - Corporate QA Manager





