ETL) DISTRIBUTORS ADVAMNTAGE

Microbiological Analysis:

1. Aerobic Plate Count 1,000/g max
2. Coliform 10/g max
3. E. Coli <3/g max
4. Salmonella Negative
5. Coagulase Positive Staph Negative
6. Listeria sp Negative
7. Microorganism known to cause food intoxication or food poisoning N/A
8. Molds/ Yeast 50/g max
Packaging:

13.6 kg / 30 Ib poly-lined carton

Sulphiting Agent:

Complies with FDA labeling regulations; contains Less than 50 ppm Sulphur Dioxide
residual with preservative functionality. (21CFR Part 5, Sub-Part 101.100, July 9,
1986).

Regulatory Compliance of Product:

This product is processed under Good Manufacturing Practices (21CFR Part 110) and
complies with all applicable state, federal and local regulations. An MSDS is not
required, as this product is food for human consumption and contains no hazardous or
harmful substances.

Product Guarantee:

The information contained on the specification, to the best of our knowledge, is true and
accurate. We are not liable for product spoilage due to improper handling, storage,
processing or when purchaser allows product to exceed stated shelf life. Liability is
limited to value of our product only.

Effective Date: June 13, 2016

Superseded Date: June 20, 2012
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