II.

<% DIAMOND CRYSTAL

BRANDS
FINISHED GOODS SPECIFICATIONS

PRODUCT TYPE: Individual Instant Oatmeal
LABEL: Diamond Crystal

SPECIFIC PRODUCT CODE

Variety Pack: (8 Packets Each Flavor) Regular, Apple & Cinnamon,

Maple & Brown Sugar, Cinnamon & Spice, Raisins & Spice

Formula # Pack/Size Net Weight  Gross Weight  Case Cube
57657 3/40 ct. 10.4 1bs./Cs. 12.0 1bs./Cs. 0.99 cu.ft.

Regular Flavor
Formula # Pack/Size Net Weight  Gross Weight Case Cube
57658 3/48 ct. 9.0 1bs./Cs. 11.5 1bs./Cs. 0.99 cu.ft.

PRODUCT DESCRIPTION
Regular and Flavored Oatmeal in single serving packets for use as a breakfast item.

V. Q.A.EVALUATION:

VL

1. Compare color of batch sample with control sample.

2. Compare flavor, color, texture and mouth-feel of prepared batch sample with control
sample.

3. Compare viscosity of prepared batch sample with control sample.

PRODUCT PREPARATION:

1. Empty packet content into bowl.

2. Add Y2 cup boiling water.

3. Stir and enjoy.

May be made using milk in place of water.
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INGREDIENT STATEMENT and NUTRITION FACTS

Regular Flavor:
Ingredients: Rolled Oats, Guar Gum, Salt, Reduced Iron, Niacinamide, Thiamine
Mononitrate, Calcium Pantothenate, Pyridoxine Hydrochloride, Folic Acid.

Serving Size: 1 packet 37.5 g of Dry Mix
Amount
Per Serving
Calories 150

Calories from Fat 25

% Daily Value
Total Fat 2.5 ¢ 4%
Saturated Fat 0.5g 2%

Cholesterol Og 0%
Sodium 200 mg 8%
Total Carbohydrate 26g 9%

Dietary Fiber 4g 16%
Protein 5g

Apples & Cinnamon Flavor:

Ingredients: Rolled Oats, Sugar, Dehydrated Apples, Salt, Guar Gum, Cinnamon,
Natural Flavor, Reduced Iron, Niacinamide, Thiamine Mononitrate, Calcium
Pantothenate, Pyridoxine Hydrochloride, Folic Acid.

Serving Size: 1 packet 40 g of Dry Mix
Amount
Per Serving
Calories 160

Calories from Fat 20

% Daily Value
Total Fat 2 g 4%
Saturated Fat 0.5g 2%

Cholesterol 0Og 0%
Sodium 200 mg 8%
Total Carbohydrate 31g 10%

Dietary Fiber 3g 12%

Protein 4g



Maple & Brown Sugar Flavor:

Ingredients: Rolled Oats, Sugar, Oat Flour, Salt, Natural and Artificial Flavors, Guar
Gum, Reduced Iron, Niacinamide, Thiamine Mononitrate, Calcium Pantothenate,
Pyridoxine Hydrochloride, Folic Acid.

Serving Size: 1 packet 40 g of Dry Mix
Amount
Per Serving
Calories 160

Calories from Fat 25

% Daily Value
Total Fat 3 g 4%
Saturated Fat 0.5g 2%

Cholesterol 0Og 0%
Sodium 200 mg 8%
Total Carbohydrate 31g 10%

Dietary Fiber 3g 12%
Protein 4g

Cinnamon & Spice Flavor:

Ingredients: Rolled Oats, Sugar, Salt, Guar Gum, Calcium Carbonate, Cinnamon &
Other Spices, Ferric Orthophosphate (a Source of Iron), Vitamin A Palmitate,
Niacinamide, Pyridoxine Hydrochloride (Vitamin B8), Thiamine Mononitrate,
Riboflavin, Folic Acid.

Serving Size: 1 packet 42 g of Dry Mix
Amount
Per Serving
Calories 160

Calories from Fat 15

% Daily Value
Total Fat 1.5g 2%
Saturated Fat Og 0%

Cholesterol Omg 0%
Sodium 280mg 12%
Total Carbohydrate 32g 11%

Dietary Fiber 3g 11%
Sugar 15¢g

Protein 5g



Raisins & Spice Flavor:

Ingredients: Whole Grain Rolled Oats (with Oat Bran), Sugar, Raisins coated with
Partially Hydrogenated Vegetable Oil (Cottonseed and/or Soybean Oil), Salt, Guar Gum,
Calcium Carbonate, Maltodextrin, Spice, Ferric Orthophosphate (a Source of Iron),
Vitamin A Palmitate, Niacinamide, Pyridoxine Hydrochloride (Vitamin B8), Thiamine
Mononitrate, Riboflavin, Folic Acid.

Serving Size: 1 packet 42 g of Dry Mix
Amount
Per Serving
Calories 160

Calories from Fat 15

% Daily Value
Total Fat 1.5g 2%
Saturated Fat Og 0%

Cholesterol Omg 0%
Sodium 280mg 12%
Total Carbohydrate 32g 11%

Dietary Fiber 3g 11%
Sugar 15g
Protein 5g

VIII. HANDLING INSTRUCTION Stored at room temperature (<70 degrees F)
A. Shipping Conditions: Transport of the product shall be under conditions that will
prevent damage to the container. Each pallet of finished product will be wrapped with a
minimum of 3 mil. thick protective stretch film.
B. Storage Conditions: Ideal storage condition is cool, dry storage. Keep product from
exposure to moisture and heat.

IX. SHELF LIFE: Room Temp — (cool, dry storage): 18 months.

Effective 02/05
CAE



