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Admiration Dusseldorf Mustard Specificﬁtion

Kosher: O.U.
Ingredients: Distilled Vinegar, Mustard seed, Salt, Turmeric, Herbs and Spices.

Physical Characteristic: Dusseldorf Mustard shall have a uniform Brownish yellow color and shall be soft,
smooth semi solid with a smooth hot spicy feel.

Analytical Perimeters: Microbiological:

Total Plate Count 1,000 cfi/g Max

PH 4.0 Max Yeast and Mold 10 cfu/g Max
Titratable Acidity 0.30t0 0.55 % Coliform 10 cfu/g max
Sak 2.5+/-02% E.Coli <10 cfu/g
Viscocity 30,000 to 50,000 cps ** Salmonella - Negative
Flavor/Odor Spicy Mustard odor
** Using Brookfield Heilpath Stand Spindle I at 4 RPM. Product more than 24 hour old at 20 degree C.
Nutritional data: Serving size 1 tspn/ 5 g.  Calorie 4 Fat Calorie 0

% DV % DV
Total Fat Og 0% Total carb.  Og 0%
Saturated Fat 0g 0% Protein Og 0%
Trans Fat Og
Sodium S50mg 2%
Cholesterol Omg 0%

Nota 51gn:ﬁcant source of dietary fiber, Vitamin A, C, Calcium and Iron. % daily value(DV) are based on

Allergens: None

Storage: Store at Ambient temperature.

Shelf Life: 90 Days

Packaging Sizes: Case Size (LWH) Cu.Ft Ti X Hi
4/1 Gallon 121/8X 121/8X93/8 0.80 12X5
4 Gal Bag in Box 10X 10X 10 0.58 20X 3
4 Gallon Rd Tub 12 172 (Hy X 10 3/4 (D) 0.66 A8 X3
131/4X91/8X81/8 0.64 20X 3

4 Gallon Square Tub
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