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<@ DIAMOND CRYSTAL

BRANDS
FINISHED GOODS SPECIFICATIONS

PRODUCT TYPE: Italian Dressing
LABEL: House Blend

CONTAINER INFORMATION

A. Box Dimension: 10.94 x8.94 x5

B. Cubic Feet: 0.28

C. Pallet Configuration: TI: 17 HI: 8 Pallet Total: 136
D. GTIN 10719098751103

E. UCC 719098751106

SPECIFIC PRODUCT CODE
Product # Pack/Size Description
75110 60/1.5 oz Italian Dressing — Foil Packet

PRODUCT DESCRIPTION
Single Serve Italian Dressing — a light yellow dressing with thin body possessing
numerous particulates

INGREDIENT STATEMENT

Water, Soybean Oil, High Fructose Corn Syrup, Distilled Vinegar, Salt, Lemon
Juice Concentrate, Garlic*, Xanthan Gum, Onion*, Red Bell Pepper*, Spices,
Caramel Color, Calcium Disodium EDTA to protect flavor, Yellow 6, Yellow 5.
*Dehydrated

FILL WEIGHTS
A. Net Weight 56 Ibs.
B. Gross Weight 6.0 Ibs./Cs.

ANALYSIS:

Chemical

pH: 2.8-33
TA: 1.0-1.2
Bostwick: 10 -13 cm.

Microbiological
Standard Plate Count: ~ <10,000/gm
Yeast and Mold Count:  <1000/gm
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IX.  NUTRITIONAL INFORMATION

Nutrition Facts

Serving Size 1.5 0z (43g)
Servings Per Container 1

Am ount Per Barving
Calories 160 Calories from Fat 150

% Cally aluss
Total Fat 17g 26%
Saturated Fat 2.5g 12%
Cholesterol Omgy 0%
Sodium 330mgy 14%
Total Carbohydrate 4g 1%
Dietary Fiber Og 0%
Sugars 4
Protein Og

Witamin & 0% . Witamin C 0%
Calcium 0% . Iron 0%

P fe vt Dalhyaines are bared on 32000 calrk
dit Vour dalyiEines maybe higheror wer
e ndlvg obyONrCAKTE peeds:

Cabrks: 200 290

Total Fat Less Biay 650 &0d
sanred Fat lesstian Mg 259
Chokskml Less iy TMmg  Amg
sodim Less tian 240mg 2,40mg
Total Camohdat awn  Tm
Dkar Fber ]
Cakorks per gram:

Fata - Carboldrae 4 - Prokl 4

XI. HANDLING INSTRUCTION
A. Shipping Conditions: Transport of the product shall be under conditions
that will prevent damage to the container. DO NOT DOUBLE STACK!
B. Storage Conditions: Store at room temperature (70 + 5 degrees F) in a cool,
dry place. Keep product from exposure to moisture and heat.

XIl.  SHELF LIFE: 6 months under proper storage conditions.

Effective 4/10
T. Burmester
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