JINKA

Product: Plant-Based Calamari

Manufacturer: Jinka

(5%

Code: PBC- 001

conditions:

Recommended storage and shipping
- Frozen: 20F or below
85

0005 " 87708

PRODUCT REQUIREMENTS:
Product manufactured, packaged, stored, and shipped in accordance N utr|t|on Facts

with good manufacturing practices required by the FDA. Made in the about 2 servings per container
USA. Serving size 6 0z (171g)
. ________________________|
Amount Per Serving
RECOMMENDED STORAGE AND SHIPPING CONDITIONS: Calories 70
Frozen only. Product cannot not be stored or shipped at ambient or % Daily Value®
refrigerated temperatures. Total Fat 8g 10%
Saturated Fat Og 0%
Trans Fat Og
SHELF LIFE AND LABEL DATING: Polyunsaturated Fat Og
Shelf life is 1 year from date of manufacture if frozen. ChM°”°”"5at”rated FatOg
olesterol Omg 0%
Sodium 100mg 4%
INGREDIENT DECLARATION: Tota.l Carbc!hvdrate 129 4%
Calamari: Water, Refined Konjac Flour, Curdlan, Modified Tapioca ?;et;?guzzi;g 25%
Starch, Sodium Bi-Carbonate, White Chia Seeds, Acerola Cherry, Pea Includes 0g Added Sugars 0%
. . Sugar Alcohol Og
Protein Powder, Salt, Natural Flavoring, Gluten Free Panko Crumbs, Protein 12g 24%
Corn Flour, Corn Starch, Garlic Powder, Pepper, Algal Oil D omeg D
Calcium 338mg 25%
Major Allergens: None Iron 0.18mg 0%
Potassium 4418mg 90%

*The % Daily Value (DV) tells you how much a nutrient in a

Certlfl CationS . N 0 n_G M O P | a nt— Ba Sed serving of food contributes to a daily diet. 2,000 calories a
. ’

day is used for general nutrition advice.

Allergen Claims: Gluten-Free, Vegan, Nut-Free PREPARATION AND COOKING:

CASE SPECIFICATIONS: TRADITIONAL OIL: Heat oil to 375F
Case Pack: 6, and fry for 2-3 minutes, until warmed,
Pack Size: 2Ib. cooked through, and golden-brown.
Dimension/ Cube: 16 inx12inx12in /1.33

Case Weight: 12.5bs AIR FRYER: 375F for 5 minutes

Tie x High: 9 x 5 BAKE: 350 for 7 minutes

*Our plant-based calamari are already
fully cooked and would just need to
be warmed and fried until crispy.



