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Ingredients: Sliced Mango, Sugar, Citric Acid, Sulfur Dioxide, Yellow #6.  

 

Product Description: A ready to eat dried fruit that has been cut into slices, is sweet tasting, 
orange in color and not too hard but not too soft. Flavor and aroma should be typical of a 
mango with no off colors and/or aromas. 
 

Origin: Product of Thailand   

GMO Status: Non-GMO 

Allergen Information: This product does not contain any major allergens. Product is Gluten 

Free. Contains Sulfites. 

Code Dating: Each case is printed with the production date in MM/DD/YYY format. 

Labeling Parameters: The outside of the carton is labeled with a white 4” x 6” private label 

printed with the product name, ingredient statement, allergen statement (if applicable), 

nutritional information, disclaimer, manufacturer name, city, state, and zip code, kosher symbol 

(if applicable), weight, and best by date (lot code). 

Certifications: Certified Kosher by OK Kosher    

COA Request: Microbiological testing can be done at this time per the customer request.  

SDS: Our food product, which is considered to be generally regarded as safe (GRAS), does not 

require a SDS. 

Shelf Life and Storage Parameters: Store in a cool and dry place without sunlight. Shelf life is 9 

months when stored properly. 

Packaging Parameters: Inner Packaging in polyethylene bags in a corrugated carton. Outer 
packaging in a 15.25” x 9.25” x 7.25” corrugated carton. Carton must be adequately taped in 
order to prevent interior product contamination, and free from any damage or evidence of 
tampering. 

 Stacked: 13 x 8 
 Cases per pallet:  104 

Finished Case Weight: 12.25# 
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Nutritional Information: 

 

Microbiological Allowances: 

Analysis                                   Result              Units    Method          
Aerobic Plate Count             <20,000           cfu/g    AOAC 990.12                       
E.coli / Coliform                    <10                   cfu/g    AOAC 991.14                     
Listeria monocytogenes      Negative          25 g     AOAC 2016.08 
Salmonella                             Negative          25 g     AOAC 2016.01 
Yeast                                       <10                   cfu/g    AOAC 2014.05 Modified 
Mold                                       <500                 cfu/g    AOAC 2014.05 Modified 
 

 

 


