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A.  Product Description     Labeling:  Strawberry Flavored Glaze 
The selected ingredients are blended together and cooked in a continuous operation.  The cooked 
filling is filled hot into clean containers, sealed and air-cooled. 
 
B.  General Requirements 
The product manufacturing process shall be in accordance with Good Manufacturing Practices (21CFR, 
Part 110). 
 
C.  Ingredients 
Water, High Fructose Corn Syrup, Food Starch-Modified (corn), Citric Acid, Potassium Sorbate 
(Preservative) and Natural Flavor.  Red 40 color added. 
 
D.  Physical and Chemical Specifications 
1.  General Appearance:  Uniform red. 
2.  Aroma:  Strawberry, no off aromas 
3.  Flavor:  Light strawberry with no off-flavors 
5.  Consistency:  Spreadable, firm without gel-type consistency. 
6.  Texture:  Smooth, uniform. 
7.  Brix (20ºC):  34.0 – 38.0 
8.  pH: Less than 4.0 
 
E.  Microbiological Standards 
Thermally processed and Commercially Sterile 
 
F.  Kosher 
Knouse Foods products are packed under the supervision of the Union of Orthodox Jewish 
Congregations and are certified as kosher when bearing the        symbol on the label in accordance 
with UOJC signed agreement. 
 
G.  Manufacture Details 
Facility maintains a current SQF Level 3 Certification 
 
H.  Allergens 
This product contains no allergens (Peanut, Tree Nut, Dairy, Egg, Shellfish, Fish, Wheat, Soy) and is a 
gluten-free product 
 
I.  Country of Origin 
This product is produced in the United States and a Product of USA. 
 
J.  Coding 
Each container is marked with a manufacturer code that includes product identification number, 
manufacturer date, time, shift and line. 
 
K.  Shelf life 
1.  Unopened - Maximum recommended shelf life is 15 months. 
2.  Opened – Keep refrigerated and use within 10 days. 
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L.  Storage and Usage 
1.  This is a Ready-to-eat product and may be used as an ingredient.   
2.  Dry storage is recommended between 40 deg. F. and 80 deg. F.  Avoid exposure to freezing 
temperatures. 
 
M.  Packaging 
1.  Type container:  Plastic pail and lid 
2.  Net weight:  19 lb. 
3.  Gross weight:  20.50 lb. 
4.  Dimensions:  10.000” l. x 10.000” w. x 9.438” h. 
5.  Cube:  0.546 cu ft 
6.  Pails/Pallet:  54(18 per layer/3 high) 
 

N.  Nutritional Information 
Per 100 grams 
 


