BIANCO DINAPOLI

ORGANIC RUSTIC CRUSH TOMATOES (BD009)
UPC # 855615002150 USDA ORGANIC CERTIFIED

PRODUCT DESCRIPTION

Organic Rustic Crush Tomatoes are prepared from mature, red varieties of organic tomatoes, which have been washed, sorted and
steam peeled prior to chopping. Double-strength juice is used as the packing medium and salt and fresh basil leaves are added as
flavoring ingredients. Naturally derived citric acid may be used as a processing aid. The cans are hermetically sealed, cooked, and
cooled resulting in commercially sterile product.

Ingredient Statement: Organic Tomatoes, Organic Tomato Puree, Sea Salt, Organic Basil and Citric Acid

FINISHED PRODUCT REQUIREMENTS

Net Weight: #10 can (603 x 700) 103 oz (6 Ibs. 9 0z.) 2.98 kg ,
o ] Nutntlon Organic Peeled
Shipping Weight: 44 lbs. Cube: .99 cu.ft. Crushed Tomatoes
. . ] ] FaCtS in Puree with
Pallet Configuration: 8 x 7 = 56 case/pallet Total 60 inches high Orgagic !Izresh
asl
% Salt: Range: 0.40 — 0.80% target: 0.60% Servings per Container. 24
pH: 411t04.4 Serving Size 1/2 cup (122g)
Brix: 6.5t0 8.0 NTSS target 7.0 Amount per Serving
Calories 30
Fill Wt. 54 0z. to 64 oz. —
wt GOV
Color: Minimum sample average 24 USDA Score Points Total Fat 0g 0%
(Grade B). Saturated Fat 0g 0%
Trans Fat 0g
Defects: Minimum sample average 24 USDA Score Points Cholesterol omg 0%
(Grade B). Peel < 3.0 inches per can Sodium 240mg 10%
L . . . . Total Carbohydrates 7g 2%
Flavor / Odor: Distinctive of ripe, good quality tomatoes with no Dietary Fiber 2g 7%
scorched, bitter or other off-flavors. Total Sugars 47
. . i . i Includes Added Sugars 0g 0%
Microanalytical: Mold maximum 12% positive fields by Howard Protein 1g
Mold Count method. Meets Food and Drug I
Administration tolerances for fly eggs, worm and Vitamin D Omcg 0%
insect fragments. Calcium 16mg 2%
Iron 1mg 6%
Processing: Processing and sanitation practices are in strict Potassium 384mg 8%
accordance with current Good Manufacturing Vitamin A 43mcg 4%
Practices Vitamin C* 15mg 15%
’ Folate? 16mcgDFE 4%
Packaging: Packaged in hermetically sealed, enamel-lined e %t Dy Valoe (V1 sl vou ho s o et 12 s
cans, six per case. Cans are coded for lot et food contributes o daily dist, 2,000 calories 3 day ' Used for
identification. e
Storage: Ambient shipping and warehouse storage
temperatures. Keep from freezing.
Shelf Life: 36 months
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