
Unflavored Gelatin (pork)
Product Information
Product Name: Unflavored Gelatin (pork) (292069)
Product Weight: 10 Lb (4.54 kg)
Description: Unflavored Gelatin is used as a Gelling Agent in Cooking

Origin: USA
Lot Number: YYYYMMDD (date of manufacture)

Ingredients: Gelatin.
Allergens:

Processed on equipment that also processes: Crustacean Shellfish, Egg, Fish, Milk, Peanut, Soy, Tree 
Nuts (Almond, Brazil Nut, Cashew, Coconut, Filbert (Hazelnut), Macadamia Nut, Pecan, Pine Nut, 
Pistachio, Walnut) and Wheat.

Physical Characteristics
Appearance: Off white loose granules
Color: Off white
Aroma: No off aroma
Flavor: Unflavored/typical of gelatin

Storage: Product should be stored in a cool dry area, which is free from any foreign 
odors.  Ideal storage conditions are at 55-65°F with less than 50% relative humidity.
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