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PRODUCT SPECIFICATIO ﬁS

SHIPPING CONDITIONS

This product should be shipped (unopened) at

Ambient temperature (32-95°F)

SHELF LIFE

#DAYS OR MONTHS

STORAGE TEMP

UNOPENED from Production

36 Months

Ambient (32-95°F)

MONTH: 01(Jan); 02(Feb)

YEAR: 0(2014); P(2015); Q(2016)
Subsequent Years in sequence as letters

Subsequent Months in sequence as two digits
DAY: 01(First of Month); 02(Second of Month)
Subsequent Days in sequence as two digits.

Roland® Fire Roasted Red Peppers EFFECTIVE DATE: 8/2/2019AP
ITEM NUMBER 45630 SUPERCEDES: 3/18/2019CG
UPC 041224456303 PART#: USAO01
PACK SIZE 1x6/88 OZ. REASON FOR CHANGE: Updated Chemical
SUPPLIER #: 105, 132, 282, 284, 478, 588, 640 properties
PHYSICAL DIMENSIONS COA| |AVERAGE NUTRITION PER 100g
MASTER CASE SIZE (1/4") L: "18.75" W: "12.50" H: "6.75" Calories (kcal) 29.92
CASE NET WEIGHT 33.07 LB. Calories from Fat (kcal) 1.80
CASE GROSS WEIGHT 38 LB. Total Fat (g) 0.20
CASES PER PALLET 56(7X8) Saturated Fat (g) 0.00
GROSS PALLET WEIGHT 2128 LB. Unsaturated Fat (g) 0.20
CASE CUBE 0.92 ft? Trans Fat (g) 0.00
PACKAGING MATERIAL Metal/Tin Cholesterol (mg) 0.00

Sodium (mg) 238.00
PHYSICAL ATTRIBUTES COA| |Total Carbohydrates (g) 6.11
NET WT or VOL PER UNIT 5.51 LB. (2.5kg) Dietary Fiber (g) 1.20
DRAINED WEIGHT PER UNIT 3.64 LB. (1.65kg) Total Sugar (g) 4.39
CONTAINER TARE WT (g) 250g Added Sugars (g) 0.00
COUNT/SIZE 6-28 Protein (g) 0.92
ALLOWABLE DEFECTS 0 % Foreign Material Vitamin D (mcg) 0.00

Calcium (mg) 9.00

Iron (mg) 0.46
SENSORY ATTRIBUTES COA| |Potassium (mg) 166.00
APPEARANCE Dark Red Peppers with some black roast pieces Vitamin A (mcg) 147.00
COLOR Dark red color Vitamin C (mg) 100.00
AROMA Slightly smoke Moisture & Ash (g) 92.77
TEXTURE Firm
FLAVOR Smoke INGREDIENT STATEMENT
SPECIFIC GRAVITY 1
CHEMICAL PROPERTIES VALUE METHOD COA
ACIDITY 0.2-0.45 % Titration ROASTED RED PEPPERS, WATER, SALT, CITRIC ACID.
SALT 0.4-1.2 % Titration X
pH 3.5-4.3 pH Meter X
BRIX 4-7 °Br Refractometer
VACUUM >6.0 in Hg Internal Method

PRODUCTION CODE: Explanation
MICROBIAL PROPERTIES VALUE METHOD COA| [PRODUCTION CODE: Jan. 2"d, 2016 = Q0102
COMMERCIAL STABILITY APpH 0.3 Incubation @ 37°C,

14 days

OPENED

14 Days

Refrigerated (30-45°F)

COMMENTS

|COUNTRY OF ORIGIN

PERU, TURKEY, SPAIN

LABEL COMMENTS

YES

[KOSHER

OU, STAR K

Refrigerate after opening.

Store in a cool and dry place.

[OTHER cLAIMS

NO

Shake well before using.

Store away from heat and light.

Before using, sort and rinse.

X| X |X[X]|XxX

WARNING: This product is pitted
but may contain pits and pit
fragments.

After opening, transfer product
to an airtight container and
store in the refrigerator.

Custom Comments:




PRODUCT SPECIFICATIONé

Roland® Fire Roasted Red Peppers

ITEM NUMBER
UPC

PACK SIZE
SUPPLIER #:

45630

041224456303

1x6/88 OZ.

105, 132, 282, 284, 478, 588, 640

EFFECTIVE DATE:
SUPERCEDES:

PART#:

REASON FOR CHANGE:

8/2/2019AP|
3/18/2019CG
USA01

Updated Chemical
properties

ALLERGEN AND SENSITIVITY INFORMATION

Type of Material

Are any materials

belonging to this

category present
in the facility?

Does this product
contain any of this
type of material?

Are other products
containing this
material(s)
manufactured on
the same line?

Yes/No Yes/No Yes/No
Dairy Products & Derivatives NO NO NO
Egg Products & Derivatives Egg NO NO
Fish Products & Derivatives NO NO NO
Peanut Products & Derivatives NO NO NO
Shellfish (Mollusks & Crustaceans) NO NO NO
Soy Products & Derivatives NO NO NO
Tree Nuts & Derivatives NO NO NO
Wheat Products & Derivatives NO NO NO
Sulfites Sulphur dioxide NO NO
Any other allergens or sensitive NO NO NO

components of concern

PRODUCT IMAGE




PRODUCT SPECIFICATION§

Roland® Fire Roasted Red Peppers EFFECTIVE DATE: 8/2/2019AP
ITEM NUMBER 45630 SUPERCEDES: 3/18/2019CG
UPC 041224456303 PART#: USAO01
PACK SIZE 1x6/88 OZ. REASON FOR CHANGE: Updated Chemical
SUPPLIER #: 105, 132, 282, 284, 478, 588, 640 properties
GMO Statement
[FRonucT DeScrIPTIoN: Ruiandds Fire Anached Rod Peppars ]
|FoLanD FOODS, LLE TTEM MUHBER: ke |
AFFLICABLE STATEMENT MARKED BELGW WITH X
Simtemiert & Dascription: e

Producad wmith Gonath Engneanng

2 Partialy Prodoced with Ganetic Enginearing |« 755 oF maberial by waghs asclocive of
atded wiker and 22E) and before cocking or Daking If sofd cocked o baksd

Marp bei Prochocad With Gairatic Enifedariteg

The abgye-named product was mads or gromn fom foed or s=ed Hat hes oot been
a Enowirgly or intenbnnaly produced with genetic sngineening and has been sagregated
frem and has nol beers Kromsn gy o inbentonatly comemdngleal s food Dot may have
Doy Pl o] A QETIGRT e et Fe.

- The showe-named product was prodeced with proces=ing aids or encymes produced with
gErembc engmesnng but do not gtherwees contain g e R =

E Thee phove-named product contars geretically-ang neemd materaks of no more thas 0.9
parcent of thie tobal weight of tha peodoct

Em:lu:t-elrs wmnder statements 1.7.3 or G, He gereboally modrhed mprecents] are as folows:;

Anbind Foods = able to oertify, in mesnce on & certfication prowided o s by our suppiier, that the
atagwe named podect was made or grosn fom t\o‘.l cr!eedt"'lal ham not been &nowingly or imtecbonaly
producad with penetic ang ] ared has B el Froern aned Bas ot Boan ko gl y oF

interdanaly comumimgied with food that may 'nm g produced with genetic angi rearing.

1 declas® ar affirm, undar penalty of parpay, hat tha above Stabament i brue and comect To the best of mw nowledpe.

P Unhal Beoa R
Tithee raakby S==yrance Technoas



