PRODUCT SPECIFICATIONS

NA

SHIPPING CONDITIONS

This product should be shipped (unopened) at ambient
temperature (32-95°F).

SEA SALT, MAGNESIUM CARBONATE.

Roland® Fine Sea Salts EFFECTIVE DATE: 12/13/18ML
ITEM NUMBER 70810 SUPERCEDES: 7/26/2016KB
UPC 041224708105 PART #: USAO01
PACK SIZE 1x1/12.5 KG REASON FOR CHANGE: Updated to meet NLEA
SUPPLIER #: 069 requirements
PHYSICAL DIMENSIONS AVERAGE NUTRITION PER 100g
MASTER CASE SIZE (1/4") L: 11.00" W: 11.00" H: 10.50" Calories (kcal) 0.00
CASE NET WEIGHT 27.55 LB. Calories from Fat (kcal) 0.00
CASE GROSS WEIGHT 29 LB. Total Fat (g) 0.00
CASES PER PALLET 80 (16x5) Saturated Fat (g) 0.00
GROSS PALLET WEIGHT 2320 LB. Unsaturated Fat (g) 0.00
CASE CUBE 0.74ft Polyunsaturated Fat (g) N/A
PACKAGING MATERIAL Polypropylene/canister Monounsaturated Fat (g) N/A

Trans Fat (g) 0.00
PHYSICAL ATTRIBUTES Cholesterol (mg) 0.00
NET WT or VOL PER UNIT 27.55 LB. (12.5 kg) Sodium (mg) 39400.00
DRAINED WEIGHT PER UNIT N/A Total Carbohydrates (g) 0.00
CONTAINER TARE WT (g) 500 g Dietary Fiber (g) 0.00
COUNT/SIZE N/A Total Sugar (g) 0.00
ALLOWABLE DEFECTS 0% Foreign materials Added Sugars (g) 0.00

Protein (g) 0.00

Vitamin D (mcg) 0.00
SENSORY ATTRIBUTES Calcium (mg) 0.00
APPEARANCE Crystalline, Coarse Iron (mg) 0.00
COLOR White Potassium (mg) 0.00
AROMA Earthy Vitamin A (mcg) 0.00
TEXTURE Grainy Vitamin C (mg) 0.00
FLAVOR Salty Moisture & Ash (g) 100.00
CHEMICAL PROPERTIES VALUE METHOD COA| [INGREDIENT STATEMENT
SODIUM CHLORIDE > 97.0% AOAC 985.35
MICROBIAL PROPERTIES | VALUE [ METHOD [coa

Custom Comments:

N/A

SHELF LIFE #DAYS OR MONTHS STORAGE TEMP PRODUCTION CODE: Explanation

UNOPENED from Production 36 Months Ambient (32-95°F) PRODUCTION CODE: Jan. 2", 2016 = Q0102

OPENED 36 Months Ambient (32-95°F) YEAR: 0(2014); P(2015); Q(2016)

ADDITIONAL COMMENTS Subsequent Years in sequence as letters
MONTH: 01(Jan); 02(Feb)

LABEL COMMENTS YES NO Subsequent Months in sequence as two digits

Refrigerate after opening. X DAY: 01(First of Month); 02(Second of Month)

Store in a cool and dry place. X Subsequent Days in sequence as two digits.

Shake well before using. X

Store away from heat and light. X |COUNTRY OF ORIGIN | ITALY

Before using, sort and rinse. X |KOSHER | YES: OU

WARNING: This product is

pitted but may contain pits X [OTHER cLAIMS [ N/A

and pit fragments.

After opening, transfer

product to an airtight X

container and store in the

refrigerator.




PRODUCT SPECIFICATION§

Roland® Fine Sea Salts

ITEM NUMBER 70810

UPC 041224708105
PACK SIZE 1x1/12.5 KG
SUPPLIER #: 069

EFFECTIVE DATE:
SUPERCEDES:

PART #:

REASON FOR CHANGE:

12/13/18ML|
7/26/2016KB

USAO1

Updated to meet NLEA|
requirements

ALLERGEN AND SENSITIVITY INFORMATION

ALLERGENS PRESENT IN THE PRODUCT
Dairy Products & Derivatives: No
Egg Products & Derivatives: No
Fish Products & Derivatives: No
Peanuts Products & Derivatives: No
Shellfish (Mollusks & Crustaceans): No
Soy Products & Derivatives: No
Tree Nuts & Derivatives: No
Wheat Products & Derivatives: No
Sulfites: No
Animal Products & Derivatives: No
Celery (Roots and Stalks, Does Not Include Seeds) & Derivatives: No
Corn Products & Derivatives: No
Sodium Erythorbate, Erythorbic acid & Derivatives: No
Fruit Products & Derivatives: No
Legumes (Peas, Lentils, Beans, etc.): No
Lupin Products & Derivatives: No
MSG & Derivatives: No
Sesame Seeds, Products & Derivatives: No
Mustard & Derivatives: No
Spices, Spice Blends: No
Enzymes: No
Colorants: No
Any additional allergens or sensitive components of concern: No
Gluten (Wheat, Barley, Rye, Oats, Malt, etc.) No

PRODUCT IMAGE
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