CANNERS & GROWERS OF SOUTHERN VEGETABLES & FRUITS

PRODUCT SPECIFICATION & NUTRITIONAL FACTS

LOW-SODIUM BLACK EYE PEAS (5LSBEBBB)

. Thls product complles in every respect to the prowsmns of the Federal Food, Drug and Cosmetic Act and

Amendments SQF Accredited. HACCP Based Food Safety Plans.
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Q y Nutrition Facts
Grade: Fancy Grade A Serving Slze 1/2 cup (130g)
Consistency: Reasonably Good Seivings For Contalner about 22
Consistency Amiount Pes Serving
Flavor/Odor: Good Flavor/ Good Calories 80 . ‘c\glp-r;e;fzm:x i’?ts
. . aily Valua®
- {Color; typicalof | || Torai Fat g 0%
1 - |product - ‘ Saturated Fat Og 0%
Color: N o : “Trans Fat Og
ST -~ |Bright, uniform typical Cholesterol Omg 0%
style of pack Sodium 95mg 4%
Total Carbohydrate 49 5%
Absence of Defects|practically free from Dietary Fiber 5g 20%
defects Sugars 29
Protein 5g
Extraneous Plant |1 piece per 80 oz net — : —
Material: weight Vitamin A 0% * Vitamin C 0%
- . Calcium 2% + fron 10%
Net Welght 6 Ibs 110z (3.03 kg) | *!;':myeéu Dail;'\faluasmbmd;mazmi}cabm
Drained Weight: _[72.0 0z ' 3&@%5?&%‘3‘:&'%&?@%2:“”:13
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% Salt o - 10.2-06 % ° ot 7 Lessihen 659 w0y
- — Seturatad Far  Less ahan #0g 25y
’ ' : : Cholagten| iessthan  J0Qmg  bmg
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Mlcroblologlcal Data | Dy e S e g
Product is commercially ‘sterile.
; #10 Black Eyed Peas INGREDIENTS:
Shelf Life and Storage PREPARED BLACK-EYE PEAS, WATER,

Three years (36 months). Store in dry place SALT, CALCIUM CHLORIDE (AS A FIRMING
under ambient temperatures. AGENT} AND DISODIUM EDTA(TO

PRESERVE COLORY.
Recommended Handllng R )
»Refngerate unused portlon : -

| Idehtit'y Preserved Foods
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