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Qualitative and Quantitative Ingredient Statement

General Information:
Flavors:

7.50z (213g) Marshmallow Fluff
Vanilla, Strawberry & Caramel

Type of packaging unit: PET jar

Tamperproof: Yes — Heat Inducted Internal Seal
Type of outer packaging: Corrugated Carton
' English Metric
Gross weight per unit:w o .58 Ibs. mé62 g
Net weight per unit: 0.47 Ibs 213g
Number of units per carton: 12 12
Gross weight per carton: H 8 Ibs N | 6.80 Kg
Net weight per carton: 12 Ibs 5.44 Kg e e

| 33.66 x 25.40 x14.61 ¢cm
0125 cu. m3

13.25 x 10 x 5.75 inches
.44 cu. ft

Dimensions of carton:

On Pallet then Stack loaded

Number of cartons/container: | 20 ft - 2100 i Pallet LCL - 140
40 ft - 4200 !
' Vanilla Fluff Strawberry Fluff Caramel Fluff
UPC code of unit; ; 0 052600 751219 0 052600 751233 0 052600 412752
Symbolized on unit: Yes Yes Yes

UPC code of carton:

1 00 52600 11275 8

100 52600 31275 2

100 52600 41275 9

HSN Code:

2106.90.7090

2106.90.7090

2106.90.7090

Nutrition Facts:

Serving per jar

18

18

18

Serving size:

21tbsp./12g

2tbsp. /12g

| 2tbsp. / 12g




Calories Per

166kd / 40 kcal

166kJ / 40 kcal

166kJ / 40 kcal

serving 1382kJ / 330 keal 1382kJ /330 kcal 1382kJ /330 kcal
Per 100g
Energy (kJ) / Energy
(kcal)
Per serving / Per Per serving / Per Per serving / Per 100g
100g 100g
Fat 0.001g /0.01g 0.001g /0.01g 0.001g /0.01g
Of which Saturates 0.0g/0.0g 0.0g/0.0g 0.0g/0.0g
Carbohydrate: 10.0g / 81.0g 10.0g / 81.0g 10.0g / 81.0g
Of which sugars 6.0g / 49.0g 6.0g /49.0g 6.0g / 49.0g
Protein trace / 1.0g trace /1.0g trace / 1.0g
Fiber 0.001g /0.01g 0.001g/0.01g 0.001g /0.01g
Sodium 0.001g /0.01g 0.001g/0.01g 0.001g /0.01g
Shelf Life: 14 months
Recommended storage temp.: 72F
Rel. humidity in warehouse: < 50%

List of ingredients (in descending order)

Vanilla Fluff:

Strawberry Fluff

Caramel Fluff

Dry Matter Content:

Corn Syrup, Sugar, Dried Egg White, Flavoring

Corn Syrup, Sugar, Dried Egg White, Flavoring,
Beetroot Red Color (E162)

Corn Syrup, Sugar, Dried Egg White,

Flavoring, Caramel Color (E150d, E422).

2 T

!
Vanilla Fluff Strawberry Fluff | Caramel Fluff
Corn Syrup Solids: 44.10% 44.10% 44.10%
Sucrose Solids: 37.70% 37.70% 37.70%
Egg White Solids: 1.00% 1.00% 1.00%
| Vanillin Solids (less than): 0.01% 7 ~-
Art. Stra;;;érry Flavor: 0.04% q




Caramel Flavor: 0.08%
Beetroot Red Color 0.05%

Plain Caramel Color 0.10%
Moisture: 17.19% 17.11% 17.02%
Total: 100.00% 100.00% 100.00%

Bacteriological Standards:

Total Plate Count: < 10000/
Yeast and Molds: < 10/g
Entero’s <10/g
Staph. Aureus: <10/g

E.Coli 0157:H7 Negative
Salmonella spp. Negative
Country of origin: USA
Product on market since: 1917

Exported since:
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