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Jalapeno

ltem Code:
FPSPCO15
Uses: Cocktails, Drinks, Prepared Foods, Benefits in Use: 100 % natural, includes all
components of the vegetable including all vitamins
and nutrients. Intense natural flavor
Shelf Life Frozen: Brix: Pack Volume:
1 Year 25-30 50 mL
Shelf Life Refrigerated: pH: Processing:
21 days 4.30-4.40 Cold Pressed
Cold Extraction
Ingredient Statement: Regulatory:
Nutrition Facts Jalapeno Allergen Free
Valeur nutritive Non-GMO
Per (50 mL) Made in Canada from Domestic

pour (50 mL)

and Imported Ingredients

Calories 100 %valeu?q[:;i:iyd:/:r::z:

Fat/ Lipides 1g ) 1% - — -
Saturated / saturés - g Raw Material Country of GFSI Certification:
+ Trans / trans -- g

Carbohydrate / Glucides 21 g Or|g|n : FSSC 22000
Fibre / Fibres 0 g 0% .

Sugars / Sucres 13 g 13 % Canada, Mexico, USA

Protein / Protéines 3 g
Cholesterol / Cholestérol -- mg

Sodium 10 mg 1%
Potassium 800 mg 17 %
Calcium -- mg - %
Iron/ Fer -- mg - %

*5% or less is a little, 15% or more is a lot
*5% ou moins c'est peu, 15% ou plus c'est beaucoup

Microbiological Specifications:

Description Acceptable Level Detection Limit Method/Test Used
ACC <3000 <10 cfu/mL Petrifilm - MFHPB-18
Yeast <1000 <10 cfu/mL Petrifilm - MFHPB-22
Mold <300 <10 cfu/mL Petrifilm - MFHPB-22
E. coli <10 <10 cfu/mL Petrifilm - MFHPB-34
Coliforms <10 <10 cfu/mL Petrifilm - MFHPB-34
Listeria sp Negative Negative MFLP-49

Salmonella sp. Negative Negative MFLP-30
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