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Diced Jalapeno Peppers

Product Specification

Product Name: Rio Luna Diced Jalapeno Peppers 6/#10 Product Code: 100000055333
GTIN: 1-00-77153-00083-3 UPC: 0-77153-00083-6
Case Packing: 6-102 oz cans Net Weight: 38.25 Ibs. Shipping Weight: 43.88 Ibs.
Case Cube: 0.985 Storage Temp: Ambient (33°F to 90°F)
Approximate Portion Size: 2 tbsp Approximate Portions Per Case: about 576
Case Dimensions: Pallet Dimensions:
Length: 18.75" Tie: 7
Width: 12.63” High: 7
Height: 7.19" Total Cases Per Pallet: 49
Shelf life: 548 Days Lot Coding: BEST IF USED BY MMM DD YYYY

Description: Fresh Jalapeno peppers are washed, diced into 1/4"x 3/8" pieces and filled into cans. The

cans are then topped with the specified brine, sealed and thermally processed to achieve
a commercially sterile product.

Ingredient Jalapeno Peppers, Water, Contains less | Allergens: Claims:
Statement: than 2% of Calcium Chloride, Citric Acid, | NONE Kosher, Vegetarian, Vegan,
Sal. Gluten Free

Packaging Photo:
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Physical Properties:

Appearance: Typical medium to olive green

Flavor/Odor: Typical of jalapeno pepper. No off flavors or odors.

Microbiological Properties:

Property Max UOM

SPC 1,000 cfu/g

Yeast/Mold 50 cfu/g

Coliform <10 cfu/g

E. coli <10 cfu/g

100g Per Per Per Per
Nutritionals: | Nutrients Serving 100g Nutrients Serving 100g
Basic Components Vitamins
Water (g) 27.794 92.647 Vitamin A —1U (IU) 154.577 515.257
Calories (kcal) 5.997 19.988 Vitamin A — RAE (mcg) 7.729 25.763
Protein (Q) 0.174 0.580 Vitamin D = IU (IU) 0 0
Fat (9) 0.071 0.236 Vitamin D - mcg (mcg) 0 0
Saturated Fat (g) 0.018 0.059 Vitamin C (mg) 11.280 37.601
Trans Fatty Acid (g) 0 0 Minerals
Cholesterol (mg) 0 0 Calcium (mg) 11.599 38.662
Carbohydrates (g) 1.426 4,752 Iron (MQ) 0.049 0.163
Dietary Fiber () 0.503 1.676 Sodium (mg) 161.094 536.980
Total Sugars (g) 0.740 2.466 Potassium (mg) 47.828 159.428
Added Sugars (g) 0 0
Ash (g) 0.536 1.786
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