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Nacho Sliced Jalapeno Peppers
Product Specification

Product Name: Rio Luna Nacho Sliced Jalapeno Peppers 6/#10 Product Code: 100000055344
GTIN: 1-00-77153-00051-2 UPC: 0-77153-00051-5
Case Packing: 6-102 oz cans Net Weight: 38.25 Ibs. Shipping Weight: 45.51 Ibs.
Case Cube: 0.985 Storage Temp: Ambient (33°F to 90°F)
Approximate Portion Size: 1 oz. Approximate Portions Per Case: about 330
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, sliced into 5/16" sections 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, Distilled Allergens:
Statement: Vinegar, Salt, Contains less than 2% of NONE
Calcium Chloride, Garlic Powder.

Claims:

Kosher, Vegetarian, Vegan,
Gluten Free

Packaging Photo:
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RIO LUNA PEPPERS

HAVE BEEN USED BY
PROFESSIONAL CHEFS

FOR GENERATIONS

TO ADD AUTHENTICITY NACHO
TO TRADITIONAL SLICED
DISHES AND TO INSPIRE JALAPEFIOS @

RODAJAS DE
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- SOUPS . CORNBREAD - PIZZA - SAUCES - OMELETS - MARINADES - STIR-FRIES

Nutrition Facts
Datos de Nutricién
| Approx. 55 s&nings per container
|Aprox. 55 racibnes por envase

|Serving size 1 oz drained (30g)
Tamafio por racién 1 oz drenado (30g)
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NEW CREATIONS

UTILIZADO EN COCINAS PROFESIONALES

USED IN PROFESSIONAL KITCHENS
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NACHO SLICED JALAPENOS - RODAJAS DE JALAPENOS PARA NACHOS

PESO NETO 6 LB 6 0Z (2.89 ko) L o010 L3 BN BN EMET: NETWT 6 LB 6 0 (2.89 ko)
- NACHO SLICED JALAPENOS

LABOODS 114
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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) 27.765 92.549 Vitamin A —1U (IU) 137.405 458.015
Calories (kcal) 5.121 17.069 Vitamin A — RAE (mcg) 6.870 22.901
Protein (Q) 0.167 0.556 Vitamin D = IU (IU) 0 0
Fat (9) 0.063 0.210 Vitamin D - mcg (mcg) 0 0
Saturated Fat (g) 0.016 0.052 Vitamin C (mg) 10.027 33.423
Trans Fatty Acid (g) 0 0 Minerals
Cholesterol (mg) 0 0 Calcium (mg) 12.802 42.672
Carbohydrates (g) 1.131 3.769 Iron (MQ) 0.087 0.291
Dietary Fiber () 0.450 1.501 Sodium (mg) 295.541 985.138
Total Sugars (g) 0.659 2.195 Potassium (mg) 43.090 143.632
Added Sugars (g) 0 0
Ash (g) 0.871 2.903
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