IQF CARROT SHREDDED (GRADE A)

DESCRIPTION:

COUNTRY OF ORIGIN:

CUT AND SIZE:

FREEZING METHOD:

FLAVOR:

COLOR:

TEXTURE:

FOREIGN MATERIAL:

MINOR DEFECT:

MICROBIOLOGICAL COUNT:

GMO STATEMENT

FOOD SATETY

KOSHER CERTIFICATION:

Prepared from fresh carrots, which are trimmed, peeled,
washed, cut and individually quick frozen. Product shall be
processed in accordance with Good Manufacturing Practices
and shall comply with the applicable Canadian federal and
provincial laws including, without limitation, the Pest Control
Products Act (Health Canada), Food and Drug Act (Health
Canada), and Canada Agricultural Act (Canadian Food
Inspection Agency).

CANADA

5/32” x8/32” x 1’2"

Individual quick frozen (IQF)

Normal flavor typical of carrots, no off flavors or odors

Product shall have a uniform good color, that is, when frozen
shall possess a color that is typical of mature carrots. Product
shall possess an orange-yellow color that is fairly uniform, with
no units that stand distinctly apart in color.

Product shall possess a tender texture with units that may be

somewhat firm but not fibrous.

Product shall be compliant with all government regulated
limits for foreign material and shall be free from poisonous or
injurious matter.

Blemish: Maximum 5% by weight of which not more that
0.75% may be seriously blemished.
Irregular . o .
Shaped Units: Maximum 10% by weight
. Maximum 12% by weight may be less than /2"
Length: Maximum length 2”.

Total plate count <100,000/g
Coliforms < 500/g
Escherichia coli <10/g
Staphylococcus aureus <10/g
Salmonella Negative in 25g
Listeria Monocytogenes <100/g

This product has not been or is not issued genetically modified
and it does not contain ingredients that have been genetically
modified.

Food safety standards such as third-party audits are required.

Product has been Kosher certified
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ALLERGENS PRESENT IN THE PRODUCT | PRESENT ON THE SAME PRESENT IN THE PLANT
PRODUCTION LINE

Peanuts or its derivatives No No No
Tree nuts or its derivatives No No No
Sesame or its derivatives No No No
Milk or its derivatives No No No
Eggs or its derivatives No No No
Soy or its derivatives No No No
Seafoods, shellfish or their No No No
derivatives

Fish or its derivatives No No No
Wheat or its derivatives No No No
Gluten No No No
Sulphites No No No
Mustard (all kind) No No No

** Manufacturing plant has cross contamination prevention controls in place

STORAGE AND HANDLING: Completed product shall be held at —18°C (0° F) or colder until
shipped. Product shall only be shipped on conveyance vehicles
that are capable of maintaining a temperature of -18°C (0°F) or

colder.
SHELF LIFE: Product has a shelf life of 2 years when stored under proper
conditions
NUTRITIONAL INFORMATION:
Nutrition Facts
Valeur Nutritive
Per 3/5 cup (85 g)
pour 3/5 tasse (85 g)
P % Daily Value*
Calories 30 % valeur quiliiséiieang:'
Fat/Lipides 04 g 1%
Saturated /saturés 0 g 0o
+Trans/trans 0 g °
Carbohydrate / Glucides 7 g
Fibre /Fibres 3 g 11 %
Sugars /Sucres 4 ¢ 4 %
Protein / Protéines 1 g
Cholesterol / Cholestérol 0 mg
Sodium 60 mg 3%
Potassium 200 mg 4 9%
Calcium 30 mg 2 9%
Iron/Fer 04 mg 2%
Vitamin A/ Vitamine A 600 mecg 67 %
Vitamin C / Vitamine C 2 mg 2 %
Vitamin D / Vitamine D 0 mcg 0 %
"5% or less Is a little, 15% or more is a lot
"5% 0U Moins c'est peu, 15% ou plus c'est beaucoup
PACKAGING: 1 X 20 LBS Code 6624

CODING FOR CARTONS: The date and time of production shall be printed on the carton. The time is
expressed in 4 digits using the 24-hour clock. This is followed by the day code. The day code is 9-digit
code, with the first 4 digits indicating the year, the next 3 letters indicating the month and the last 2
digits indicating the day. For example, 2010JAN10 is January 10, 2010

PREPARATION

Place frozen vegetables in a small amount of boiling water. Cook until desired tenderness. Cooking
time for frozen vegetables is shorter than for fresh ones, drain thoroughly, season to taste. Cooking
time may vary depending on the particular appliance used
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