s FINISHED GOODS SPECIFICATION SHEET
PENNANT
T~ Program: Specification Program Item Number: 4110579
INGREDIENTS INC.
Country of Origin: USA Market: us
Date Validated: 5/19/2014 Location: Rochester
Effective Date: 03/31/2016

Item Name: RICH N' MOIST CARROT CAKE BASE

Finished Food: CARROT CAKE

Brand/Customer: PENNANT Sub Brand: N/A

Dough Piece Weight Final Baked Weight
N p\\\,P*?’\X' N/A . . N/A
1“01 Item Dimensions
_‘\N\I\G Minimum Target | Maximum
?“ooﬁc Length () N/A N/A N/A

Width (") N/A N/A N/A
Height () N/A N/A N/A
Circum. (") N/A N/A N/A

* Image provided for reference only. Actual item size and dimensions may be different.

ITEM DESCRIPTION

Fully prepared dry mix which requires the addition of water and vegetable oil to make a Carrot Cake. Contains dry carrot granules.

ITEM PACKAGING

No. of Pieces / Case or Tray: 1*50LB No. of Pieces / Bag: N/A
Cases per Pallet: 50 Case Gross Wt. (Ibs): 50.5
Rows per Pallet (Hi): 10 Case Gross Wt. (kgs): 22.9
Cases per Row (Ti): 5 Case Net Wt. (Ibs): 50
Case Dimensions: 295X 155X4 Case Net Wt. (kgs): 22.67
Case Cube (Cu. Ft.): 1.058 No. of Bags / Case: 1
Shipper UCC Code: 608002213581 Retail Packaging UPC:
Customer Code: N/A Customer UPC: N/A
Manufacturing Location (GLN): Chester Street Packaging Format: Bag
STORAGE & HANDLING
Total Shelf Life from Production: 180 days Distributed: Ambient
Best Before Date Format: MM/DD/YY Recommended Storage Conditions: 33-80°F
Shelf Life After Baking (if Applicable): N/A day(s) Max. Distribution Temperature: Ambient°F
Shelf Life After Defrosting (if Applicable): N/A day(s) Min. Distribution Temperature: Ambient°F
Certified Kosher Certified Halal Certified Organic
ouD NO NO
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e FINISHED GOODS SPECIFICATION SHEET

PENNANT
T~ Program: Specification Program Item Number: 4110579
INGREDIENTS INC.
Market: us
Date Validated: 5/19/2014 Location: Rochester
Effective Date: 03/31/2016 Controlled Copy

INGREDIENT STATEMENT

INGREDIENTS: ENRICHED BLEACHED FLOUR (BLEACHED WHEAT FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR,
DEXTROSE, SOYBEAN OIL, LEAVENING (SODIUM ACID PYROPHOSPHATE, BAKING SODA, MONOCALCIUM PHOSPHATE), CONTAINS 2% OR LESS OF:
MODIFIED CORN STARCH, CARROTS, EGG YOLKS, EGG WHITES, SALT, SPICES, MOLASSES, WHEAT STARCH, CARAMEL COLOR, ANNATTO AND

TURMERIC (COLOR).
CONTAINS: WHEAT, EGGS

CLAIMS

Vo Ll ]
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e FINISHED GOODS SPECIFICATION SHEET
PENNANT
T~ Program: Specification Program Item Number: 4110579
INGREDIENTS INC.
Market: us
Date Validated: 5/19/2014 Location: Rochester
Effective Date: 3/31/2016 Controlled Copy
NUTRITION VALUES
Per 100g (unrounded): [ Jeakep [ JpouGH [ X |N/A
Mutrients Per 100g Mutrients Per 100g Mutrients Per 100g Mutrients Per 100g
Basic Components Gram Weight {g) 100,00 Vitamin BB {mg) =000 Cryptoxanthin {mcg) ~i
Calories (kcal) = 36238 Calories from TransFat =012 Folate (mcg) = B61.86 Vitamin K (mcg) =
(kcal)
Calories from Fat (kcal) =4818 Starch (g) — Vitamin B12 (mcg) =000 Minerals
Calories from SatFat = 8.04 Monosaccharides (g) — Biotin (mcg) — Sodium (mg) = 805.06
(kcal)
Fat (g) =535 (Galactose (g) — Pantothenic Acid (mg) — Potassium {mg) = 8579
Saturated Fat (g) =089 Glucose (g) — Vitamin A - RE (RE) =307 Calcium (mg) = B4 55
Trans Fatty Acid (g) =001 Fructose (g) — Vitamin A - RAE (RAE) — lron {mg) =239
Paly Fat (g) =250 Disaccharides (g) — Carotenoid RE (RE) — Phosphorus {mg) = 34358
Maono Fat (g) = 0.82 Lactose (g) — Retinol RE (RE) - Magnesium (mg) = 3.64
Cholesteral {mg) = 3828 Sucrose (g) — Alpha-Carotene {mcg) — Zinc (mg) =0.03
Carbohydrates (g) = 7956 Maltose (g) — Beta-Carotene (mcg) — lodine {mcg) =
Dietary Fiber {g) =166 Met Carbs (g) =77.91 Beta-Carotene Equiv — Copper (mg) = 0.04
(mcg)
Soluble Fiber (g) =083 Vitamins Witamin B3 - Miacin - Baron (mcg) -
Equiv {mg)
Insoluble Fiber {g) =041 Vitamin A - IU {IU) = 45030 Vitamin D - mcg (meg) - Chloride {(mg) -
Total Sugars (g) = 4543 Vitamin C (mg) =095 Vitamin E - Alpha-Toco — Chromium (mcg) =
(mg)
Other Carbs (g) =0 Vitamin D - U {IU) - Vitamin E - Alpha-Toco -  Fluoride {mg) -
Equiv (mg)
Protein {g) =536 Vitamin E - [U {IU} =000 Vitamin E - mg (mg) - Manganese (mg) -
Water (g) =026 Vitamin B1 (mg) =027 Folic Acid (mcg) - Molybdenum (mcg) -
Ash (g) =219 \itamin B2 (mg) =019 Folate, DFE (mcg) - Selenium (mcg) -
Kilojoules (kj) =1589 86 Vitamin B3 (mg) =11.34 Folate, food (mcg) -
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e FINISHED GOODS SPECIFICATION SHEET

PENNANT
o~ Program: Specification Program Item Number: 4110579
INGREDIENTS INC.
Market: us
Date Validated: 5/19/2014 Location: Rochester
Effective Date: 3/31/2016 Controlled Copy

PREPARATION and / or BAKING INSTRUCTIONS

RECOMMENDED HANDLING INSTRUCTIONS

SMALL BATCH

10 Lbs. MIX 2 Lbs. 8 Oz. WATER 1 Lb. 3 Oz. OIL 1 minute Low, 3 Minutes (3rd on 4 speed mixer) MIXING TIME AND SPEED
2 Lbs. WATER

1 Minute low, scrape, 2 Minutes more low MIXING TIME AND SPEED

70° - 72° F. BATTER TEMPERATURE

13 Oz. In 8" Cake Pan SCALE

350° F. BAKING TEMPERATURE

LARGE BATCH

50 Lbs. MIX 12 Lbs. 8 Oz. WATER 5 Lb. 15 Oz. OIL

1 Minute low, 3 Minutes (3rd on 4 speed mixer) MIXING TIME AND SPEED
10 Lbs. WATER

1 Minute low, scrape, 2 Minutes more low MIXING TIME AND SPEED

70° - 72° F. BATTER TEMPERATURE

13 Oz. In 8" Cake Pan SCALE

350° F. BAKING TEMPERATURE

Instructions are intended only as a guide. Individual shop conditions or finished product standards may require minor handling adjustments.

GMO STATUS / MSDS / COO STATEMENT

GMO STATUS: BASED ON THE INFORMATION PROVIDED TO US BY OUR VENDORS, WE CANNOT GUARANTEE THAT THIS ITEM IS GENETICALLY
MODIFIED ORGANISM (GMO) FREE.

MSDS: ALL ITEMS MANUFACTURED BY PENNANT INGREDIENTS INC. CONTAIN INGREDIENTS WHICH ARE ON THE GRAS (GENERALLY RECOGNIZED
AS SAFE) LIST. THESE FOOD ITEMS DO NOT REQUIRE A MSDS (MATERIAL SAFETY DATA SHEET) AND ARE MADE IN COMPLIANCE WITH THE UNITED
STATES OF AMERICA FEDERAL FOOD, DRUG AND COSMETIC ACT.

CERTIFICATE OF MANUFACTURE: PENNANT INGREDIENTS INC. CERTIFIES THAT ALL PRODUCTS ARE Issued, PROCESSED AND PACKAGED IN A
FACILITY INSPECTED BY THE FOOD AND DRUG ADMINISTRATION AS WELL AS APPLICABLE STATE OR LOCAL HEALTH AGENCIES IN THE UNITED
STATES OF AMERICA AND CANADA, USING ONLY INGREDIENTS AND PACKAGING THAT ARE APPROVED FOR FOOD USE.

Pennant Ingredients Inc.
64 Chester Street
Rochester, NY 14611 U.S.A.
; 1-855-783-3001
F e ASTTN omi s http://www.pennant-ingredients.com
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