
QUALITY INTEGRITY ACCOMPLISHMENT

FOOD PROCESSORS

1 COLLINS DRIVE, SUITE 200 CARNEYS POINT, NJ 08069
(856) 455-1000 FAX (856) 455-3664

PRODUCT SPECIFICATIONS

COMMON OR USUAL NAME (NLEA
REQUIREMENT): JELLIED CRANBERRY SAUCE

PRODUCT DESCRIPTION: JELLIED CRANBERRY SAUCE

INGREDIENT STATEMENT: Cranberries, High Fructose Corn Syrup, Filtered Water, Corn Syrup, Citric Acid

PERCENTAGE JUICE: 0% total juice content

PHYSICAL AND CHEMICAL PROPERTIES

Color: Minimum score 17 points. Must possess bright, dark red color typical of canned
cranberries free from any dullness.

Consistency and Texture: Minimum score 34 points. Must possess good gel, tender to slightly firm and there may be
evidence of reasonable separation of free liquid.

Flavor and Aroma: Minimum score 17 points. Must possess good characteristic, slightly tart flavor typical of
cooked cranberries, free from any trace of caramelized, abnormal flavor or odor.

Absence of Defects:
Product may possess sediment or residue of an amorphous nature and not more than a
trace of dark specks or of sediment or residue of an non-amorphous nature. It shall be
free from any other defects.

Brix: Target: 38.5° Range: 36.0° - 41.0°

Sterility: Product shall be commercially sterile.

pH: 4.2 Maximum

Screen Finish: .033"
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NUTRITION FACTS (NFL Label Format)

Nutrition Facts
Servings Per Container NA

Serving Size 1/4 cup (70g)

Amount per serving

Calories 110

% Daily Value*
Total Fat  0 g 0 %
      Saturated Fat 0 g 0 %
      Trans Fat 0 g -
Cholesterol 0 mg 0 %
Sodium 10 mg 0 %
Total Carbohydrate 28 g 10 %
      Dietary Fiber <1 g 2 %
      Total Sugars 24 g -
         Includes 23 g Added Sugars 46 %
Protein 0 g -

 Vitamin D 0 mcg  0 %
 Calcium 0 mg  0 %
 Iron 0 mg  0 %
 Potassium 0 mg  0 %
 Vitamin A 0 mcg  0 %
 Vitamin C 0 mg  0 %
* The % Daily Value (DV) tells you how much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general
nutrition advice.

Not a significant source of Saturated Fat, Trans Fat, Cholesterol, Calcium , and Iron
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