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1. Product Details 2. Nutritional
Sliced Beets in Water Ingredients Beets, water, acidulant: citric acid, salt, and
Product Name L S
antioxidant: ascorbic acid.
Preserved food obtained from fresh
roots of Beta vulgaris L, without peel,
Description roots, or leaves, and subjected to
thermal treatment in hermetically UPC 664086701208
closed packing (tin can).
Brand / Label Sunfield
Product is allergen free and complies Nutritional
Allergen Statement | .. c0 5 FALCPA and FASTER Act. Fact
Energy value 132kJ/31kcal
Fats 0.2g
USDA Grade A Saturated fatty <0.1g
Country of Origin Spain acids
Carbohydrates 6.6g
GMO Free Yes
Sugars 4.2g
Suitable For Vegans | Yes
Proteins 0.7¢g
Certified Organic No
Salt 0.27
Gluten Free Yes
Kosher Kosher
Store unopened _Cans in a cool and (*) Nutritional values per 100g of product.
dry place at ambient temperature.
Storage After opening, refrigerate contents
in glass or plastic container and
consume within 48 hrs.
3. Packaging Details
. . Case .
Pack Can Net Weight Drained ) . Primary Secondary
Size Size (g.) Weight (g.) Dimensions TIXHI Cube Packagin Packagin
8. ght(g. (LXWxH) ging ging
6A10 108 oz 3000 1980 18.5” x 12.5” x 7” 7x8 13 in3 Tin Carton
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4. Quality Specifications

Texture and ) .
) ] Reasonably firm texture and typical
Uniformity
Sensory

Specifications Flavor/Odor Typical
Color Typical
Total Plate Count <100,000

Microbiological | E. Coli Negative
Salmonella Negative
Listeria Negative
Arsenic ppb Mercury ppb Cadmium ppb Lead ppb

Heavy Metals
<200 <200 <200 <200
pH <4.2
Headspace < 10% of the inside height of the can

Physical/Chemical
Defects Color Texture Pieces with less than 4cm?| Other Defects Matter
(% from drained weight) 8% max 10% max 10% 10% max
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