
 
 

 

FINISHED PRODUCT SPECIFICATION 
Waffle Cone Dip 

Natural and Artificial Flavors 
40523 

 
Product Description: A chocolate flavored coating for waffle cones and ice cream bars.  
Heating Instructions: Do not exceed 140°F. 
 
Ingredient Statement: Sugar, vegetable shortening (hydrogenated coconut, soybean, and palm kernel 
oils), cocoa, wheat starch, soy lecithin as an emulsifier, natural and artificial flavors, salt.  
 
Physical and Chemical Attributes: Units     Test Method 
 pH   5.1 +/- .3 Relative H+ Concentration pH Meter 
Color    Brown 
Appearance  Solid at room temperature 
      
Microbiological Standards:    Methodology  
APC   <10,000/gram  AOAC 966.23  
Salmonella  Negative  AOAC 2004.03 
Coliform  <10/gram  AOAC 966.24 
Yeast and Mold  <100/gram  FDA-BAM 8th ed 
E.coli   <3/gram  AOAC 966.24 
 
Nutritional Information: Based on calculation (100g) 

 
Packaging; 
3/#10 cans per case.  Net Weight per can: 7 lb 8 oz (3.40 kg). Wrap label. Outside labels are printed with 
product name, product number, ingredient statement. Julian date batch number is embossed on bottom lid 
of cans. Lot code consists of 6 characters. The first 4 are a modified Julian date (dddy) and the last two 
are the batch # if applicable. 
Shipping and Storage Requirements:  
Product to be transported under clean/dry conditions. 
Product must be stored under Ambient (45-75°F) conditions. 
Shelf Life:  12 Months, unopened, under recommended storage conditions. Open shelf life will vary with 
conditions of use but at optimal conditions it should be acceptable for 3-4 days @ <71.6°F, 65% 
Humidity and 10 days under refrigerated conditions.  
Country of Origin: USA                                  Kosher Status:  MK 
 
Issue Date:  1/25/2020 (Supersedes: 11/21/16, 4/6/2015, 6/22/11, 2/3/10, 7/6/09, 11/29/07, 10/29/07, 
5/10/06) 



 
 

 

 


