
 
 

 

FINISHED PRODUCT SPECIFICATION 
 Rum Extract "Jamaican" 

Natural and Artificial Flavor 
964 

 
Product Description: A clear, pale yellow liquid with characteristic flavor and aroma of rum. 
Usage:  For Ice Cream: 2 - 4 fl oz to 5 gallons ice cream mix 
              For Candies: 2 - 3 fl oz to 25 pounds fondant 
Ingredient Statement: All flavor ingredients contained in this flavor are approved for use in the 
regulations of the Food and Drug Administration or are listed as generally recognized as safe on the 
FEMA GRAS lists. 
Non-Flavor Ingredients: Glycerin, ethyl alcohol, water, propylene glycol. 
Physical and Chemical Attributes: Units      
Density   ~8.9  lb/Gallon   
Specific Gravity            1.068 ± 0.005     @ 20°C 
Microbiological Standards:    Methodology   
APC   <5,000/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; 
1 gallon HDPE plastic jug with resealable cap. Packed 4 gallons/case. 
1 quart HDPE plastic cylinder with resealable cap.  
Outside labels are printed with product name, product number, ingredient statement, Julian date and batch 
number. 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 Ambient (45-75°F) conditions. 
Product must be stored under Cool, dry (45-70°F) conditions. Keep away from heat and light. 
Shelf Life:  3 Months, unopened, under recommended storage conditions. 
Country of Origin: USA             Kosher Status: OU-D 
 
Issue Date: 3/20/2020 (Supersedes: 12/12/16, 8/14/2013, 6/6/11, 11/8/10, 3/7/08, 9/11/00) 


