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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide

Quick Reference Guide

Both the State and the contractor(s) have assigned contract administrators as the smgle points of
contact for problem resolution and related contract issues. :

State Contract Administrator:

Administrator: ' Sandi Rizzo
- Address: . DGS/Procurement Division
' 707 3" Street, 2™ Floor, MS201
West Sacramento, CA 95605

Phone: (916) 375-4479
- Fax: (916) 375-4439
Email Address sandi.rizzo@dgs.ca.gov

Suppliei' Contact Information:

Contact: Adam Clingerman
Address: ABC Ventures
2411 Old Crow Canyon Road Ste. 105
: San Ramon, CA 94583
Phone: (925) 837-7400

Fax: : (925) 837-4999

Email Address: abcv@ureach.com

Federal

Employee Tax ID #: “contact state administrator”
Office of Small ' '

Business and ' .
DVBE Certification #: OSDC #2645

Terms of Contracf:

OfferedTerms of . k

Payment: %% 10 days

FOB: Destination

Minimum Order: '$100.00

Product Price Terms: Firm Fixed

Due Date of PO to : _
Supplier: 15 days prior to delivery
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES

PROCUREMENT DIVISION
Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide
General Terms & Conditions
1. SCOPE |

The State’s contract with ABC Ventures is to provide Canned Entrees at contracted pricing to the
State of California in accordance with the requirements of Contract # 1-08-89-78. The contractor

shall supply the entire portfolio of products as identified in the contract and will be the primary
point of contact for data collection, reporting, and distribution of Canned Entrees to the State.

The contract term is for October 1, 2008 through September 30, 2009. The State has the right to
exercise the option to extend the contract for an additional one year (or any portion thereof) upon
mutual agreement with the contractor. Terms and conditions shall remain the same for the entire
contract period including any extensions.

All contract extensions shall be.time based for the stated terfn and will not have limits to the

. amount of product quantities guaranteed during the extension term (Exceptlon see Pg.14,
~ Contractors Guide No. 6).

2. CONTRACT PRIClNG STRUCTURE

All pricing is listed on Attachment, Cost Sheets
All contract items are mandatory, there will be no exceptions.

3. ORDERING PROCEDURE:

State departments must submit a Purchasing. Authority Purchase Order (Std. 65) directly to the
contractor. Agency billing code numbers are required for placement of all orders.

'There are three ordering methods available on this contract:

e U.S. Mail
e Facsimile
¢ Email

When using any of the three ordering methods, all State departments must conform to proper
State procedures. :

Contractor Ordering Information -
The ordering information for each contractor is listed in the Quick Reference Guide, Supplier
Contact Information.

The contractor must receive agency Purchasing Authority Purchase Order (STD 65) and the
delivery schedule 15 days prior to the requested first date of the delivery schedule. The
Contractor shall then confirm with the Institution its’ desired delivery schedule. All deliveries are
to be made according to the requested delivery schedule or preferred one-time delivery.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

/

~ Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide

General Terms & Conditions continue...

The contractor shall reject Agency’s Purchasing Authority Purchase Order (STD 65) that fails to
comply with the terms of the above paragraph.

Such rejected' Purchasing Authority Purchase Order (STD 65) may be re-submitted for delivery
‘the following month.

If a new contract is not in place by the first day of the expiring month of this contract, purchase
orders can be submitted up to the final day of contract expiration. Quantities should be relative to
regular ordering patterns. Excessive quantities will be reviewed by the State and Contractor for
acceptance. The Contractor will be responsible for the deliveries on this contract up to thirty (30)
days past the expiration date of the contract.

Upon receipt of a Purchase Order - Std. 65 (P.O), each Contractor is required to send a copy of
each customer’s submitted P.O to the contract administrator.

ORDER LIMITS

The minimum order shall be $100.00 per delivery. Orders for less than the mini‘mum order shall
be considered non-contract and may be purchased from other sources.

ORDER ACKNOWLEDGEMENT

The contractor shall provide the ordering agencies with an order receipt acknoWledgement
c_ontaining a unique order number either via e-mail or facsimile within 48 hours of receipt of order.

The acknowledgement shall include:

e Ordering Agency Name
e Purchase Order Number
e Total Cost

e  Delivery Date

6. FREIGHT ON BOARD (F.0.B.) DESTINATION

All prices are F.O.B. destination; freight prepaid by the contractor, to the ordering organization's
receiving point. Responsibility and liability for loss or damage for all orders will remain with the
contractor until final inspection and acceptance, when all responsibility will pass to the ordering .
organization, except the responsibility for latent defects, fraud, and the warranty obligations.

7. EMERGENCY/EXPEDITED ORDERS

If there is an emergency order, the contractor has the right to accept shorter delivery times, which
~will be subject to LESS-THAN-TRUCKLOAD (LTL) freight rates.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide

General Terms & Conditions continue...

Contractor shall notify the ordering agency Llpon receipt of the order that such higher freight rates
are forthcoming. Such notification shall be by telephone and confirmed in writing within 24 hours
of receipt of any late order against this contract.

In addition to normal delivery schedules in all other California counties, the contractor is requested
to make deliveries, during off-peak hours, only in these areas: Los Angeles County, Orange
County, San Bernardino-Metropolitan area, and the San Diego-Metropolitan area. Off peak hours
are 10:00 am to 4:00 pm.

8. SHIPPED ORDERS/PRESERVATION, PACKAGING & PACKING

Unless otherwise specified, preservation, packaging and packing shall be to a degree of
protection to preclude damage to containers and/or contents thereof under normal shipping
conditions. Handling, etc., shall conform to normal commercial practices and applicable carrier
rules and regulations involving shipment from the contractor to the receiving agency for storage.

Packaging and shipping containers shall be in compliance with National Motor freighf
- Classification and Uniform Freight Classification. (Reference www.nmfta.org for information;
issue in effect at time of shipment.) :

@

Each shipping case or shipping unit shall clearly indicate the manufacturer or contractor, a
complete description including size and quantity, manufacturer's product code number (if
applicable) and net weight.

All shipments must comply with General Provisions; Paragraph 12 entitled “Packing and
Shipment”. The General Provisions are available at:

hitp://www.documents.dgs.ca. gov/pd/modellang/GPnonITO407 pdf

Foil, Mylar and any material that may present a securlty or safety risk are not acceptable
packaglng materials.

9. PALLETIZATION

All pallets employed in the delivery of goods shall be of sturdy construction and adequate condition
to assure delivery of the goods without damage to the goods or safety hazards.

‘Exchange pallets may be available; however, the State assumes no responsibility for the
availability to exchange pallets. Delivery drivers shall not remove more pallets from the institutions-
than delivering at time of delivery. '

10. QUALITY ASSURANCE

All products ordered shall be delivered under acceptable standard sanltary condltlons and must be
in the correct quantity and free of damage.

Page 6 of 14



STATE OF CALIFORNIA
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PROCUREMENT DIVISION

Contract ((Mancd]aﬁm’y) 1-08-89-78
Contract Notification and User Guide

General Terms & Conditions continue...

The contractor shall provide recall notification, regardless of level, in writing to the State and each
institution through the most expedient method possible. The notices, at a minimum, shall include a
complete product description and/or identification, contract number, delivery order number and
disposition instructions: The contractor shall issue replacement of product or credit for any product
removed or recalled. Each facility shall have the option of accepting either replacement product or
credit in exchange for recalled/removed products. ‘

11. INVOICING REQUIREMENTS

Ordering Agencies may require separate invoicing, as specmed by each ordering organization.
.Invoices will contain the following lnformatlon

Contractor’'s name, address and telephone number
State’s contract number :

Agency purchase order number

Item and commodity code number

Quantity purchased

Contract price and extension

State sales and/or use tax

Prompt payment discounts/cash discounts, if appllcable
Totals for each order

The contractor shall render invoices as instructed on individual orders. Invoices shall include the
order number, the contract number, the item number the descrlptlon the unit price, the ‘extension,
and the terms for payment.

12. SPECIFICATIONS

The offered product(s) mvust be in accordance wifh the attached bid specifications:

Item Specification Number

Commodity Date

13 8915-08BS-004 Bean Sprouts, Canned 6/18/2008
11, 14, 15, 16, 17 8915-08BS-005 Beans, Dried, Canned 6/18/2008
9 8920-08BS-023 Noodles, Chow Mein, Canned 6/18/2008
2 8940-08BS-006 Beef Stew, Canned 6/18/2008
3 8940-08BS-007 Hash, Corned Beef, Canned 6/18/2008
4,5 8940-08BS-008 Chili con Carne, Canned 6/18/2008
6,7 8940-08BS-009 Ravioli, Beef & Cheese, Canned 6/18/2008
10 8940-08BS-010 Beans, Refried, Canned 6/18/2008
1 8940-08BS-011 Pork & Beans, Canned 6/18/2008
12 8940-08BS-012 Salad, Three Beans, Canned 6/18/2008
8 8950-08BS-011 Sauce, Chili Red, Canned 6/18/2008
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Contract Notification and User Guide
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General Terms & Conditions continue...

Al items furnished shall be latest pack on date of shipment and shall be first quallty when grade is
not specified.

13. PAYMENT

. Offered payment terms for this contract are as follows:

Contractor ' Terms
ABC Ventures ‘ %% 10 days

Payment will be made in accordance with the provisions of the California Prompt Payment Act,
Government Code Section 927 etc. seq. Unless expressly exempted by statute, the Act requires
State departments to pay properly submitted, undisputed invoices not more than forty-five (45)
days after the date of acceptance of goods, performance of services, or receipt of an undlsputed
invoice, whichever is later.

14. PRICES :
Prices wiil be firm fixed for the duration of the contract, including any extensions.

15. FORCED, CONVICT, AND INDENTURED LABOR

~ No foreign-made equipment, materials, or supplies furnished to the State pursUant to this cbntract
may be produced in whole or in part by forced labor, convict labor, or indentured labor. The
contractor agrees to comply with this provision of the contract.

-16. ATTACHMENTS

e Contract Pricing

e State Specification(s)
8915-08BS-004 dated June 18, 2008
8915-08BS-005 dated June 18, 2008 . .
8920-08BS-023 dated June 18, 2008
8940-08BS-006 dated June 18, 2008
8940-08BS-007 dated June 18, 2008
8940-08BS-008 dated June 18, 2008
8940-08BS-009 dated June 18, 2008
8940-08BS-010 dated June 18, 2008
8940-08BS-011 dated June 18, 2008 .
8940-08BS-012 dated June 18, 2008

~ 8950-08BS-011 dated June 18, 2008

e Nutritional Facts

o Kosher Certificates
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

1.

Contract (Mandatory) 1-08-89-78
Contract Notification and User_Guide

Agency/Users Guide

CONTRACT USAGE/RULES

A

B.

The use of this contract is mandatofy for all State agencies participating in this contract.

Ordering State departments must adhere to all applicable State laws, regulations, policies, best
practices, and purchasing authority requirements, e.g. California Codes, Code of Regulations,
State Administrative Manual, Management Memos, and State Contract Manual Volume 2 and
3, as applicable.

Prior to plading orders against this contract, State departments must have been granted
purchasing authority by the Department of General Services, Procurement division (DGS/PD)

- for the use of the State’s statewide contracts. The department’s current purchasing authority-
-number must be entered in the appropriate location on each purchase document. Departments

that have not been granted purchasing authority by DGS/PD for the use of the State’s
statewide contracts may access the ~Purchasing Authority Application at

http://www.pd.dgs.ca.gov/deleg/pamanual.htm or may contact DGS/PD s Purchasing Authority
Management Section by e- ma|I at pams@dgs.ca.gov.

. State departments are required to have a Department of General Services (DGS) agency

billing code prior to using this contract. DGS agency billing codes may be obtained by
contacting the DGS billing code contact and providing the following:

State Department Name

Contact name

Telephone number

Mailing address

Facsimile number and e-mail address

| 'Email the required information to the following DGS billing code contacts:

¢ Marilyn.ebert@dgs.ca.gov and
o Wilson.lee@dgs.ca.gov

DGS ADMINISTRATIVE FEES

The DGS will bill each State department an administrative fee for use of this statewide contract.
The administrative fee should NOT be included in the order total, nor remitted before an invoice is
received from DGS. (For current fees you may click on “DGS Price Book” at
http://www.ofs.dgs.ca.gov/Price+Book/P/Purchasing.htm.
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STATE OF CALIFORNIA
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PROCUREMENT DIVISION

Contract (Mendatory) 1-08-89-78
Contract Notification and User Guide

Agency/Users Guide continue...
3. PROBLEM RESOLUTION |

The first step in problem resolution is to call the contractor(s) directly. Ordering agencies with
unresolved issues should immediately notify the State’s contract administrator for resolution.
Agency must submit a completed Contractor Performance Report to the contract administrator
within 3 days of occurance.

4. PURCHASE EXECUTION
A. State departments must use the Purchasing Authority Purchase Order (Std. 65). An electronic

version of the Std. 65 is available at the Office of State Publishing web site:
http://www.dgs.ca.gov/osp (select Standard Forms). '

B. All State agencies will submit a copy of any executed purchase order(s) documents to:

DGS/Procurement Division (IMS# Z-1)

Attn: Data Entry Unit, Second Floor, MS 203
707 Third Street, 2" Floor North

West Sacramento, CA 95605-2811

5. PAYEE DATA RECORD

Each State accounting office must have a copy of the Payee Data Record (Std. 204) in order to
process payments. Agencies should forward a copy of the Std. 204 to their accounting office(s).
Without the Std. 204, payment may be unnecessarily delayed. Copies of the awardees Payee
Data Records are on file. Should an agency need a copy, please contact the contract
administrator for this contract. ' : ' :

The Federal Employee ID numbers are listed below:

Cdntractor Name Federal Employee ID Number
ABC Ventures Co ‘ See contract administrator

6. SMALL BUSINESS CERTIFICATION

The small business (SB) certification(s)‘is listed below. Agencies can verify that the certifications
are currently valid at the following website: http://www.pd.dgs.ca.gov/smbus/default.htm.

Contractor Name OSDS Certification #
ABC Ventures 2645
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STATE OF CALIFORNIA
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PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide

Agency/Users Guide continue...
7. AGENCY NOTE: DRUG-FREE WORKPLACE CERTIFICATION

The contractor certified under penalty of perjury under the laws of the State of California that the
Contractor(s) will comply with the requirements of the Drug-Free Workplace Act of 1990
(Government Code Section 8350 et seq.) and will provide a drug-free workplace by taking the
actions required of Government Code Section 8355(a), (b), and (c).

Based on the above, when ordering against this contract, using agencies are not requ1red to have
the Contractor(s) submit a Drug-Free Workplace Certificate.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES

PROCUREMENT DIVISION _
Contract (M@nd@t@ry}) 1-08-89-78
Contract Notification and User Guide
Contractors Guide
1. DELIVERYIN_STRUCTIONS

It shall be the contractor's responsibility to obtain proper clearance for delivery drivers prior to

- any and all deliveries throughout the California State Prison system. The contractor must

contact the individual agency for specific clearance procedures, as these procedures may vary
from facility to facility.

DELIVERY TIMELINES

This contract will be separate from any other contract. Deliveries required from this contract
shall NOT be withheld due to the unavailability of goods for delivery under any other contract.
Failure to deliver goods in strict conformance with the terms and conditions of this contract will
incur default action as provided for under Section 26 of the General Provisions. Thls mcludes
timeliness of deliveries and quality levels of items received.

NOTE: Holding orders for full truckloads is not acceptable. If your company is found doing so,
without authorization from the mstltutlon(s) being delivered to, your company can be found in
default of the contract.

CONTRACTOR REPORTING REQUIREMENTS

The requirement to provide contract activity reports is a mandatory contract requirement that
speaks to the issue of your firm being a responsible supplier to the State of California. The
required reports shall be submitted to the State monthly, commencing on the 5™ day of the
proceeding month to the Contract Administrator. If the State does not receive the required reports
by the required dates, your firm may be prevented from bidding on future bids until such time we
receive these reports. A sample of this report is attached in Section VIII, Forms & Attachments,

and Attachment 1. The State’s form must be used (if you did not receive a copy, request a copy
via_email from the contract administrator). The report must be done in the State’s Excel
spreadsheet form, and submitted to the contract administrator by disk or-by email. This report
must be done per order, per commodity, per institution. Invoice copies or list of purchase orders
will not fulfill this requirement. This report is to include:

Agency Name

Purchase Order Number
Purchase Order Date

Agency Billing Code

Line Item Number & Description
Quantity Ordered

Contract Cost Per Unit

Total Cost Line Item

oONoOGORON =

The contractor must total each PO, each Institution, and-a grand total for the complete month.
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STATE OF CALIFORNIA
DEPARTMENT OF GENERAL SERVICES
PROCUREMENT DIVISION

Contract (Mandatory) 1-08-89-78
Contract Notification and User Guide

Co‘ntractors Guide continue...

4. 30-DAY TERMINATION

The State may terminate this contract for convenience upon thirty (30) days written notice. Upon
“termination or other expiration of this contract, each party will assist the other party in an orderly
termination of the contract, as to facilitate the orderly, non-disrupted business continuation of each

party.
5. QUANTITY

Quantities shown for each line item are estimated and are the anticipated purchasing pattern.
Actual purchases may vary from this pattern. The State will not be obligated to purchase
contractors’ excess inventory of any line item if actual purchases vary from the anticipated
purchasing pattern. The State may purchase these items from other than the contractor in the
event of an emergency.

6. CONTRACT DOLLAR VALUE

If the contract dollar value plus 40% is expended before the expiration date, the contractor shall

_ notify the State contract administrator immediately. The contractor is responsible for providing a
written notification along with providing all usage reports for justification. The contract shall include
a statement of intention to either continue or terminate the contract. The contractor may continue
to accept orders until the State returns a written decision of the disposition of the contract. At that
time, the contract may be terminated by either party or, by mutual agreement, be allowed to
continue until the expiration date or such other date mutually agreed upon.

The contractor shall refuse to accept any orders after a date set for termination, and the state may
declaim liability for any purchases made after such date. The total dollar value of this contract is
subject to a variance. If the expiration date occurs before the contract dollar value less 20% is
expended, the contract may be extended, upon mutual State and Contractors agreement, until the
minimum dollar value is reached.

The State shall be excused from purchasing the minimum contract quantities to the extent that
such reduced requirements are caused by closure of State facilities, cancellation, or reduction of
~ State programs or lack of appropriations.
7. MODIFICATION OF CONTRACT
Delivery sites may be added or deleted as deemed necessary by DGS’ Procurement Division.
At the discretion of the State, any contract may be modified in whole or in part upon mutual

agreement of both parties. Such modifications shall be in writing, signed and dated by an
authorized representative of each party.
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PROCUREMENT DIVISION

C@nitrr@@it (Mandatory) 1-08-89-78 -
Contract Notification and User Guide

Contractors Guide continue...

8. EMERGENCY EXTENSION OPTION

In the event of an emergency, the State upon mutual agreement with the contractor may extend
the contract for up to one (1) additional year beyond the stated term and any noted extensions.
Extensions during this period may occur in various increments until the establishment of a new
contract (the total of the Emergency extension(s) terms shall not exceed one (1) additional year).
All original Terms and Conditions shall remain the same during the extensions. Emergency
Extension option may be exercised in the event that a replacement contract cannot be established
due to the protest of Intent to Award, loss of key State procurement staff, or other circumstance
that would otherwise cause an unanticipated disruption in the State contracting process.
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Confract (Mandatory) 1-08-89-78

Commodity #

8940-910-0080-4

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

8940-904-0193-1

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

8940-904-0067-7

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

8940-911-0210-8

Manufacturer:

Brand Offered: -
Cans per Case:

Product Code:

Cost Sheets

Description

Pork & Bean, Canned
Teasdale Quality Foods
Teasdale

6/#10 cans

00940

 Beef Stew, Canned

Aunt Kitty’s Foods
Venice Maid
6/#10 cans

9047

Hash, Corned Beef, Canned
Aunt Kitty’s F‘oods

Venice Maid

6/#10 cans

9086

Chili Con Carne, with Beans, Regular

Aunt Kitty’s Foods
Venice Maid
6/#10 cans

9064

Unit Price

$27.35

$45.70

$ 48.75

$ 58.95
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Contract (Mandatory) 1-08-89-78

Commodity #
8940-911-0213-3

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

8940-920-0458-1

Manufacturer:

Brand Offered:

V Cans per Case:

Product Code:

8940-904-0071-9

Manufacturer:

Brand Offered:

Cans per Case:

. Product Code:

8950-920-0520-6

Manufacturer:

Brand Offered:

Cans per Case:

Prociuct Code:

8920-914-0115-2

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

Cost Sheets
Description
Chili Con Carne, without Beans
Aunt Kitty’s Foods
Venice Maid
6/#10 cans

9069

Ravioli, Cheese in Sauce, Canned
Aunt Kitty’s Foods

Venice Maid

6/#10 cans

3304

Ravioli, Beef in Tomato Sauce, Canned
Aunt Kitty’s Foods

Venice Maid

6/#10 cans -

8301

Sauce, Red Chili ‘
B & G Foods

Las Palmas

6/4#10 cans

10050

Noodles, Chinese Fried
ConAgra

La Choy

6/#10 cans

12620
*This is a Kosher item

2

Unit Price

$75.00

$29.60

$30.95

$27.50

$22.00



Contract (Mandatory) 1-08-89-78

Item Unit Commodity #
(10) CS 8940-910-0106-7

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

1D CS 8915-911-0124-7

Manufacturer:

Brand Offered: '

Cans per Case:

Product Code:

(12) CS - 8940-920-1439-2

Manufacturer:

_ Brand Offered:

Cans per Case:

Product Code:

(13) CS 8915—910—0092-3_

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

Cost Sheets

Description

Bean, Refried, Canned
Seneca Foods

Stokely’s 4

6/#10 cans

02824

Bean, Garbanzo, Canned
Teasdale Quality vFoods
Teasdale

6/#10 cans

00862

*This is a Kosher item

Salad, Three Bean, Equal Portion
Seneca Foods
Stokely’s -

6/#10 cans

5790

Bean Sprout, Canned
ConAgra

La Choy

6/#10 cans

12640

Unit Price

$28.90

' $21.75

$ 35.50

$ 31.00
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(14)

(15)

(16)
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Contract (Mandatory) 1-08-89-78

Commodity #

8915-000-0099-3

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

8915-909-0026-4
Manufacturer:
Brand Offered:

Cans per Case:

Product Code:

. 8915-909-0027-6

Manufacturer:

Brand Offered:

Cans per Case: -

Product Code:

8915-909-0028-8

Manufacturer:

Brand Offered:

Cans per Case:

Product Code:

Cost Sheets
Description
Beans, Pinto, Canned

Teasdale Quality Foods

‘Teasdale

6/#10 cans
01165

*This is a Kosher item

Beans, Black, Canned
Teasdale Quality Foods
Teasdale

6/#10 éans

01134

*This is a Kosher item

Beans, White in Red Sauce, Canned

Teasdale Quality Foods

Teasdale

6/#10 cans

01174

*This is a< Kosher iterri_
Beans, Kidney, Canned
Teas&ale Quality Foods
Teaédale
6/#10 cans
01080

*This is a Kosher item

Unit Price

$21.50

$ 20.00

' $25.00

$26.10
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STATE OF CALIFORNIA

' DGS ' Bid Specification 8915-08BS-004

‘Bean Sprouts, Canned

1.0 SCOPE

This bid specification establishes requirements for bean sprouts in water or brine, packed in
commercially acceptable containers suitable for use by State of California Institutions.

20 GENERAL REQUIREMENTS

21

22

2.3

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and:
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 REQUIREMENTS

3.1

3.2

3.3

3.4

3.5
3.6

3.7

38

3.9

Galinato, C

The canned bean sprouts shall be grown from clean, sound, properly matured mung
beans.

The hqwd packing media shall be clear and free from sedim_ent. Additives such as salt,
ascorbic acid, and citric acid are permitted as defined by 21 CFR § 155.200.

The canned bean sprouts shall have a typical bean sprout flavor, free from bitterness,
mustiness, sourness (except when attributed to added citric acid), or other undesirable
flavors or odors. »

The texture of the canned bean sprouts shall be fleshy, tender, and crisp.

The canned bean sprouts shall be creamy white to slightly off-white in color.

The drained weight of the bean sprouts packed in #10 cans shall be a minimum 3
pounds, 5 ounces.

If citric acid is added, the total acndlty of the aqueous solution shall not exceed 0.20
grams per 100 ml.

All ingredients shall be clean, sound, wholesome, and free from evidence of rodent or
insect infestation.

Defects
3.9.1 Based on drained weight, not more than 1.0 percent of the bean sprouts shall
. have more than 10 percent discolored area. :

3.9.2 The bean sprouts shall have no more than 4.0 percent strlngs greater than 1/4
inch in length, based on drained weight. (Strings shall be defined as the area
from the tip of the sprout to the point on the sprout where the fleshy portion
begins).

3.9.3 The bean sprouts shall contain not more than three bean hulls (hull is defined as
a whole hull or the portions of hulls when their combined size is larger than one-
half hull) per 1.0 ounce of drained weight. :

Page 1 of 1 ‘- June 18, 2008
, ' Bean Sprouts, Canned



# STATE OF CALIFORNIA

DGS . Bid Specification - 8915-08BS-005

Beans, Dried, Canned

1.0 SCOPE

This bid specification establishes requirements for canned dried beans packed in commercially
acceptable containers suitable for use by State of California Institutions. :

2.0 GENERAL REQUIREMENTS

2.1 The products shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the products within the commercial marketplace.

2.2 The products shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

2.3 The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 REQUIREMENTS
3.1 Types

a) Black Beans

b) Garbanzo Beans
¢) Kidney Beans
d) Pinto Beans

e) White Beans

3.2 Styles

a) In brine means packed in brine and any other safe and suifable ingredient(s).
b) In red (tomato) sauce means packed with tomato pulp or a similar tomato product
and any other safe and suitable ingredient(s). The sauce may be highly seasoned.

3.3 The canned dried beans shall be made from beans graded U. S No. 2 (or better) in
accordance with United Standards for Beans.

3.4  The canned dried beans shall meet all the requirements for a U.S. Grade B (or better) in
accordance with the United States Standards for Grades of Canned Dried Beans.

3.5 The canned dried beans shall have a drained weight of not less than 50% nor more than
65% of the total net weight.

3.6 The canned dried beans shall have a good flavor and odor typical of commermally
acceptable type and style.

3.7  The canned dried beans shall be free from foreign or objectionable materials.

. 3.8 The canned dried beans shall be practically free from product defects that materially
affect the appearance or edibility of the product.

Galinato, C - Page 1 of 1 ' ' June 18, 2008
: Beans, Canned
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STATE OF CALIFORNIA

| DGS Bid Specification , 8920-08BS-023

' Noodles, Chow Mein, Canned

1.0 = SCOPE

This bid specification establishes requirements for fried chow mein noodles packed in
commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

21

2.2

2.3

The product shall comply with all applicable Federal & State ma'ndatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and

‘sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 REQUIREMENTS

3.1
3.2
3.3

3.4
3.5
36
3.7
3.8
3.9
3.10

The chow mein no.odles shall be prepared from bleached or unbleached enriched wheat
flour, water, and salt. Yeast may be used as an optional ingredient.

The chow mein noodles shall be processed and heated in vegetable oil and have a
crispy and tender texture with a light crunch.

The chow mein noodles shall be thin, approximately 0. 13 inches in dlameter and 1 50
inches in length. -

The chow mein noodles fat content shall not exceed 32 percent by weight.

Thé chow mein noodles salt content shall not exceed 2.5 percent by weight.

The chow mein noodles shall be free from discolored or burnt units.

The chow mein noodles shall possess a fresh toasted wheat-like flavor and aroma.
The chow mein noodles shali be free from rancid, oxidized flavors and odors.

The chow mein noodles shall possess a golden-brown color.

All ingredients shall be clean, sound, wholesome, and free frorh evidence of rodent or
insect infestation. There shall be no foreign material such as, but not limited to, dirt, hair,
wood or metal.

40 REFERENCE BRAND
La Choy, Iltem #12620

Galinato, C
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STATE OF CALIFORNIA

DGS Bid Specification - 8940-08BS-006

Beef Stew, Canned

1.0 . SCOPE

Th|s bid specification establishes requirements for canned beef stew packed in commercially
acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2

2.3

24

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

The produét shall comply with the provisions of the Meat and Poultry Inspection Act and
regulations promulgated thereunder.

3.0 REQUIREMENTS

3.1

3.2
3.3

34

3.5
3.6

37
3.8

3.9

3.10

Galinato, C

The beef stew shall meet USDA Definition and Standards of Identity or Composition for
Meat Stews.

The beef stew shall be processed under continuous USDA Inspection.

The stew, as a minimum, shall include the foIIowmg ingredients: beef, potatoes, carrots,
peas, gravy and seasoning.

The beef portion shall be boneless, lean, beef, apprOX|mater 112 lnch to 1-1/2 |nch
cubes.

The stew fat content shall not exceed 8% by weight.
The stew salt content shall not exceed 2% by weight.

The vegetables used shall be sound, firm, free from discoloration, off color, off flavor, or
other defects which would adversely affect appearance or palatability of the finished

" product.

The potatoes shall be diced (approximately 3/4 inbh cubes) and compose 20-30% (by
weight) of the finished product.

The carrots shall be diced to appreximately I/2 inch cubes or sliced 1/4 inch thick and
compose a minimum 6.5% (by weight) of the finished product.

The peas shall compose a minimum 3% (by weight) of the finished product.

Page 1 of 1 : | June 18, 2008
Beef Stew, Canned



STATE OF CALIFORNIA

i DGS Bid Specification 8940-08BS-007

Hash, Corned Beef, Canned

1.0 SCOPE

This bid specificatibn establishes requirements for canned corned beef hash packed in
commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2
23

2.4

3.1
3.2
3.3
3.5
3.6

3.7

3.8
3.9
3.10
3.11

3.12

Galinato, C

34

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labellng, storage, distribution, and
sales of the product within the commercial marketplace.

. The product shall be prepared in accordance with the 21 CFR §110, Current Good

Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

The product shall comply with the provisions of the Meat and Poultry Inspection Act and
regulations promulgated thereunder.

3.0 REQUIREMENTS

The corned beef haéh shall meet the USDA Definition and Standards of Identity or
Composition for Corned Beef Hash. -

The corned beef has shall not contain any meat byproducts or variety meats in preparing
the product.

The corned beef hash, as a minimum, shaII mclude beef, potatoes, onion, and
seasoning.

The meat and potatoes shall appear as distinct particles with uniform distribution.

The potatoes and onions shall be free from skins, eyes, stems, and d‘ark sections.

The corned beef hash shall contain free liquid only in slight amount.
The corned beef hash shall not contain bone measuring 0.3 inch or more in any

. dimension, and cartilage measuring 0.5 inch or more in any dimension.

The average salt content shall not exceed 2.5 percent by weight.
The average fat content shall not exceed 15 percent by weight.
The average moisture content shall not exceed 72 percent by weight.

The finished product shall demonstrate odor, flavor, and color charactenstlcs of canned
corned beef hash. :

The corned beef hash shall be packed in #IO can with a minimum net weight of 6.375
pounds (102 ounces).

Page 1 of 1 ‘ June 18, 2008
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STATE OF CALIFORNIA

L D GS ' Bid Specification 8940-08BS-008

Chili Con Carne, Canned
With or Without Beans

1.0 SCOPE

" This bid specification establishes requirements for chili con carne, with or without beans, packed
in commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2
2.3

2.4

The products shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the products within the commercial marketplace.

The products shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic ‘
Act and regulations promulgated thereunder.

The products shall comply with the provisions of the Meat énd Poultry Inspection Act and
regulations promulgated thereunder.

3.0 REQUIREMENTS

3.1

32
3.3

3.4
3.5

3.6

3.7
3.8
3.9

3.10

Galinato, C

The product types shall include the following:

e Chili Con Carne without beans

e Chili Con Carne with Beans

The Chili Con Carne with Beans shall contain a minimum of 15%, by weight, dry beans
(before processing) per portion.

The bean ingredients (plnto beans, light or dark red kidney beans) shall conform to the
U.S. Standards for Dry Beans, U.S. No. 1 grade.

The products meat ingredient shall be fresh and/or frozen beef only.

The beef shall be ground through a half inch plate using a two bladed knife or chopped
to give equivalent results.

The products.shall contain the following minimum émounts of raw beef (before
processing) per portion:

e Chili con Carne with beans - 25% (by weight)

e Chili con Carne without beans — 40% (by weight)

The products shall contain no meat byproducts‘or variety meats.
The products shall not contain any pork denvatlves

The products shall be free from bone, blood clots, viscera, hair, and other objectionable
material. , -

All ingredients and matenals shall be free from foreign material, foreign odor and foreign
color.

‘Page1of1 - , June 18, 2008
Chili, Canned
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21

2.2
2.3

24

3.3

3.4

3.2

Galinato, C -

STATE OF CALIFORNIA

g D GS ' Bid Specification " '8940-08BS-009

Ravioli, Beef & Cheese
In Tomato Sauce, Canned

1.0 SCOPE

This bid specification establishes requirements for canned beef and cheese ravioli in tomato
sauce, packed in commercially acceptable containers and suitable for use by State of California
Institutions. :

2.0 GENERAL REQUIREMENTS

The products shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage distribution, and
sales of the products within the commercial marketplace.

The products shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food. .

The products shall comply with the provisions of the Federal Food, Drug, and Cosmetic . -
Act and regulations promulgated thereunder.

The produbts shall comply with the provisions of the Meat and Poultry Inspection Act and
regulations promulgated thereunder.

3.0 REQUIREMENTS
31

Types

* Beef Ravioli in Tomato Sauce regular

o Cheese Ravioli in Tomato Sauce (meatless)

The canned ravioli shall be commercially sterile and ready-to-use..
ingredients

3.3.1 Pasta - The pasta product used in the ravioli shall be enriched and conform to
- the U.S. Standards of Identity for Enriched macaroni products (21 CFR §
139.115). .

3.3.2 Sauce - The tomato sauce shall contain tomato puree and/or tomato paste,
thickeners, and spices.

3.3.3 Beef - The beef ravioli pies shall consist of at least 10 percent beef based on
fresh meat weight.

3.3.3.1 Mechanically separated beef may be used in accordance with 9 CFR §
319.6.

3.3.3.2 The beef shall be free of cartilage, coarse connective tissue, sectlon of
tendons or ligaments, and glandular material.

Finished Product

3.4.1 The drained weight shall not be less than 50 percent of the can’s un-drained
weight.

3.4.2 The ravioli pies shall be uniform in size and shape.

Page 10of2 o " June 18, 2008
Ravioli, Canned



Galinato, C

3.4.3

3.4.4

3.4.5
3.4.6

3.4.7
3.4.8

3.4.9

8940-08BS-009
The ravioli shall posses a characteristic flavor and odor and free of objectionable
flavors and odors.

The tomato sauce shall have a red-orange color and may contain visible flecks of
herbs and spices. :

The tomato sauce shall possess a smooth texture and mouth feel.

The ravioli shall be slightly soft to slightly firm, not pasty. The cooked beef shall
be moist and tender. '

The ravioli products shall not contain any bone or bone fragments.

All ingredients shall be clean, sound, wholesome, and free from evidence of

rodent or insect infestation.

The ravioli products shall not be over 90 days old at time of delivery.

S ) .
" Page 2 of 2 June 18, 2008
- Ravioli, Canned



STATE OF CALIFORNIA

e DGS . Bid Specification 8940-08BS-010

Bean, Refried, Canned

1.0 SCOPE A _
This bid specification establishes requirements for canned refried beans packed in commercially
acceptable containers suitable for use by State of California Institutions.
2.0 GENERAL REQUIREMENTS
2.1 The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.
2.2 The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.
2.3 The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.
3.0 REQUIREMENTS
3.1 The canned refried beans shall be made from beans not less than U.S. No. 2 Grade. ~
3.2  The canned refried beans shall be limited to using vegetable oils (coconut, palm, and
palm kernel oils are not permitted).
3.3 The canned refried beans shall be 100% lard free.
3.4 The canned refried beans salt content shall not exceed 2 percent by weight.
3.5 The canned refried beans shall not contain any pork derivatives.
3.6 The canned refried beans may be lightly seasoned and shall have a good flavor and
odor typical-of commercially acceptable refried beans.
3.7 The refried beans shall have a characteristic color of the type of beans used.
3.8 The refried beans shall be free from objectionable or foreign flavors or odors such as
scorched, sour, bitter, etc.
3.9  The refried beans shall be free from foreign or objectionable materials.
3.10 The refried beans shall be practically free from product defects that materially affect the
appearance or edibility of the product.
3.11  All beans shall be prepared and processed from beans from the latest year’s pack.
Gallinato, C Page 1 of 1 June 18, 2008

Bean, Refried, Canned



STATE OF CALIFORNIA

B DGS Bid Specification 8940-08BS-011

Pork & Beans, Canned

1.0 SCOPE

This bid specification establishes requirements for canned pork and beans packed in
commercially acceptable containers suitable for use by State of California Institutions.

20 GENERAL REQUIREMENTS

2.1

2.2

2.3

3.1
3.2
3.3

3.4
3.5

3.6
3.7

Galinato, C

The product shall comply with all applicable Federal & State mandatory requirements _
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 REQUIREMENTS

The canned pork and beans shall be made from beans graded U.S. No. 2 (or better) in
accordance with United Standards for Beans.

The canned pork and beans shall be packed in a tomato-based saube containing
sweetening ingredients, salt, spices, starches and water.

The canned pork and beans shall contain a minimum 12 percent ham, bacon or-pork
based on the weight of the smoked or fresh meat at the time of formulation.

The canned pork and beans shall meet all the requirements for a U.S. Grade B (or
better) in accordance with the United States Standards for Grades of Canned Pork and
Beans.

The canned pork and beans shall have a good flavor and odor typical of commercially
acceptable pork and beans. :

The canned pork and beans shall be free from foreign or objectionable materials.

The pork and beans shall be practically free from product defects that materially affect
the appearance or edibility of the product. :

Page 1 of 1 - June 18, 2008
Pork & Beans, Canned



STATE OF CALIFORNIA

T DGS Bid Specification o 8940-08BS-012

Salad, Three Beans, Canned

1.0 SCOPE

This bid specification establishes requirements for canned three beans.salad packed in
commercially acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1

2.2

2.3

The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
Act and regulations promulgated thereunder.

3.0 REQUIREMENTS

- 341

3.2

3.3

3.4

35
3.6

The canned three beans salad shall be made from three types of beans in equal
proportions.

The beans mgred[ents can be any three of the following types: green beans wax beans,
kidney beans, or white beans.

Ingredients may include water, sugar distilled vinegar, onions, beII peppers, salt and
spices. :

The canned three beans salad shall have a good flavor and odor typlcal of commermally
acceptable type.

The canned three beans salad shall be free from foreign or objectlonable matenals

The canned three beans salad shall be practically free from product defects that
materially affect the appearance or edibility of the product

4.0 REFERENCE BRANDS
’ Seneca Foods Corp, Stokely ltem #02760 or ltem #05790

Galinato, C
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STATE OF CALIFORNIA

| 5‘:}_;:}}; D GS ' Bid Specification 8950-08BS-011
Sauce, Chili, Red, Canned

Acceptable Brands List

1.0 SCOPE » | | ‘ | -

This bid specification establishes requirements for red chili sauce packed in commercially
acceptable containers suitable for use by State of California Institutions.

2.0 GENERAL REQUIREMENTS

2.1 The product shall comply with all applicable Federal & State mandatory requirements
and regulations relating to the preparation, packaging, labeling, storage, distribution, and
sales of the product within the commercial marketplace.

2.2  The product shall be prepared in accordance with the 21 CFR §110, Current Good
Manufacturing Practice in Manufacturing, Packing, or Holding Human Food.

2.3 The product shall comply with the provisions of the Federal Food, Drug, and Cosmetic
- Act and regulations promulgated thereunder.

3.0 REQUIREMENTS

3.1 The red chili sauce, as a minimum, shall be a blend of water, red chiles, garllc spices
and salt. . .

3.2 Al the ingredients shall be of Food Chemical Codex purity.

3.3 The product shall possess an odor & a flavor typical of its type. No off-flavors or off-
odors shall be detectable.

4.0 ACCEPTABLE BRANDS LIST (ABL)
" 41 The item(s) furnished to this ABL shall be comparable in all respects to the items
originally submitted & evaluated for acceptance.

42 Only the brand(s) listed below will be acceptable for State of California purchase & use.

# | Manufacturer Brand Product Code
1 | B& G Food Las Palmas 10050

4.3 Manufacturers are required to notify the Office of Procurement of any changes in product
& product identification from that initially evaluated & accepted.

4.4 Other brands will be considered for inclusion in this ABL for future bids. Manufacturers
requesting an evaluation should submit a written request to:

DGS/Procurement Division

707 3" Street, 2" Floor

West Sacramento, CA 95605
Attention: Food Acquisitions Unit

Indude technical product information with your request for evaluation, but do not send samples at
that time. You will be notified, in writing, of sample requirements, schedullng, etc. by the State
when these requirements and evaluation dates are established.

Galinato, C Page 1 of 1 ‘ June 18, 2008

Red Chili Sauce,
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Specifieation letier C K2
. 05/03/2006 ’

Supersedes

02/14/2000

Dated 3/1995

Lroduct Specification oo

Pork and Beans Beans
. —M -
‘Prodnct Déseripﬂon: ‘ . ‘ . .

The product is prepard from dry mature Small White beans, The beans agt]:mcessed by

washing, soaking, blanching, sorting and packing in a liquid medium in he
sealed containers and sufficiently processed by heat to assure prescrvation,

Produt Specifications:

Ingredients: Small White bcars, water, Sugar, tomato paste, salt, Pork, Brown
sugar, starch, vinepar, refiners syrup, dextrose, mustard powder, onion powder,
extractives of paprika, garic powder, spices and natural flavorings,

clically

Character: Good typical texture, maybe slightly soft or sligbtiy firm.
Color: ' Typical bright reasonably uniform Pork and Bean color,

Flavor & Ar'oma: . Good normal flaver and aroma characteristic of Pork and Bean,

Defects: Meels U}S‘Standaréls for Grade A.

Bric: - " 130140 -

i | . 40-50

Salt: 1 % target ‘

NetWeight  300:16002 ' 24131007
Drain Weight: . 300: 9.5 oz 2% 1900z
"Micob;olgicalz Product shalt be.commcrgial_ly Sterile.
Shelf life: . 18 mon‘t.hs‘ﬁon.m date of pack. |

- Storage Conditions:  Stored undérc‘lean,Acbol and dry conditions _



NUTRITION FACTS
Serving Size % cup (121 p)
Servings Per Contslacr  god betow
Amount per Serving : .
Calorics - 120 Culories from Fat 5
' ] % Daily Valuc*
Total Far "0.5¢ 1%
" Saturated Fug Og 0%
Trans Fat A Og 0%
Chalesteral : <Smg 0%
Sodium . 650mg 29%
Total Carbobydrates  27g 8%
Dizlary Fiber ég 24%
Supars T
Protein M
Vitamin A % Vitamin £ 2%
Calcium 0%~ . Jiron. 8%

Your Daily vatues may vary hipher
ealoric needs,

*Percent (%) of 3 Daily Value are hﬁs ‘ : ;
r lower depending on your

“*Coiltains fess than 2% of the Daily Value of this nusrient,

ed an 3’2000 ealoric diet.

2% am - pbomt 7

_Calories 2,000 2,500

Total fal : Less than 68 80g

Saturated Fal Less than 20 C 28
Cholesteral Leus than 300 mg, 300 mg
Sadium . Lessthan| 2400 mp 2,400 mg
Total Carbohydmtas o0g . LAY

Dietary Fiber 25¢g 30
Calorics pergram :
Far= 9. Carbahydrates =4 Protein=4

SERVINGS PER CONTAINER Net Welght

300 can abour 3.5 15.00z (425 grams) -

- 30.00z  (B50 grams)

" Supersedes: 09/02/99

INGREDIENT STATEMENMT: Przpar
Salt, Pork, Brown sugar, Refiners Syru
Powder, Spices, Extractiva of Paprika,

Date:  05/03/06

Teasdalc Quality Foods makes no tepresantatips

d White Beans, Water, Tomata Paate, Sugar,
, Medified Food starch, Vinegar, Onion
Garlic powder and Nareral Flavorings,

Biumm' than all infonnution abave is eonsistent

with our inteypretation of the Nuteitiona] Labelin # and Education Acy (NLEA) in 2feet ul the ime -
of this edition. Plesse condueg ¥Our own indepeilden review avd ndvise Atwittr Canning Company -




9047 NEW BEEF S‘ﬂEW #10 APPROVED

7re12008

- M__:JE_“M.;%

Nutrition Facts
m;xm 12

Ameurttertonies _______—_

Calories 330 cdum Trom Fa 170
—— im\ub'
Toi PmtiOQ - - %
Sentaied Fet 87 N 8%
Tona r2 68 .
Cholaatersd 45mg 16%
Sedium 1140my - A%
TotalC 28 »
Dwimy Fibar2g 8%
Sugrs 39
Protain ‘40

[Cigum 2%+ tont%
A i e eor
Mw“
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AUNT KITTYS FOODS

A i e et e——

FINISHED PRODUCT SPECTFICATIONS

FRODUCT TYEE:
BEEF STEW - 5047

“\UNT RITTY"S FOODS — PRIVATE LABEL

"BELRF STEW I8 PREPARED ?ROM ‘WHOLESOME INGREDIENTS AND IS PACKED IN ACCORDANCE
WITH GOOD MANUFACTURING PROCEDURES. THE PRODUCT IS STORED AND SEIPPED UNDER
CONDITIONS ADEQUATE TO MAINTAIN PRODUCT QUALTTY ANDINTEGRITY, "ALL

e INGREDIENTS AND FINISHEBD PRQDUCTS MBET ALL APPLICABLE FEDERAL, STATE AND LOCAL .

REGULAITONS,
' MATION: )
 CANDIMENSION . 503 X700
CASE CUBIC FERT 136 | ,
CASE DIMENSION 1BI"X G K51
. SPECIFIC PRODUCT CODE: - '
9047 6 X 1080Z | . 40LB BREF STEW

1) Ao . ol '
BEEF STEW I8 AM’DCI‘UR?OP CUBED BEEF AND VEGETABLES IN A RICH BROWN SAUCEWITHA. -
‘DISTINCT BEEF FLAVOR. |- | - . ) )
AT > , - . . E ! R
BEEF STOCK, WATER, ' POTATOES, COOKED BEEF(BEEF , SALT), CARROTS, TOMATO
PUREBE(WATER, TOMATOPASTE), PEAS, CELERY, WHBAT FLOUR, MODIFIED CORN STARCH, -
SALT, SEASONING{WA HYDROLYZED CORN AND S0Y PROTELY, SALT), NATURAL FLAVOR,
SUGAR, MONOSODIUM GLUTAMATE, CARAMEL COLOR. CONTAINS WHEAT AND SOY.

COMEO] WEIGHTS OF MAJOR INGREDIENTS:
A. BEEF : — . 14%
B. POTATOES 1 8%

P STICS: : ' '
DEFECT CRITERIA; THE PRODUCT SHALL BE FREE OF ANY CBJECTIONABLE FLAVOR, OFF

"AROMAS, AND SHALJ, BE FREE OF FOREIGN MATERIAL (BONE FRAGMENTS, SINEW, ETC.), AND
EXTRANEOUS MATTER OF ANY SANTTARY SIGNIFICANCE.

MICROBIOLOGICAL ABDS: . : ‘ )
" THIS PRODUCTIS PROCESSED BY HEAT SO THAT I 13 COMMERCIALLY STERILE AS PER TEE
REQUIREMENTS OF 21 CFR 113 ~ THERMSLLY PROCESSED LOW-ACID CANNED FOODS

PACKAGED IN HERMETICALLY SEALED CONTARNERS, .- :
- [ .~ . .
i
i

0714108
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Total Kat
Satmrated Fs}t
Cholesterol
Sodium
Total Catbchydute
Dietary Fi
Sugars -
Protein
Vitamdn A
Yitamin C
Calkciem
Tron
METHOD OF PREPARATION
'.EMI'TY
.M
. THREE YEARS
STORAGE INFORMATION:
PRODUCT SHOULD BE ST

%

1 CUP (235¢)
ABOUT-12

Calories froms Fat 170

% Daily Value
19g C 29%
Rg 38%
45mg 16%
1140mg - - a7%
24g ' 8%
2g 8%
3g ‘ e
g

60%

30% .

2%

DO NOT FREEZE OR RE.’RIGERA’[’E

A MANUFAC’I‘URER’S O
B. CODING SYSTEM WILL
‘ DIGIT PRODUCT CODE, :OLLOWED BY THE TIME. T‘HBIUIWCDDBE'I‘HEFIRSTTHREE

~ DIGITS OF THE SECQND

CONTENTS INTO SAUGEAN HEA'-I' BEEF S’I‘EW SLO’WLYBN'IIL 'H'IOR.OUGHLY WA.RMBD.

"ORED UI\DERDRYCONDII’IQNS AT AMBIENT TEMZE‘ERATURE (SO—BO“F ). -

CODE WILL BE PRINTED ON THE LID AND THE QUTER CARTON,
AS POLLOWS: BST, 8715 THE INSPECTION LBGEND. 8047 I3 THE FOUR

JINE, FOLLOWED BY THE LAST DIGIT OF THE YEAR OF THE

Y ——— e T VWS ATAWYES
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AUNT m_'l;'rls FOODS

FINISHED PRODUCT]

SPECIFICATIONS

PRODUCT TYPE: .
CORNED BEEF HASH - 2086

LABEL:
AUNT KITTY’S FOODS ~ PRIVATE LABEL

GENERAL REQUIREMENTS:

CORNED BEEF HASH IS PREPARED FROM WHOLESOME INGREDIENTS AND 1S PACKED IN.
ACCORDANCE WITH GOOD MANUFACTURING PROCEDURES. THE PRODUCT IS STORED AND
SHIPPED UNDER CONDITIONS ADEQUATE TO MAINTAIN PRODUCT QUALITY AND INTEGRITY.
ALL INGREDIENTS AND FINISHED PRODUCTS MEET ALL APPLICABLE FEDERAL, STATE AND

LOCAL REGULAITONS.

IFIC PRODUCT €ODE:

. PACK S DESCRIPTION
6/410 ' CORNED BEEF HASH.
. PRODUCT DEmTION

CORNED BEEF HASH IS A MIXTURE OF BEEF, COOKED CORNED BEEF AND DICED POTATOES

MILDLY SEASONED WITH ONIONS AND PEPPER,

INGREDIENT STATEMENT:
WATER, BEEF, COOKED CORNED BEEF [BEEF Cl
NITRITE]) DEHYDRATED POTATOES, SALT, SU(

RAW MATERIAL:
A. COOKED CORNED BEEF: GRADE A CANNED

IRED WITH SALT, SUGAR, WATER, SODIUM
GAR, SPICES, SODIUM NITRITE.

COOKED CORNED BEEF CURED WITH SALT,

SUGAR,; WATER AND SODIUM NITRITE. USDA APPROVED.

B. BEEF. USDA INSPECTED BONELESS BEEF - FROZEN. SHALL BE USDA INSPECTED TRIM A’ND
DERIVED FROM ANY COMBINATION OF CARCASSES, QUARTERS, RECOGNIZABLE PRIMAL
AND SUB-PRIMAL CUTS. IT SHALL BE RECEIVED FROZEN IN BOXES. EXPOSED LEAN AND

'FAT SURFACES SHALL BE A COLOR AND BLOOM ASSOCIATED WITH THE CLASS AND CUT OF
MEAT. 1T SHALL SHOW NO EVIDENCE OF FREEZER-THAW OR MISHANDLING. -

C. DEHYDRATED POTATOES: THIS PRODUCT I$ MANUFACTURED FROM SOUND, WELL PEELED
AND-TRIMMED IDAHO POTATOES AND COMPLIES TQ ALL PROVISIONS OF THE FEDERAL
FOOD, DRUG AND COSMETIC ACT AND AMENDEMENTS.

COMPONENT WEIGHTS OF MAJOR INGREDIENTS:

A. BEEF:
B. CORNED BEEF: . '
C. DEHYDRATED POTATOES;

24%
12%
14%




PAGE 2 OF 3 | . .-

X, PHYSICAL CHARACTERISTICS: : .
.COLOR: MEDIUM PINK MEAT MATRIX W(TH WHITE TO TAN POTATOES.
DRAINED WEIGHT: N/A '
MAXIMUM VISCQOSITY: N/A
PARTICLE SIZE: N/A ' C : ' ‘
DEFECT CRITERIA: THE PRODUCT SHALL BE FREE OF ANY OBJECTIONABLE FLAVOR, OFF
AROMAS, AND SHALL BE FREE OF FOREIGN MATERIAL (BONE FRAGMENTS, SINEW, ETC.),
AND EXTRANEOUS MATTER OF ANY SANITARY SIGNIFICAN CE.

mpow?

R

X1.  MICROBIOLOGICAL STANDARDS:

' CORNED BEEF HASH IS A LOW ACID FOOD WHICH IS THERMALLY PROCESSED IN ACCORDANCE
WITH 21 CFR 113 OR 9 CFR-308 TO ACHIEVE CONMMERCIAL STERILITY AS LONG AS THE -

CONTAINER INTEGRITY IS MAINTAINED. MEETS USDA-MPI INCUBATION. TEST AS SET FORTH IN

MEAT INSPECTION REGULATION 318.309, z . .

' XIl. CHEMICAL ANALYSIS:

A FAT (N FINISHED PRODUCT)
B. . pH

¢ SODIUM CHLORIDE (NaCh)

"X I, NUTRITIONAL INFDRMA’!_‘ION&

~ Nutritional Facts

Serving Size . LCUP|235p)

». Servings per container. ABOUT 13

’ Amount Per Serving ' ' :

Calories 380 Calm'iTs'from Fat 180
% Daily Value

Total Fat . 20g 30%
Saturated Fat 8g 40% .
Cholesterol 55mg - ' 18%
Sodium = 1110mg . 46%
Total Carbohydrate 32g° . O 11%
Dietary Fiber - 3g 12%
Sugars 3z '
Protein 16g
Vitamin 4 0%
Vitamin C 2% -
Calcium 2%

Iron A 6% -




PAGE 3 OF 3

XV. METHOD OF PREPARATION:

STOVE TOP. CORNED BEEF HASH CUTLETS: SLIP THE ENTIRE CONTENTS OUT OF CAN, LAY
FLAT AND CUT INTO SLICES OF DESIRED THICKNESS AND THEN FRY UNTIL DESIRED _
CRISPNESS IS OBTAINED. MAY BE SERVED PLAIN OR TOPPED_WITH THIN STRIPS OF CRISPY

F RIED BACON OR FRIED EGG.

BAKE CUT BOTH ENDS OF CAN, REMOVE PRODUCT IN ONE PIECE AND SLICE TO DESIRED :
' THICKNESS. PLACE SLICES IN GREASED PAN, ADD CATSUP TO TASTE. BAKE IN SLOW OVEN 20

MINUTES.

XVI. SHELF LIFE:
THREE YEARS

XVIl. STORAGE INFORMATION: -

PRODUCT SHOULD BE STORED UNDER DRY CONDITIONS AT AMBIENT TEMPERATURE (50-80°F ).
DO NOT FREEZE OR REFRIGERATE, ' '

XIX. PACKAGING AND LABELING:
: - A. \CORNED BEEF HASH WILL BE PACKED

ALL CANS WILL BE FACKED IN STAPLE FREE

e

: CANS 24 GANS PER CASE.
C@RRAGA’I'.ED BOXES AND SEALED. THE

B.
‘BURSTING STRENGTH OF ALL CASES USED IS 175 LBS. PER SQUARE INCHE MINIMUM.

C. MANUFACTURER’S OPEN CODE WILL BE PRINTED ON THE LID AND THE OUTER CARTON.

D. CODING SYSTEM WILL BE AS FOLLOWS: EST 87 IS THE INSPECTION LEGEND. 9078 IS THE
FOUR DIGIT PRODUCT CODE, FOLLOWED BY THE TIME. THE JULIAN CODE IS THE FIRST
FIVE DIGITS OF THE SECOND LINE, FOLLOWED BY ONE DIGIT FOR PER.IOD NUMBER AND
ONE DIGIT FOR THE LINE NUMB-E& )

- B. EXAMPLE: - EST 87
: 0723315

b o ey s

9086 3




9086 NEW C. B. H- #10 GENERIC APbRove

9/6i2007

.ll l"

Nutrition Facts|  [seremrs svis o
Serving Size 1 eup (235g) Sogdium Nitrite), Potatces, Water, Sail,
Sesvings Par Contakier shout 13 Dehydratad Onions, Sugn'r, Biwck .
Angou Pry Sarviog Pappar Sodiurn Nitsite.

Calorias 380 Calosies from Fai 180 ]

% Dally Velua®

Tobal Fsi 209 %

" Satwratad Fat 8g 405%
Trans Fat Og

Cholestero) 55mp 13%
Sodiom 1110mg - 46%
‘Total Cartiohydrata 320 "% .

Dietary Fiber 3g 12% --‘
Sugars 3a
Prolsin 1
Vitemin A0% « ViaminC0%
calcium 2% - ron 5%
e DISS8 08 & R

aﬂc“?ﬂrﬂﬂynﬁnmumw
| Towmr tapatiing o your oriorie weed Ly

sa:_2.000 zseo N -
T Fol lomtwn & 803 YT
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AUNT KITTY’

S FOODS

FINISHED PRODUCT

SPECIFICATIONS

PRODUCT TYPE: :
CHIL] WITH BEANS - 9064

LABEL:
AUNT KITTY’S FOODS — PRIVATE LABEL

GENERAL REQUIREMENTS: |
CHILI WITH BEANS IS PREPARED FROM WHOLES

ACCORDANCE WITH GOOD MANUFACTURING

OME INGREDIENTS AND IS PACKED IN

PROCEDURES. THE PRODUCT IS STORED AND

SHIPPED UNDER CONDITIONS ADEQUATE TO I\J[A.IISITAIN PRODUCT QUALITY AND INTEGRITY.

LOCAL REGULAITONS.

SPECIFIC PRODUCT CODE: -
DESCRIPTION

 ALL INGREDIENTS AND FINISHED PRODUCTS MEET ALL APPLICABLE FEDERAL, STATE AND

CODE "PACK SIZE .
9064 610 CHILI WITH BEANS
PRODUCT DESCRIPTION: '

CHILI WITH BEANS IS A REDDISH BROWN BLEND OF MODERATELY SPICY CHILI AND TOMAT{)

PUREE WITH PIECES OF TENDER BEEF.

INGRED!ENT STATEMENT:
POWDER(CHILI PEPPER, CUMIN, SALT GARLIC,

- BEEF, PINTO BEANS, BEEF STOCK, TOMATO PUREE(WATER, TOMATO PASTE), WATER, CHILI
OREGANO, SILICON DIOXIDE), TEXTURED o

VEGETABLE PROTEIN(SOY FLOUR, CARAMEL COLOR), WHEAT FLOUR, MODIFIED CORN
STARCH, SALT, SUGAR, SPICES, DEHYDRATED ()NIONS DEHYDRATED GARLIC, OLEOR_ESIN

PAPRIXA, CARAMEL COLOR.

COMPONENT WEIGHTS OF MAJOR INGREDIENTS: : - :

CONTAINS WHEAT AND SOY.
A. BEANS 25% -
B. BEEF 26%

PHYSICAL CHARACTERISTICS:
COLOR: REDDISH BROWN.
DRAINED WEIGHT: N/A
MAXIMUM VISCOSITY: N/A -
PARTICLE SIZE: N/A

DEFECT CRITERIA: THE PRODUCT SHALL BE

FREE OF ANY OBJECTIONABLE FLAVOR, OFF

AROMAS, AND SHALL BE FREE OF FOREIGN MATERIAL (BONE FRAGMENTS, SINEW, ETC),
AND EXTRANEQUS MATTER OF ANY SANITARY SIGNIFICANCE.

MICROBIOLOGICAL STANDARDS; -
CHILI WITH BEANS IS A LOW ACID FOOD WHICH

IS THERMALLY PROCESSED IN ACCORDANCE

WITH 21 CFR 113 OR 9 CFR 308 TO ACHIEVE COMMERCIAL STERILITY AS LONG AS THE

09/10/07
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THREE YEARS

XVIIL

XIX.

. METHOD OF PREPARATION:

CONTAINER INTEGRITY IS MAINTAINED. MEETS USDA-MPI INCUBATION TEST AS SET FORTH IN

MEAT INSPECTION REGULATION 318.305.
CHEMICAL ANALYSIS: o
A.  FAT (IN FINISHED PRODUCT)

B. pH
C. SODIUM CHLORIDE (NaCl)

NUTRITIONAL INFORMATION;

" Nutritional Facts

| CUH

Serving Size {235g)

Servings per container "ABOUT 12

Amount Per Serving .

Calories 290 Calories from Fat 110

Total Fat 13g

" Saturated Fat 452
Cholesterol 35mg
Sodium 8%0mg
Total Carbohydrate 23g
Dietary Fibey' Tg -
Sugars 62

+ Protein 18z
Vitamin A 35%-
Vitamin C 8%
Calcium 6%

Iron

Ya Daily Value

19%
' 24%
12%
%
9%
30%

EMPTY CONTENTS INTO SAUCEPAN. HEAT CHILI SLOWLY UNTIL THOROUGHLY WARMED.

SHELF LIFE:

STORAGE INFORMATION;
PRODUCT SHOULD BE STO
DO NOT FREEZE OR REFRIGERATE.

PACKAGING AND LABELIVG~ ‘
A. CHILI WITH BEANS WILL BE PACKED IN #10

B
C.
D. CODING SYSTEM WILL BE AS FOLLOWS: EST

FOUR DIGIT PRODUCT CODE, FOLLOWED BY|

RED UNDER DRY CONDITI,ONS AT AMBIENT TEMPERATURE (50-80°F.).

CANS

. ALL CANS WILL BE PACKED IN STAPLE FREE CORRAGATED BOXES AND SEALED. THE
BURSTING STRENGTH OF ALL CASES USED 1§ 175 LBS. PER SQUARE INCHE MINIMUM.
MANUFACTURER’S OPEN CODE WILL BE PRINTED ON THE LID AND THE QUTER CARTON:

87 IS THE INSPECTION LEGEND. 9078 IS THE -
THE TIME, THE JULIAN CODE IS THE FIRST

09/10/07



FIVE DIGITS OF THE SECOND LINE, FOLLO¥
ONE DIGIT FOR THE LINE NUMBER.
E. EXAMPLE: - EST 87 9086
0723315

VED BY ONE DIGIT FOR PERIOD NUMBER AND

09/10/07
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‘9064 NEW Chill w/ Beans #10 APPROVED

Nutrition Facts
Serving Slze 1 cup (248a)
Servings Par Contamer aboul 12

Amount Rer Secving :
Calories 290 Caleries oo Fat 110
. o Bafy Valie®

Total Fat 134 15%
Satyrsted Fat 4.5 284%
Trans Fat g ST

Cholestaral 35mg . 12%

Sadwm 3S0mg %

Total Casbohydale 26Q 9%
Distary Fiber 7g . %
Sugarm 6g

| Pratein 18y _

VitaminA35% o+ Viamint BY%
Calcium 8% e lton25%
| Feracor tally Viveza mre Baved onn 2200

caberio ek, Your veluss oy be fightr of
MM%M newds:

[
Total Fal Tosten 659 809

Souswd Fal  Lamsthen 238y g
Cholesharol Lese hart W

J NGREDIENFS:Hae!, Pinto B
'} Stogc, Tamats Purse{Water,Ta
't Pagia),Watar,Chill Powder(Chil
-} salt, Gartie, Qragane, Sicon D xide), Tesdured
-} Veagetable Protain(Soy Flour, C ramel Color),

{1 wWheat Flowr, Modifisd Cosm , Salt, Sugar,
Spices, Dehydrated Qevana, | hydeatad Gadin,
| Olmarasin Papxiia, Caramel Cojor CONTAINS:

WHEAT, S0Y
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" AUNT KITTY'S FOODS

SPECIFICATIONS

FINISHED PRODUCT

w
CHILI WITHOUT BEANS - 9069

LABEL:
AUNT KITTY’S FOODS — PRIVATE LABEL

GENERAL RE UIREN.[ENT;S: }
CHILI WITHOUT BEANS IS PREPARED FROM

OLESOME INGREDIENTS AND 1S PACKED IN

ACCORDANCE WITH GOOD MANUF ACTURING BROCEDURES. THE PRODUCT IS STORED AND
SHIPPED UNDER CONDITIONS ADEQUATE TO MAINTAIN PRODUCT QUALITY AND INTEGRITY.
ALL INGREDIENTS AND FINISHED PRODUCTS MEET ALL APPLICABLE FEDERAL, STATE AND

LOCAL REGULAITONS.

SPECIFIC PRODUCT CODE:
CODE - - PACK SIZE
9069 6M10

Wﬂ.@ﬁ_

DESCRIPTION
CHILI WITH BEANS

CHIL11S A REDDISH BROWI}I BLEND OF MODERATELY SPICY CHILI AND TOMATO PUREE WITH

PIECES OF TENDER BEEF.
NGBEDIENT STATEMENQ‘

BEEF, BEEF STOCK, TOMATO PUREE(WATER, TOMATO PASTE), WATER, MODIFIED CORN
STARCH, WHEAT FLOUR, TEXTURED VEGETABLE PROTEIN(SQOY FLOUR CARAMEL COLOR),
CHILI POWDER(CHILI PEPPER, CUMIN, SALT, GARLIC, OREGANQ, SILICON DIOXIDE), SALT,

DEHYDRATED ONIONS, SPICES SUGAR, DEHYD

CARAMEL COLOR.

CONTAINS WHEAT AND SOY.

COMPONENT WEIGHT. MAJOR INGRED:
A. BEEF : 41%
B, TOMATOES 4% -

H Y§ICAL CHARACTERIS FI'ICS: ‘
COLOR: REDDISH BROWN.

DRAINED WEIGHT: N/A.

MAXIMUM VISCOSITY: [N/A
PARTICLE SIZE: N/A . - ‘

'DEFECT CRITERIA: THE FRODUCT SHALL BE

AROMAS, AND SHALL BE FREE OF FOREIGN

AND EXTRANEOUS MATTER OF ANY SANITA

MICROBIOLOGICAIL STANDAR.DS:
CHILI WITHOUT BEANS IS A LOW ACID FOOD W}

ACCORDANCE WITH 21 CFR 113 OR 9 CFR 308 TO

RATED GARLIC, OLEORESIN PAPRIKA.,

—

NTS:

FREE OF ANY OBJECTIONABLE FLAVOR, OFF
MATERIAL (BONE FRAGMENTS, SINEW, ET C)
RY SIGNTFICANCE.

TICH IS THERMALLY PROCESSED IN
ACHIEVE COMMERCIAL STERILITY AS LONG AS

09/10/07
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XIX.

" PRODUCT SHOULD BE STORED UNDER DRY COI\

THE CONTAINER ]NTEGRI’I’Y IS MAINTAINED. MEETS USDA-MP] INCUBATION TEST AS SET

FORTH IN MEAT INSPECTION REGULATION 318.

CHEMICAIL ANALYSIS: .

A. FAT (IN FINISHED PRDDUCT)
B. pH

C. © SODIUM CHLORIDE (Na.C l)

NUTRITIONAL INFORMATION:

Nutritional Fag:ts

309,

Serving Size | CUP [235g)
Servings per container ABOUT 12
Amount Per Servmg '

Calories 400

Calorigs from Fat 230

% Daily Value 4

Total Fat . 25g 39%

Saturated Fat ! 10g 49%

Chelesteroel 70mg 24%

Sodium ¥ 938mg 40%

Total Carbohydrate 19¢ 6%

Dietary Fiber : . 3g 11%’

Sugars : - 6g

Protein 23g

'Vitamin A . . 40% -

Yitamin C - 8%

Calcium 6%

Iron ! 25%
METHOD OF PREPARATI ON T : ,
EMPTY CONTENTS INTO SAUCEPAN. HEAT CHILT SLOWLY UNTIL THOROUGHLY WARMED. -
SHELF LIFE: |
THREE YEARS

STORAGE EEFORNIATION.
DO NOT FREEZE OR REFRIGERATE

PACKA.G!NG AND LABELI%G
A. CHILI WITHOUT BEANS WILL BE PACKED IN

B. ALL CANS WILL BE PACKED IN STAPLE FREE

DITIONS AT AMBIENT TEMPERATURE (50-80°F ).

¥10 CANS .
CORRAGATED BOXES AND SEALED. THE

. BURSTING STRENGTH OF ALL CASES USED I$ 175 LBS. PER SQUARE INCHE MINIMUM,
C. MANUFACTURER’S OPE'N CODE WILL BE PRINTED ON THE LID AND THE OUTER CARTON.

D. CODING SYSTEM WILL QE AS FOLLOWS: EST
FOUR DIGIT PRODUCT CODE FOLLOWED BY

87 1S THE INSPECTION LEGEND, 9078 IS THE
THE TIME. THE JULIAN CODE IS THE FIRST

09/10/07




FIVE DIGITS OF THE SECOND LINE, FOLLOWED BY ONE DIGIT FOR PERIOD NUMBER AND
" ONE DIGIT FOR THE LINE NUMBER. - .
E. EXAMPLE: EST87 9069
' 072335

09/10/07
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8/6/2007

9069 NEW CHILI W/O BEANS #10 APEROVED|

Nutrition Facts

Serving Size 1 Cup{248g]
Sorvings Per Contalner Aboul 32

mr«m -
Calories 400 Calivies fram Fat230
B % Doy Valus”
Total Fat3sy . . 3%
Saturated Fat 10g 2% §
Trans Fal 09
Cholastarcl 70mg %
Sodlum 950mg £8%
Tota) Carhohydrate 159 %
Distary Fiker 3g 1%
Sugars Bg
Prowpin 239

Vitamin A40% - Vitarnia C 8%
Calcium 6% o lron25%

"Peccof Daly Viluws aro based oy 8 2800
cobtite disl. Vour-dally vatues may be higher or
xbarie paadt

Iqwar depencing bn joot

3 2500
Tolsl Fak LetBun 653 g
Sativtind Fa1  Lens than 209 ﬁ‘”
Sadlu Leas than L0y 2400mg
“Yois Casbolydmle ablg IS
. Flisr 2%a
Caudorins pot QW

MOGRECIENTS: Beef, Baef Slock. Tomale Puree{Water, Tomata Pasie}, Water, Moddied Com
rch, Wheast Flour, Texiured Vagetable Protein(Say Flour, Caramel Color), Chili Powder{Chill
'sppar, Cumin, Salt, Gaitic, Orsgano, Stilsoa Dicide), Salt, Dehydrated Opions, Spices, Sugar,
Denyuiatdd Garic.Oleorasin Paprika, Carainel Color. CONTAINS: WHEAT, SOY

Tl e~ ovboydrutad = Proteic &
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- INGREDIENT STATEMENT];

- FLAVORS), SPICE. o

moaw>

- MICROBIOLOGICAL STANDARDS:

. AUNT KITTY’S FOODS

3

FINISHED PRODUCT |SPECIFICATIONS

PRODUCT TYPE; ;
CHEESE RAVIOLI IN SAUCE - 3304
|

LABEL: -] :
AUNT KITTY’S FOODS - PRIVATE LABEL

GENERAL REQUIREMENTS:

ACCORDANCE WITH GOOD MANUFACTURING H

ROCEDURES. THE PRODUCT IS STORED AND

CHEESE RAVIOLI IS PREPg:ED FROM WHOLES(ME INGREDIENTS AND IS PACKED IN

SHIPPED UNDER CONDITT:

S ADEQUATE TO MAINTAIN PRODUCT QUALITY AND INTEGRITY.

ALL INGREDIENTS AND FH\!IISHED PRODUCTS MEET ALL APPLICABLE FEDERAL, STATE AND

LOCAL REGULAITONS. !

SPECIFIC PRODUCT CODl_L‘r::

DESCRIPTION.

CODE . PACKSIZE | '
3304 6/410 E CHEESE RAVIOLI IN SAUCE
PRODUCT DESCRIPTION: |

CHEESE RAVIOLI IN SAUCE
. !

TOMATO PUREE(WATER, TOMATO PASTE), WAT
FERROUS SULFATE, E, MONONITRATE,

ER. ENRICHED WHEAT FLOUR(FLOUR, NIACIN,
RIBOFLAVIN, FOLIC ACID), COOKED

RICE(WATER, RICE), CARROTS CRACKER MEAL(FLOUR, WATER), HIGH FRUCTOSE CORN SYRUP,

CORN STARCH AND CELLULQOSE), SALT; CREAM
SKIM MILK, NATURAL ACIDS, SALT, XANTHAN,
FLAVORING, SOYBEAN 01L4 NATURAL BEEF FLA
WHEAT, SALT) PARTICALLY HYDROGENATED S

CONTAINS WHEAT, MILK,  SOY.

COMPONENT WEIGHT.,
A WHEAT FLOUR

23%

PHYSICAT, CHARACTERISTICS:
COLOR: RED SAUCE, TAN RAVIOL}
DRAINED WEIGHT: N/A

MAXIMUM VISCOSITY: N/A
. PARTICLE SIZE: -N/A .

MAJOR INGREDIENTS:

' ROMANO CHEESE(MADE FROM PASTEURIZED COW'’S MILK, CHEESE CULTURE, SALT, ENZYMES,

CHEESE{PASTEURIZED CULTURED CREAM,
LOCUST BEAN AND GUAR GUMS), NATURAL
VOR(YEAST EXTRACT, SOY SAUCE (SOYBEANS,
OYBEAN AND COTTONSEED QIL, NATURAL

DEFECT CRITERIA: THEPRODUCT SHALL BE|FREE OF ANY OBJECTIONABLE FLAVOR, OFF

AROMAS, AND SHALL BE FREE OF FOREIGN MATERIAL (BONE FRAGMENTS, SINEW, ETC.),
AND EXTRANEOUS MATTER OF ANY SANITARY SIGNIFICANCE. :

09/10/07
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€.  SODIUM CHLORIDE!(NaCl)

METHOD OF PREPARATION'

"I‘HREEYEARS

‘DO NOT FREEZE OR REFRI
. PACKAGING AND LABELING:

CHEESE RAVIOLI IN SAUC*E IS A LOW ACID FQC
ACCORDANCE WITH 21 CFR 113 OR ¢ CFR 308 T(
THE CONTAINER INTEGRI{Y IS MAINTAINED.

CHEMICAL ANALYSIS; |
A. FAT (IN FINISHED P};{ODUCT)

B. ° pH
NUTRITIONAL INFORMATION:
Nutritional Facts

1 CUP
ABOU

Serving Size
Servings per container

Amount Per Serving
Calories 120

" Total Fat 2.5¢g
Saturated Fat - 1g.
Cholesterol . Smg
Sodium - 1140mg
Total Carbohydrate 23g
Dietary Fiber 1g
Sugars 10g
Protein 4g

25%
0%
6%

" 10%

Vitamin A
Vitamin C .
Calcium
iron

YD WHICH IS THERMALLY PROCESSED IN g
D ACHIEVE COMMERCIAL STERILITY AS LONG AS

(235¢g)
T2

Calories from Fat 20

% Daily Value

4%
5%
2%
48%
8%
3%

EMPTY CONTENTS INTO SAUCEPAN. HZEAT SLOVILY UNTIL THOROUGHLY ‘WARMED.

STORAGE INFORMATION:
PRODUCT SHOQULD BE STOR .
RATE:

D UNDER DRY CONDITIONS AT AMBIENT TEMPERATURE (50-80°F ).

A. CHEESE RAVIOLI IN SAUCE WILL BE PACKED IN #10 CANS
B. ALL CANS WILL BE PACKED IN STAPLE FREE|CORRAGATED BOXES AND SEALED THE
BURSTING STRENGTH OF ALL CASES USED I§ 175 LBS. PER SQUARE INCHE MINIMUM.

'C. MANUFACTURER’S OPEN CODE WILL BE PRINTED ON THE LID AND THE OUTER CARTON.

09/10/07




D. CODING SYSTEM WILL|BE AS FOLLOWS: ES
' FOUR DIGIT PRODUCT CODE, FOLLOWED B
FIVE DIGITS OF THE s§orm LINE, FOLLOW

ONE DIGIT FOR THE LINE NUMBER.
E. EXAMPLE: VM 3304
. , 07233*5

I' 87 IS THE INSPECTION LEGEND. 3304 1S THE
¥ THE TIME. THE JULIAN CODE IS THE FIRST
'ED BY ONE DIGIT FOR PERIOD NUMBER AND

Q5710407




2/8/2007

3304 Cheese Ravioli LAl

BEL #10|

Nutrition Facts
Serving Size 1 Cup (253g) . .
Servings Per Containes Aboul 12

Acrvid Pag Serving y

Calories 120 Calorias from Far 26

. % oay Vakie:

VofFat2sy . .4
Saturaled Fat 1

Trans Faidg ...
Choiasteroismg . 2%
Hodium 1140mg - 23%
Tota} Carhohydrate 23g 3%

Dizlary Fiber less than 1g 3% }

Sugars 10g
Proyein 49

'Vi’(am(n A 25% ¢« VianinCa%
- Calcium 5% « . lron10% .

operoant Datly Veioes s dryad on # 2,000
. | eaiode des. Your 92y value cwy b higher o
Jower deperuding bn yous salanie aceda:
oo SR 2000 250
3D 55

Salprated P32 Lasy pan 200 233
rassan 0Cwg  Wimy
Luss Wan 240mg 2.40Tmy
‘sl Cardadnysnie acy  ASp
OwoeyPee | 2% TN
Cakxits pec praac

Fat$ = Caboliydrate ¢ * Presvind

REDIENTS: Tomaty Puvee{waigr, Tomato
te), Waler, Enriched Wheal Flour(Flour,

Niagln, Ferrous Sulfale, Thraming M itrate,
Ribbllavin, Folic Atid). Cooket Rice
Ricay, Canrots, Cracker Meal{Flour.
High Fruttose Corn Syrup, Romanad
Mage From Pastaurized Caw's Milk.

aler,
aier).
Hreese(
masa
re, Sal and enzymes, Com Starch ano

Celiulose) Szlt, Cream Cheese(Pu;llurized
Culjured Cream, Skim Milk, Na\uraljhcids. Salt,
\than, Locust Bsan and Guar Gy

ural Flavoring, Soytean OB, vol Baal
ar(Yeast Extrac!, Soy Sauce({Soybeans,
=al, S2¢1) Partially Hycroganated (Soybean
Gotionseed Oit, Nalura) Flavars], Spice.
NTAINS. WHEAT, MILK, SOY

ns),




1.

L

1V,

VI,

'~ STARCH AND CELLULOSE)
CONTAINS WHEAT, MILK, AND SOY.

FINISHED PRODUCT

AUNT KITTY

'S FOODS

RODUCT TYPE:

BEEF RAVIOLIIN SAUCE -830]

LABE].:

AUNTK KI! TY'S FOODS - PRIVATE LABEL

GENERAL REQUIREMENTS: ‘
PREPARED FROM WHOLESOME INGREDIENTS AND IS PACKED IN

BEEF RAVIOLI IN SAUCE I8

SPECIFICATIONS

ACCORDANCE WITH GOOID MANUFACTURING FROCEDURES. THE PRODUCT IS STORED AND
SHIPPED UNDER CONDITIONS ADEQUATE TO MAINTAIN PRODUCT QUALITY AND INTEGRITY.
ALL INGREDIENTS AND FINISHED PRODUCTS MEET ALL APPLICABLE FEDERAL STATE AND

LOCAL REGULA]TONS

SPEQIFIQ PRODUCT CODE:
CODE " PACK SIZE
8301 - 6/#10° ’

PRODIICT DESCRIPTION:
BEEF RAVIOLI IN SAUCE
STATEMENT

INGREDIE

DESCRIPTION

BEEF RAVIOLI IN SAUCE

WATER, TOMATO PUREEN{'_ATER, TOMATO PASTE), ENRICHED WHEAT F LDUR(NIACTN

FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), HIGH FRUCTOSE

CORN SYRUP, BEEF, CRACKER MEAL(WHEAT FLLOUR, WATER), SALT, CARROTS, MODIFIED

CORNSTARCH, NATURAL FTL
FLOUR, CARAMEL COLOR),

AVORS, SOYBEANMS

OIL, TEXTURED VEGETABLE PROTEIN(SOY .

CELERY, BEHYDRATED ONIONS, SPICE, CARAMEL COLOR, ROMANO

CHEESE(MADE FROM PASTEURIZED COW’S MILK, CHEESE CULTURE SALT, ENZYMES, CORN

OLEORESIN PAPRIKA.

COMPONENT WEIGHTS OF MAJOR INGREDIENTS:

A. WHEAT FLOUR
B. Ravioli contain % Meat

PHYSICAL, CHARACTERISTICS:
COLOR: RED SAUCE, TAN RAVIOLI

DRAINED WEIGHT: N/A
MAXIMUM VISCOSITY:
PARTICLE SIZE: N/A

DEFECT CRITERIA: THE

HOoow»

MICROBIOLOGICAL STANH)ARDS
A LOW ACID FOOD

BEEF RAVIOLI IN SAUCE IS
ACCORDANCE WITH 21 CFR

N/IA

PRODUCT SHALL BE
 AROMAS, AND SHALL BE FREE OF FOREIGN
AND EXTRANEOUS MATTER OF ANY SANITA

23% .
16%

‘113 CR9 CFR 308 TO

FREE OF ANY OBJECTIONABLE FLAVOR, OFF
MATERIAL (BONE FRAGMENTS SINEW, BTC)
RY SIGNIFICANCE.

“LHTCH IS THERMALLY PROCESSED IN

ACHIEVE COMMERCIAL STERILITY AS LONG AS

09/10007




XV,

XIL

XTIIL

XVL

XVIL

XIX.

'SHELF LIFE:

THE CONTAINER INTEGRITY IS MAINTAINED.

FORTH IN MEAT INSPECTION REGULATION 314.309,

CHEMICAL ANALYSIS:

A. FAT (IN FINISHED BRODUCT)

B. pH .
C. SODIUM CHLORIDE

Nutritional Facts

Serving Size

Servings per container
Amount Per Sgrv' Z

Calories 350

Total Fat
Saturated Fat
Chaolesteral
Sodinm

Total Carbohydrate
Dietary Fiber | -

Sugars
Protein

Vitamin A

" Yitamin C
Calcium
Iron

METHOD OF PREPARA TI( le :

(NaCl)y
NUTRITIONAL INF TION:

1 CUR (235g)
ABOUT 12

‘Caluri:es ffum Fat sd

% Daily Value

14%
15%
4%
35%
20%
3%

MEETS USDA—MPI INCUBATION TEST AS SET

EMPTY CONTENTS INTO SA UCEPAN HEAT SLOWLY UNTIL THOROUGHLY WARMED

THREE YEARS
STORAGE INFQRMATION

PRODUCT SHOULD BE STORED UNDER DRY CON
ERATE.

DO NOT FREEZE OR REFRIG

PACKAGING AND LABELING:

A. BEEF RAVIOLI IN SAUCE WILL BE PACKED IN #10 CANS

. ALL CANS WILL BE PAC]

B

C. MANUFACTURER’S OPE]

D, CODING SYSTEM WILL E
FOUR DIGIT PRODUCT C

KED IN STAPLE FREE
BURSTING STRENGTH OF ALL CASES USED I
N CODE WILL BE P
3E AS FOLLOWS: EST
ODE, FOLLOWED BY

NTED ON THE

[

IDITIONS AT AMBIENT TEMPERATURE, (50-30°F ),

CORRAGATED BOXES AND SEALED. THE
3 175 LBS. PER SQUARE INCHE MINIMUM.

LID AND THE OUTER CARTON.

87 IS THE INSPECTION LEGEND, 8301 IS THE
THE TIME. THE JULIAN CODE IS THE FIRST

09/10/07



FIVE DIGITS OF THE SECOND LINE, F OLLOJNED BY ONE DIGIT FOR PERIOD NUMBER AND

ONE DIGIT FOR THE LINE NUMBER. ‘ : .
E. EXAMPLE: EST %7 8301
. 0723315

09/10/07




8301 BEEF RAVIOLI IN £

9/6/2007

,AUCE #10 ARPROVED ,

Nutrition Facts

Size 1 Cup (243g)

Sening
-} Senvings Pet cantamm: 12

hown!?-annklp
Cxlorfex 350 ~ Calosies from £at BD
A AT —

+% Dally Veluw*

&mratad Fat3g 15%
Trans Fat Ou
cr [y toyol 10“’9 . m
Sodium BA0mg ISK
Total Carbohydrais 559 20%
Dietary Rber 29 A%
Sugars 8g
Protein 89
Vitamia A 8% Viamin C 2%
Catcium 2% » {on 10%

Talal Fet Og . 14%

INGREDIENTS: Water, Tomalo
Pure

flavin, Fol
Acd) Hich Fruciose Com Sywp, Bee

Cracker Meal (Wheat Flour, Waler),
, Modified Com Starch, Natura

Fi . Soybean Cf, Texturad V: bie
Prat (Sny Flour, CaramelOoIod ery.
Oah ted Onions, Spice, Caramel

a Cheese{Mada From Pasted
Cowsx Mitk, Chesse Cultwe, Sall and
En Corm Starch and Ceilulua).
Ok in Papika.CONTAINS: WHEAT,

SOY) MiLK

ater, Tomato Paste), Endchod
-f Wi qur(th. Fertous Sulfate,
& Mostonilrate, Ribo!

“Purcont Dally Values are Daved on 3 2000
calode dst.\'wrwwnwwum«
Jowar deperding 0n your cabors needs:
c:!uils'-

Tokd Fab
Sskertod Fal unl's-u Nn

Chold stacod Lyaxm than

To'a Gusboleeiats
Dinlary fiber

§§§§
ﬁgggﬂ

Camborfes por grunt,
FatS « Catolhyomled

m#




This product is not kosher ce

B&G FOODS, INC. 4 Gatehall Drive,

Suite 110 Parsippany, NJ 07054

TECHNICAL DATA SHEET

LAS PALMAS® RED CHILE SAUCE 6 LB 6 OZ (2.89 KG) #10 Cans

1223

PRODYUCT DESCRIPTIO!]

Red Chili Sauce
NUTRITIONAL INFORMATION

Serving Size ¥4 cup (60g)
_Servings Per ContaiTner About 48

Amount Per §ewing[

Calories 20
Calories from Fa 5

% Daily Value

Total Fat  0.5g . 1%
Sodium 380 mg . 16%
Total Carbohydrate | 3g . 1%
Dietary Fiber 0Og 0%
Protetn Less than g ‘ ‘
Vitamin A 10% Vitamin C 0%
Calcium - 0% Iron 2%

on a 2,000-calorie diet

INGREDIENTS LISTING
INGREDIENTS: Water, Dri
Garlic Powder, Spice, Olive Ojl, Calcium Hydroxide.
KOSHER STATUS ’
ied

All products are identified wi
10085 LMDP 14 17:00 = xx

a manufacturing code on
xX X XXX
month  year varj

TERS

Physical Analysis:
- Typical Colar, flavor and con

PRODUCT ITEM NUMBER
10050

Declapation — All ingredients are approved by the
U.S. Food and Drug Adminiistration (FDA) for food
use and are considered safe tor human consumption.
We hereby certify that this product is not adulterated
with the meaning of the term as defined in the U.S.
Federal Food, Drug & Cosmetic Act It is
manufactured and packaged in accordance with Good
Manufacturing Practices

Rex Chile Peppers, Sali, Cottqnsaed Qil, Fumaric Acid, Cfder Viunegar,

cach container, An example of a code date is:
X xx RRXX.
etycode  batch  military time

istency, no off odors or oleectionable flavors
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EERASERVING SUGGESTH
= Excellent salad bar item

« Serve as a base for La Choy Ch
» Sprinkle over soups and casser

NS

oles as an afternative to ¢

ow Melns orother La Chﬁ;y entrees, a fa king or other creamed dlshes
outons

BOREPARATION AND !“{;’)QKNG i?‘éﬁ‘%‘ﬁljﬁ““&ﬁﬂa‘&

No preparation needed.

5T OF INGREDIEN

Enriched wheat flour (thfamine meo onltrate ribeftavin, niacin

(soybean and/or cottonseed), salt,

IOTHER INFORBATIC

For more information, contact: Dive sified Food Products

3353 Michelson Drive
trvine, CA 82612 -
phone: (948) 437-1000

ABDITIONAL INFORM

EANUTRITIONAL INFOR

ter and yeast, -

A TIHON

THON

Nutritiona

| Facts

~ Servings Per Case: 144

Serving Size: 0.9%0z {28g)

AT Sorving ‘ —
Calories: 140 Calaries from Fat. 80
- % Dafly Valdg~

T m‘l’otal Fal.8g 9%
10%

t . | Saturated Fat 2g°
2 Tgans Fat: g

, Kosher: YES ' [

and iron), partially hydrogenated vegetabie oif -

e aen

-
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- Customer Prodjct Specification

Item Description

02824 Refried Beans, Vegetarian

Issue Date

5/01/07

Ap proved _ K, Challoner

Paget of 3 '

Fuil Descrlgtmn. Canned

cooking or other

Refried Beans are prepared from dry, mature beans by washing,

processing. with water, salt and other

igs or ingredients as fequired by the appropriate formula. The
is packed in hermetitally sealed containers and is sufﬁcnently
processed by heat to assure prg

Quality Characteristics:

sservation.

Quality 5 must meet USDA |Grade A. Must comply with the US
ards for Grades of Canned Dried Beans, wnth modifications
within these specifications. '

Color be uniformly bright, typical of the bean.

Maturity 5_must possess a good texture typical of the product.

Defects be practically free fipm product defects that materially affect”

the appearance or edibility
f‘rom objectionable or foreign flavors or odors such as scorched, sour,

of the product. The flavor shall be free

etc..
Physical Characteristics:
Net Weight tainer Size Weight
. 300 x 407 16.0 oz 454
603 x 700 61b. 14jaz. | 3.12kg
Sait Range 0.7 to 1.2% '
Brix Range 9.0 to 13° _
Yacuum inimum 5" at sea level far retail and minimum 3> at sea level for
ervice. i
Shelf Life 36 manths at optimal storage ccndstzons
Allergens

Glutens R

Seneca Foods Corp., 418 East Co

ROPRIETARY TO SENECA. FoOoBs
de St., Janesville, WI 53546; phone 608 757-6000; fax 608 752-5042




Microbiological Charactet

All SFC canned products are thermaily pr
jations.

General Information:

Customer Prod

uct Specification

Item Desciiption

082824, - Refried Beans, Vegmnan

| Issue Date

‘B/0Y/07

| Approved

K. Challoner

Page 2 of 3

FDA and GMP regu

ristics:

pcessed to be commercially sterile per US

Aerobic Plate Cour

t

E. Coli Coliforms

Molds ~ Yeast

Slolo

Seneca Foods Corpo
Practices (21 CFR,

ation manufactures in|
arts 110 &113). The

accordance with the Good manufacturing

. review at each locatid

with the provisions of the Federal Food, D
apphcable USDA regulations, 1o the state
and is fit for human gonsumption.

All manufacturing and warehouse f‘acxhtu
compliance with all sections of the Py

Preparedness and Response Act of 2002, ‘

facilities have a HAC
Acid Canning Facilit]
11,

'All of our production
certification for Low

finished product and packaging conforms
rug and Cosmetic Act as amended, to all
regulations in which the facility is located

:s of Seneca Foods Corporations are in
blic Health Security and Bioterrorism’

1

CP program, but at this time there is not a
es. Our HACCP Plans are available for

P

ROPRIETARY TO SEN
Seneca Foods Corp.,, 418 East Coqde St. Janesville, Wl 53346; phone 608 757-6000; fax 608 752-5042

CA FOODS



Customer Product Specification

Item Descitiption 02824,-Refried Beans, Vegetarian
Issue Date $/01/07 : -
Approved K. Challoner _ Page3 of 3 .

Nutritional Facts:

Nutrition Facts*

Serving Size 1/2 Cup {130g)

Servings Per Container  see below

Amount Per Serving .

Cafories - ] 140 Caldries from fat 20
. %Daily Value*

Total Fat : 29 3%

Saturated Fat g ' 0%

Trang Fat ' . 0g

Cholesteral Img - Q%

Sodium 450mg _19%

Total Carhohydrate 223 7%

Dietary Fiber - 7g ' o  28%

Sugars ' © ' lessthan 1g

Protein . 8g -

Vitamin A 0% . Vitamin © 15%

Caleium 2% * Iron 10%

*Percent Daily Values are based on a 2,000 calorie
diet. Your dally values may be higher orilower

depending on your calorie needs;
- ] Calaties 2,000 2,500

Total Fat . ‘ : . Less than 65g

Sat Fat Less than 20g 2
Chalesterot. _ L Less than 300mg  300mg
Sodium Lessthan 2,400mg 2,4pomg
Tolal Cambohydrates 300g  37dg

Dietary Fiber ' 25g 30g
Calories per gram; :

- Fatg - CMydralesd * Protein 4

INGREDIENTS: COOKEQBEANS. WATER, CANOLA OIL, SALT

Servings per Container:

Container Size Weight Sdrvings
300 x 407 16.0 oz 454g About 3.5
603 x 700 6 1b. 14 oz. 3.12kg |About 24

~

’ PROPRIETARY TO SENECA FOODS . v
Seneca Foods Corp., 418 East Coﬂde St., Fanesville, WI 53546; phone 608 757-6000; fax 608 752-5042
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Specification lerter C_FOB

"

05/03/2006 ~ :
Supersedes
02/14/2000

Dated 371905

P‘r:oducf Description: U@ 00562 .

Product Specification

Garbanzo Beans No Sul fites

Lo

The product is prepard flom dcy matuve garbanzo beans. The beans are processed by
washing, soaking, blancling, sorfing and packing in a liquid medium in herretically
gcaled containers and sufficiently processed by heat to assure preservation.

Pyopdut Speeifications: !

ngredients:

Character:
Cofor:

Flavor & Aroma:

_'Dcfecté:

Brix:

‘Salt.; :
Net Weight;

Drain Weight:

- .Micobiolgical:

Shelf life;

Storage Conditions:

Nutritional:

Garbanzo Beans, water end salt, Disodium EDTA added
prpmote color retention

Good typical texture, maybe slightly soft. or slightly fiam. '
Typical bright reasonably uniform garbunzo besn color.

Good normal flavor and arems characieristic of garbanzo beans,

-Meets US Staridards for Grade A,

5.0-6.0

'S.j'/—é.o S
1% '

30’L£150z 21/2:30.002 © #10: 1080z
000202 - 212: 1900z . - #10: 68.0 67

—

Product shall be cnmmérciaﬂy sterile.
18imonths from date of pack,

S

—

gred under clean, cool and dry conditions -

Aviilable upon request.




C_FoB

GARBANZO BEANS NO SODIUM BISULFI"I'E

.| . NUTRITION FACTS
Serying Size ¥ cup (120 ) o
Servings Por Container soe bilow

Ainount| per Serving
Calories 100 Coloes from Fy - 5
% Daily Valye*
Total Faf Ig 1%
Saturated Fat 0Og 0%
Trong Fat 0 0%
‘Chalestero| 0mg - 0%
1 Sodium 500mg 20%
Total Carbobydrapes 145 A%
Dictary Fiver 62 24%
"Sugws Og Co
Prateis 8
Vitamin A 4% Vitdmin C 4%
Calciem 4% Iy 6%

*Percenl (%) of 1 Dally Value are basdd on » 2d00 calorie diet.

‘Your Daily values may vary higher or lawer depanding on your
<enloric neieds,

“"'Ccnl‘ains leas than 2% af the Doj Iy Malue of this nutrient,

Calorics |° 2,000 2,500
Total Fat © Less thap as5p g
Saturaield Far . Less than 20 25g
Chiolesyergt Legs than 00mg oomy 4
Sodium A Lessthan (2400 mg 2,400 mg
Toral Cardohydrates - 300 g KYNY
Dictury Fibar - - 25p 3og
Culorics par gram ~ '
faL= 9 Carbohydrates = 4 - Protein =4
SERVINGS PER CONTAINER Net Weight
I00ican - about 3,5 15.0 oz (425 grams)
2 Y can , about7 - - 30.0 oz (850 Bvoims)
#10 [con about 25 108.00z (3062grams)

. INGREDIENT STATEMENT: Prepared Garsnzo Beans, Water, Salt, Disodium
" EDTA adddd to Promote color Reteition B ,

Date: 05/03/06 _
Supersedes: 02/14/1397 -

wilh our intergretation of the Nutritione] Labeling fwnd Bduemion Acy {NLEA) in offect ot (he linye )
ol this aditian.! Pleasa conducl your own independent 1eview and odvise Aowater Canning Company

. Teasdale Qualify Foods makes no represantations oill:'z‘: than sH information 'above is consistem
of any i is{sncy with The NLEA, now or i the fture, which tie informntion abave mighi,




Customer Product Specification

Ytem Description || Three Bean Salad 5 /757 4

Issue Date 5/01/07 :
Approved K. Challoner Page 1 of 3

Full Description: Canned Three Bean Salad is prepared from a blend of Breen beans; wax

Quality Characterigtics:

beans, and kidney beans with water, salt, .sugar, viregar, red peppers
and other seasonings. The product is packed in hermetically sealed
containers and sufficiently processed by heat to assure preservation,

Quality

Vst meet USDA Grade A. Must comply with the US Standards
or Grades of Canned Green and Wax Beans and Dry Beans, with
nodifications noted within these specifications.

o 8 e S - W A

Color .

seans shall have a bright unifor color typical of the variety.

Maturity

All varieties are present in approximately the correct proportion,
anid all other ingredients are easily identifiable,

Defects

ﬂ‘ractically free of mashed and/or broken beans, loose skins and

Physical Characteristics:

1echanical damage. Areas of biemish shall not affect the beans.

/o Net Weight Cantainer Size Weight
' 3(0x407 150z 425 -
Glass 15502, | 439g
404 x 700 30 oz, 1.42ke
603 x 700 61b. 12 oz." | 3.06kg
Sait .| Range 0.34% to 0.45%
Brix Range 10.0to 15.0°
pH Value < 41 _ R . ‘
Vacunm Minimum 5 at sea level for retall and 3" at sea level for food
service. :
Shelf Life 24 Mnonths at optimal storage conditions.
Allergens None '
Glutens None

Seneca Fnods Cprp., 418 East Conde St., Janesville, WI 53544 phone 608 757.

PROPRIETARY TO SENECA FOODS :
6006; Fax 608 752.5042




Customer Product Specification

.
Item Description  ||ThreeBean Salad >/ U

Issue Date 5/01/07
Approved K, Challoner "~ Papge2of 3
Microbiological cteristics:

All SPC canned products are thermally processed to be commexcnaily sterile per US
FDA and GMP regulations.

Aerobic Plate Count
E. Coli Coliforms
Molds — Yeast

Qlo|e

General Information:

Seneca Foods Corporation manufactures in accordance with the Gaad Manufacturing
Practices (21 CFR, |Parts 110 & 113). The finished product and packaging conforms
with the pmvismnsi of the Federal Food, Diug and Cosmetic Act as amended, to all
applicable USDA :Fguiattons, to the state reguiations in which the facility is located
and is fit for humar consumptwn . :

All manufacturing and warshouse faciliies of Seneca Foods Corporation are in
compliance with a1l sections of the Public Health Security and Bioterrorism -
Preparedness and R{esponse Act of 2002,

All of our pmd\ictitjm facllities have a HACCP program, but at this time there is not a
. certification for Low Acid Canning Facilities. Our HACCP Plans ate available for
review at each location. :

) -PROPRETARY TO SENECA FOODS
Seneca Foads Corp,, 418 Bast Coude St., Janesville, WI 53546 phoue 608 T57-6000; fax 608 752-5042




Customer Product Specification

’ - )
Item Description |[ThreeBeanSalad S 7/ 2/

Issue Date 5/01/07
Approved K. Challoner ' Page 3 of 3

Nutritional Information:

[‘.__—
Nutrition Facts*
Serving Size 1/3 Cup (B5g)
Sewings Per Confainer  see belew
Amount Per Serving L
Calatles 60 Calotles from fat 0
) - %Daily Value*
Takal Fat .0g (1%
Saturated Fat Jg 0%
Trans Fal : ' O -
Cholestero| . Omg - . 0%
Sodium 300mg - 13%
Potasslum - 0mg 3%
Total Carbshydrate 13g 3%
-t Dietary Fiber - . 29 8%
| Sugars i 8g ' ]
Protein 1g
Vitamin A 0% * Vitarnin C 4%
Calclum 2% ¢+ londk
“Percnt Daly Values gra based on 8 z,Doisamfe
diet, Your dally values may be Hgher ot fower
depending on your caloianesds: ]
. : Cables 2000 - 2500
Totat Fab o Less Uan B5g . 80g
Satfat . tess than 203 : 255
Chotegtere!t Less than S00mg 300myg .
Sodlum . ’ Lessthan ~ 2400mg - - 2400mg
Polassium : .o © 3800mp 3500mg
Totat Carbohydrates ) 300g 8763 -
Dietasy Fiber : 253 - " 80g
Calurdgs pergram: : .
Fal® - Carbohydrales4 - Proteln4

INGREDIENTS: GREEN.BEANS,|WATER, WAX BEANS, KIDNEY BEANS,
SUGAR, DISTILLED VINEGAR, DEHYDRATED ONIONS, RED BELL
PEPPERS, SALT, SOYBEAN QIL{TURMERIC .

Servings per Container:- :
Couttainer Size [Weight Servings
300 x 407 15 oz, 425g About 5
Glass 15.5 oz. 43%g About 5
404 x 700 50 oz, 142%kg | About 17
603 x 700 61b.120z. | - 3.06kg | About 36

: -PROPRIETARY TO SENECA FOODS
Seneca Faods Corp., 418 East Conde St., Janesvilie, WY 53545 phoue 608 757-6000; fax 608 752-5042
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" Specification letter C_E B

05/03/2006
Supersedes

- 02/1572000

Darad 3/1995

Product Specification
LPinto Beans in Brine -

Prodnet Deseription:

011865,

The produet is preparc( from dry mature Pinto beavs. The beans are processed by
washing, soaking, blanching, sorting and packing in a liquid medium in hermetically
sealed containers and mfﬁcicnﬂy processed by heat to assure preservation.

Produt S.péciﬁc:;ﬁoms:

.]_ngrec.iiems: ,
Chamc\er; :
Color:

Flavor & Aroma:
Defects:

Brix:

pH:

Sah:

Net Weight:
Drain Weight:
Micobiolgical:

Shelflife:

Siorage Conditions:

Mutnnenal:

Pinto heans, waiey, salt and calcium disodium EDTA added 10

© presevve colos.

_ Good typical texture, maybe slightly sofl or slightly firm.

- Typical bright reasonably nniform Pinto bean i:o]o_r. |

Good normal flavor and aroma chaxanteﬁkﬁc of Pinto Beans. |

_ Meets US Standards for Grade A.
|, 50460

" 5.0-6.0

1 % target |

300: 1502 21/2:30.002 #10: 108 oz.

300:9202  212: 1900z 410 6800z
Produet shal) be cormmercially sierile,

18 monthe from daie of pack.

Siored under clesn, coot and dry conditions

Available upon requess



: NUTRITION FACTS
Serying Size % cup (126 )
Serbings Per Contalnex  scc below
'| Amoun{ per Sexving JS o
Chalorieg g0 Calorids fiom Fat 0
- % Daily Valyet
Taml Fat ' 0g 0%
Saturated Fat Og 0%
Fat 0g . 0%
Cholesterol Omg,. 0%
-} Sedium . 5S0mg -23%
Total Carbohydrates  15g St
Dletary Fiber Sg 19%
Supars . O
Prowcin 62
Viamin A Y Yithmin C Fuog
Calcium 6 Y Iron 10 %

¢alaric needs.

Calonas

“Percent|(%) of 2 Daily Value are baskd on 2 2000 calorie diet,
Your Dajly values may vary higler or lower depending on your

**Conuins less thau 2% of the Daily Value of this nugient,

2,000 _ 2,500

"Date: 05/03/06

" Temsdale Quatity Foods makes no representations

" Total Fax Leas than 65¢g "80¢g
Saruraied Fat Less than 20g : 25
.| Cholesterp} Less than 300 mg 300 mg
Sodium lesgihan | 2,400 mg 2,400 mg
Total Carbobydrates . 00g . ° 375g
Dietary|Fiber aSg - 30g
Calories ﬂ er gram : ’
Fai= 9 " Carbohiylratles =4 - Protein=~4
SERVINIGS PER CONTAINER - Net Weight
300 can abowt 3.5 150 0z (425 grams)
2% con about 7 3000z (B50 grams)
'401 oz ’ abous 9 252 bz {1094 grams)
#1¢ can about 25 1818.00z (3052pmros)

Calcium Cllorids, and Calcivm Disadi

Supersedes: 02/19/1893

with our int ian of the Nutritional Labeting
of this editioh. Please conduss yaur own indepe
ol any inconsjstanay with the NLEA, zow orin th

" INGREDIENT STATEMENT: Pr:pm‘rl Pinlo Beans, Water, Salt,

m EDTA to promaote color retention,

other than all informntion above is conxisten

and Education Act (NLEA) in cffect at thetime
enf review and advice Atwater Casning Corapany
= future, whieh i information abave mipht




Specification letter C . AB

05/03/2006
Supersedes
0271572000
Dared 12/19/1994

Produet Desaﬁptinn_:,

~Product'Sgecftzcaz‘ion

1 Black Beans in Brine
#01134

The product is prepard f
washing, sadking, blanc

Produt Speeifications:

~ Ingredicats: |
Chafac:‘mr:
Color:

Flavor & Aroma:
Dcf'ccls:
Bn’.x:

pH:

Salt:

Net Weight:
bmin Weight:
Micabiolgical:

Shelf jife:

Storage Conditions:

Nutritional;
\

Blagk beans, water, salt, Ferrous Gluconate and Calom:m Chlondu

" Gogd typical tc'xmre mayhe slighlly soft or shg,hﬂy ﬁrm

TypxCal bright. reasonahly uniform black bean color.

" Good nommal favorand aroma characteristic of hiack beans,

Medts US Standards for Grade A.
6.0-7.0

5.4-16.0
1 % avpet

300:{150z 212:30.00z " #10: 108 oz,

300:19.202 2V2: 19802 - #10: 680 0

Product shall be comm erciél}y Sterilc.

v 18 months from da;é of pack.

Stored under clean, cool and dry ¢onditions

Available upsn request,




BLACK

1'e&sd'a|e'

ah(y l—uods

CAB

BEANS

Serving Skze % cup (126 )

NUTRITION

ACTS

Servings Per Container spc bélew

Amoust per Serving l
Caforl 7¢ Calorics from Fat (]
% Daily Value*
Total F . og 0%
Saturgted Fat Ge 0%
Truny Fat - Oe
Cholesierol Omg 0%
Sodium 330 mg 16%.
Porassiy "4G0mg 13%
Total Carbohiydrates  18g 6%
Dietary Fiber 5g 24%
Sugars <lg
{ Pratein 7=
Vitamin A * iy Vitamin C 2 %
Cal¢imm 8 % Iroh 45 %

*Percent {%) of a Daily Valuc are bnstd on & 2009 calovie det.

ower depending on your

Supersedes: 2/14/97

Tensdale Quufity Foods makes no representations|ather than ail informntion abovo §s conalstens -
refation of the Nurvitianal theﬁlf:nd Education Act (NLEA) in cfiect at the time

with nurinte

uf (his editiok, Pleasc conduct yaur own indepen
stency with the NLBA, now or it th

of any insonsj

Your Paily values may vary higher or
caloric ngeds.
**Contains less than 2% of die Daily Value of this nutrient,
Calaries 2,000 2,500
Totwal Pat Lesy than 658 3D .
Saturated Fat | Less thoy 20p 25g
Cholesterp} Less than 300 mg 300mg
Sodium . Lessthan | 2,400 mg 2,400 mg
Total Carbohydrates 300 ¢ 5
Dietary Flber - 25g 30
"Calaries per gram
Fat= 9 Carhohydrates = 4 Protein = 4
SERVINGS PER CONTAINER Net Weight :
’ 300 can about 3.5 18.0 0z (433 grams)

#14 can .about 25 108.00z (3062grams)
INGREDIENT STATEMENT: Prepured Black Beans, Water, Salt, Liquid Calcium
Chlaride appd Ferrous Gluconate, ' ' )
Date: | 05/03/06

Al reviow and advise Atwaier Canpisg Contpany
fisuro, whish the Informution sbave mipht.



Specification Jenter C_N 2 = e

05/03/2006 g

Suparsedes ' Yoy . b

02/14/2000 e eas a

Dated 3/1955 1 i “HIWUIG

‘ Quality Foods

Product Specification
Vepetarian Beans

Product Description: #0174

washing, soaking, blanching, sesting and packing in a liquid medium in hermetically’

The produst is prepard %Fn dry mature Small White beans. The beans are processed by
sealed containers and sufficiontly processed by heat to assure preservation.

Produt Specifications:
Ingredients; Stnall White beans, water, sugar, tomato paste, salt, Brown sugar,
staxch, vinegar; refiners syrup, dextrose, mustard powder, onion powder, extractives of
paprika, garlic powder, spices and natural flavorings. :

Character: " Gobd typical texture, maybn:, slightly soft or slightly. Srm.

Color: = . Typlica) bright reasonably uniform Pork and Bean color.

Flavor & Aroma: Godd notmal Aavor and aroma characteristic of Por.k and Bean,

Defects: Mests US Standards for Grade A,

Brix: 3 13.&_%4.0
~pH: o 4.045.0
Salt: L 1% taréet .
NetWeight ~  300:1600z - 2 %:31.0 0z
Drain Weight:  300: | 9.1 oz - 2% 1760z
' Micobiolgicai: Product shatl bg commetcially sterile,
Shetf life: B 18 months from date of pack. -

-Storage Conditions: Stovéd under clean, cool and dry conditions

Nutritional: . Available upon request.

|
|



Serving Size % cup (1219

NUTRITION FACTS

Servingx Par Container see helow

Amoua| per Serving

1 Calories 120 Calarjos from Fat 5.
‘ ¥ Daily Valuc*
Total Fd1 0.52 1%
Salurated Far Og i)
Transg Fat Og 0%
Cholestern) © <Smp 0%
Sodivm | 690mg 2% -
Total Catbobydrates 27g B%
Dietaty Fiber ég 24%
Sugars 7z
Protein 5z
Vitamin A * 0 Vivmin C 2% -
Calcium 10 % Iron ' B% .
*Pereent (%) of 4 Daily Valuc ars basdd on s 2000 calorie diel,
Your Daily values may vary higher of fower depeading on your
calovic nesads, .
"‘Contatjs less than 2% of the Dally Value of this matrien,
: Caloriag 2,000 2,500
Toial Fal ) Ltsy than 65g 20y
Saturated Faq . Less than 20g 25
-Chelesteral Less than 300mg 200 mg
Sodium © TUesgiban |2,40c mg 2,400 mg
Total Carbbhydrates - 300g I75g
Dietary Hibor 2[5g 30g
Colosies per gram ~ - :
Fat= 9 Carbohydrates =4 ‘Frotein =4
SERVIN #S PER CONTAINER Net Weight
~  300|can about 3.5 1500z (425 Erams)
2K rnn . - abour? 30.00z (850 grarus)
INGREDIENT STATEMENT: Prepared White Beans, Wa ter, Tomato Paste, Sugar,
Salt, Brown gugar, Refiners Syrup, Modi cd Food atarch, Vinegar, Onion Powdey, -
Spices, Extrattive of Paprika, Garlic Powder and Natura) Flavorings, :

than all informstion sbave is consistent
d Education Act (MNLEA) i effeat ot the time
t revicw and advise Adwater Canning Company
fure, whick the information abgyx nighi




Specification letler C_DA € DRA

05/03/2006
Supersedes
02015/2000 .
‘Dated 03/)995

Prodnct Desoription:

The product is prepard frq
pracessed by washing,

Prodiiet Specification.

- Dark Red Kidneys in Brine

% 01080

m dry mature Dark Red Kidney beans. The beans are
ng, blanching, sorting and packing in a liquid medivm in

soakd
hermetically sealed coaténgs and sufficiently processed by heat to assure preservation. .

Produt Specifications: -

Ingredients: D

k Red Kidney beans, water,

sugar, sait, calciumn chlotide and

Disodium EDTA added to preserve cojor,

Character; . Godd typical texturc, maybe slightly soft 01; slightly firm.
Coloy:, A T ical bright reasonably wniform Dark Red Kidncy bean color,
Flavor & Aroma:  Go .d ﬁqn’nal-ﬂavor a;nd aroma charucteristic of Dark Red Kidney |
’ Beans, - o
‘Defects: - ‘Megis ﬁS Standarts for Grade A.
Brix: " 9.04100 | |
pH: ‘5.04 6.0
" Salt: A% targe;t
NetWeight: 3001150 217230002 #10: 108 oz,
Drain wmgmz 1'300§9.202  21/2: 19.0 0z #10: 68.0 0z
Micobiolgical; . Proquct shall be commercially sterile, |
Shelf life: 18 manths from date of pack.
Storage (;‘onditiénsi Stored under clean, cool and dr.y conditions -
Nutritional; “ A;Jailable upon tequest. |




C.DA CDRA

DARK RED KIDNEY BEANS

NUTRITION FACTS
Sj:ing Stze % cup (125 p) .
Servings Pexr Container ses below
Amaunt per Serving rL ’
Calories 70 Caloxics from Fat 1
% Daily Valhua¥
Tatal Fat Og 0%
Smmu:d Fac 0z 0%
Trans Far. Og 0%
Cholejizrol Omg %
Sadi S520mg 22%
Total Carbohydrates 17¢ 5%
D Fiber 28%
tamin C 20%
Calcium 0% ron B¢

*Percent (%) of 0 Dally Vahie arc bised o 2000 calorie die.
Your Duily values may vary higher or lawer depending on your

ealoric heeds,
**Coniaing less than 2% of the Daily Value of this nutrjent
. Calories 2000 2,500
.- Less than 65g 80g
" Lcssthen 20 25g
Lessthan 300 mg 300 g
Yessthan | 2,400 mg 2,400 mg
- 3a0g 375¢g
25g 30g-
Calosesiper gram | .
Fat= 9 Curhohydrates = ¢ - Protein =4
" SERVINGS FER CONTAINER Ner Weight
300 can. alout 3,5 15.0 o7, (425 prams
2 % can aboul 7 3000z (850 prams)
#10 can ) about 25 103.002 (3062grums)

INGREDIENT STATEMENT: Prepyl

Salt, aad |Caleiue Chioride. Disodinm
Dats; 05/03/06
Supersedes: 03/13/97

Teasdale Q9afity Faods makex ng PepresEncation
with our ip| erpretation ef e Natitional Labefi

Ofthis eduion. Pleate canduer yourown {ndzpendent tewlew

of any inconsisiency with the NLEA, now or iy 4

red Dark Red Kidaey Beans, Wa ter,Sugar,
EDTA added 19 preserve color,

g otier than All informasion above |3 sansisiery

g 20d Education Acx (NLEA) in 2ffeet ot che 13
and udvise Arwaier Canning Caasgany
14 future, wiveh the information tkove migh
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RALUY BINVOSTIN LISRON
Rusternas Sl steeine

This i to cerBify-that the folloring prodsscts produced for

'.l'e;usda]e Qqallw}'ooés. __Atwnlﬂ' <A

are uniaer ou:slnclmb

beating the Sﬂsymbu 1of

Black Beans
Blackeye Peas
Chick Peas
Chili Beans :
Dark RadKidneyBeam
Flora de Mays Beans:
Garbanzo Beans
Gold Hariny

- Grandisima Hominy
Maiz Momda Fominy
Mayacoba Beans
Mexican Hominy
Mavy Beans
Peruvian Beans
Pink Beans
Pintt; Bezns

Pinto Beans W, Diced Jalaperios

Pinto Beans W/ Garlic.
SmalRed Beans . .
Spiced Chili Beans

“Turtle Beany .
VegétadanBeans -
Weslern Siyla Raked Beang
White Beans -

White Hamiin (EW-ORTT)

Thia'cerfilicsitian ivvalid mﬁ&
The above doks’ nutinc}ndc veruse,

ZMe:udlm A, 576}'
n.lgn: ;2007
Rabbi Bingomin Lishon
Kashrus Admw‘stmhr

R0 BOX.ISI2L, LUS A NGELES, CAbL mn.\m. 03y - 1

RS

- BOSHER SUPERYVISION OF RMERICA

1

supewlsion m\dmmﬁﬁcd Kosher and Paveve when
Hfication; '

H

;

31 zmaaqclts sub}c«cﬂoxmewal At ﬂmume.

* Wwmkvakuiliercons
F-oull cxdtiatioo@iiakdiercom

Fh 310=282-0484 » FAN. 110282-05S

DV AL BIweal s




