= = Diced Pears
8= In Grape and Lemon Juice
PACIFIC CoAST From Concentrate with Natural Flavor
PRODUCERS 4 Oz Bowls, Packed in Oroville

December 13, 2019

STYLE DESCRIPTIONS

Diced pears in grape and lemon juice from concentrate shall be from the Bartlett pear variety. They
possess an excellent white pear color and tender texture. They are reasonably free of defects
and practically free of harmless extraneous plant material.

PHYSICAL ATTRIBUTES

Net Wi. Drain Wh. Brix Target Brix Range pH Range Dice Size
4.0 Ozs 2.4 Ozs, 68¢g 14.5° 13.5° -15.5° 3.2-42 15mm x 15mm
INGREDIENTS 1Hi Diced Pears
Diced pears, water, white grape juice concentrate, N Utr|t|0n In Grape and
lemon juice concentrate, ascorbic acid (Vitamin C) to FaCtS Lemon Juice
protect color, natural flavor, citric acid.
Servings per Sleeve 4
SENSORY AND MICROBIOLOGICAL % 1 Bowl (113
PROPERTIES
Sensory: Moderately sweet with no off Amount per Serving
odors or flavors Ca|ories 80
Style: Pears to be mostly uniform dices m
tender but not hard and not more hL %DVZ
that 10%, by weight, disintegrated | _Total Fat 09 0%
or mushy. Saturated Fat 0g 0%
Trans Fat Og
Microbiology: Product must be commercially Cholesterol 0mg 0%
sterile. In addition, must be Sodium 0mg 0%
negative for yeast, mold, Coliforms | Total Carbohydrates 19g 7%
and salmonella. Dietary Fiber 29 7%
Total Sugars 159
Incl A 0%
NAME & SYRUP DESCRIPTION ON PDP S—noudes Added Sugars gg
Option 1: "Diced Pears in 100% Juice” — &
fOptiog 2: “Diced F:ears in Grape and Lemon Juice Vitamin D Omeg 0%
rom Concentrate Calcium 11mg 0%
CLAIMS-KOSHER-NOTES lron 1mg 6%
Kosher OU Potassium 93mg 2%
24 Month Shelf Life Vitamin A? 1meg 0%
Excellent Source of Vitamin C Vitamin C2 90mg 100%
Product of USA Folate? 4mcgDFE 2%
Allergen Free _ o
' The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
2 QOptional
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