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Crushed Ground Tomatoes in Puree 105 oz

PRODUCT DESCRIPTION

Effective Date:

2/15/2023

Ground Peeled Tomatoes in Puree shall be prepared from tomatoes that have been washed, sorted, and peeled.
A rich puree made from fresh tomatoes in combined with the tomato particulate to produce the desired texture.

Sea salt is added to enhance flavor.

NET WEIGHT AND PACKAGING
Label Net Weight: 6 Ibs, 9 0z (105 0z)
Packaging: Pouch

INGREDIENTS

Tomatoes, Tomato Puree, Sea Salt, and Naturally Derived
Citric Acid.

ALLERGEN STATEMENT

Does not contain allergens.

QUALITY ATTRIBUTES
Viscosity (Bostwick cm):
pH (blended):

3.5-5.0cm
4.1-4.3

MICROBIAL DATA
Commercially sterile; unopened, in recommended
storage conditions

ELIGIBLE CERTIFYING BODIES
Kosher - Orthodox Union ©

SHELF LIFE AND STORAGE
24 months - Best If Used By
Recommended Storage - Ambient, warehouse
or household, dry storage.

NUTRITION AND LABEL COMMENTS
Bioengineering Disclosure Not Required

Nutrition Facts

About 49 servings per container
Serving size 1/4 cup (619)

Amount Per Serving

Calories 15
% Daily Value*
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Sodium 180mg 8%
Total Carbohydrate 4g 1%
Dietary Fiber 1g 4%
Total Sugars 29
Includes 0g Added Sugars 0%
Protein 1g

Vit. D Omcg 0% .
Iron 1Img 6% .

Calcium 9mg 2%
Potas.207mg 4%

* The % Daily Value (DV) tells you how much a nutrient in
aserving of food contributes to a daily diet. 2,000 calories

adayis used for general nutrition advice.

NSLP COMMENTS
1.400z = 1/4 cup serving of Red/Orange Vegetable

2.800z = 1/2 cup serving of Red/Orange Vegetable
4.200z = 3/4 cup serving of Red/Orange Vegetable

This information is presented for your consideration in the belief that it is accurate and reliable.
However, no warranty is either expressed or implied and no freedom from liability from patents, trademarks, or other limitations should be inferred.



