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Hot Diced Tomatoes with Habanero

Effective Date:

06/04/21

RO Style 10 oz

PRODUCT DESCRIPTION

Red Gold Rotel Style Diced Tomatoes with Habanero are packed in water and tomato juice, and are

accompanied by chopped green chili peppers and habanero. This product has a high to extreme level of heat.

Nutrition Facts
METHEIGHT AND PACKAL TG About 2.5 serving per container
Label Net Contents: 10 oz (283 g) Serving size 1/2 cup (121g)
Packaging: 211x315 2 piece steel food can
Per serving |Per container
INGREDIENTS calorles i ﬁ
Tomatoes With Juice, Water, Jalapeno Peppers, Less % Dv* % Dv*
Than 2% Of: Habanero Peppers, Salt, Citric Acid, Total Fat 0g 0% | 0.5g 1%
Calcium Chloride, Spice, Natural Flavors. Saturated Fat 0g 0% | 0Og 0%
Trans Fat Og Og
ALLERGEN STATEMENT Cholesterol omg 0% | Omg 0%
None. Sodium 300mg  13% | 700mg  30%
Total Carb. 49 1% | 99 3%
QUALITY SPECIFICATION Dietary Fiber 19 4% | 3g 10%
Drained Weight Target (US #8, 2 min): 7.0 oz Total Sugars 3g 6g
pH Max (blended, 68°F): 4.10 Incl. Added Sugars | Og 0% | Og 0%
Protein 1g 29
MICROBIAL DATA ... 5 |
Commercially sterile; unopened, in recommended vit. D Omeg 0% | Omeg 0%
storage conditions Calcium Omg 0% | 24mg 2%
Iron 0Omg 0% | 1mg 4%
ELIGIBLE CERTIFYING BODIES Potassium 190mg 4% | 444mg 10%
Kosher - Orthodox Union * 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.

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