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PRODUCT DESCRIPTION

Soft, multi pastel colored pieces of marshmallow-like chewy morsels covered in powder. Exterior is softer than marshmallows.

PHYSICAL ATTRIBUTES

Appearance: Soft, multi pastel colored pieces of marshmallow like chewy morsels covered in white powder

Color: Multi pastel color

Flavor: Sweet rice

Pack Size: 24x300g

Case Dimensions:

L[depth]xWxH in. 22 15.2 4.1 |Case Cube(ft®): 0.7934 |Pallet Conf. (T1/HI) 5 13

INGREDIENTS

GLUTINOUS RICE POWDER, SUGAR, CORN SYRUP, D-SORBITOL SOLUTION, SALT, WHEAT FLOUR, GLYCERIN ESTERS OF FATTY
ACIDS, SG-ESTERS, CORN STARCH, FOODCOLORS (RED NO. 3, YELLOW NO. 5, YELLOW NO. 6, BLUE NO. 1)

ALLERGENS: CONTAINS: WHEAT.
NUTRITIONAL INFORMATION -
NUTRIENT Per 100g 9 || Nutrition Facts
CALORIES 390.92 b L A Serving Size about 6 Pieces (12g)
CALORIES FROM FAT 0 Servings Per Container about 25
L
TOTAL FAT (g) 006 Armount Per Serving
SATURATED FAT (g) 0 Calories 45 Calories from Fat 0
TRANS FAT (g) O % Daily Value*
CHOLESTROL (mg) 0 Total Fat 0g 0%
SODIUM (mg) 205.21 Saturated Fat Og 0%
TOTAL CARBOHYDRATE (g) 91.64 Trans Fat 0g :
Cholesterol Omg 0%
DIETARY FIBER (g) 0 Sodium 25mg 1%
SUGARS (g) 33.70 Total Carbohydrate 11 4%
PROTEIN (g) 5.93 : : g :
Dietary Fiber Og 0%
VITAMIN A (1U) 0 Sugars 9
VITAMIN C (mg) 0 Protein <1g
|
CALCIUM (mg) 0 Vitamin A 0% . Witamin C 0%
IRON (mg) 0 Calcium 0% . Iron 0%
: et Your dly valass ity be higher or lower
Brand Name: Daedoo Foods Net Weight: (Lbs.) 15.87 ey e
Bag GTIN 8 80 90413 84207 Net Weight: (Kg.) 7.20 Toal Fat Ceetan o5 E0g
Case GTIN 188 09041 38420 4 |Gross Weight: (Lbs.) 21.00 o o oama 3soma
Kosher Not Kosher Gross Weight: (Kg.) 9.53 o oyt e vy
Country of Origin South Korea Dietary Fiber g g
MICROBIOLOGICAL ATTRIBUTES GMO STATEMENT
Attributes Limits Completely Produced with Genetic Engineering.
Total Aerobic Plate Count (cfu/g) <1000 Partially Produced with Genetic Engineering.
Yeast and Mold (cfu/g) <100 May be produced with Genetic Engineering.
Coliforms (cfu/g) <10 X NOT Produced with Genetic Engineering.
E. coli (MPN/qg) <10
Salmonella (/3759) Negative
S. aureus (/g) <10
Listeria (/259) Negative




STORAGE CONDITIONS

Recommended Condition: Best kept ambient 60°F to 80°F away from direct sunlight.
Alternate Condition: Condensation may occur if product is frozen and returned to ambient.
Alternate Condition: N/A

SHIPPING CONDITIONS

Recommended Condition: May be shipped ambient ambient <80°F.
Alternate Condition: May be shipped in a refer or freezer truck.
Alternate Condition: N/A

SHELF LIFE
Recommended Shelf Life: 8 months at recommended storage conditions.
Alternate Shelf Life: N/A
Alternate Shelf Life: N/A

ALLERGEN / SENSATIZER TABLE
PRESENT IN PRODUCTS
PRESENT IN THE SAME
COMPONENT PRESENT INPRODUCT | MANUFACTURED ON THE | 1\ o0 T URING PLANT
SAME LINE
PEANUTS AND DERIVATIVES NO NO NO
TREE NUTS AND DERIVATIVES NO NO NO
EGG AND DERIVATIVES NO NO NO
MILK AND DERIVATIVES NO NO NO
SOY AND DERIVATIVES NO NO NO
WHEAT YES YES YES
FISH (SPECIFY SPECIES) NO NO NO
CRUSTACEAN SHELLFISH (SPECIFY NO NO NO
SULFITES > 10 ppm NO NO NO
MUSTARD NO NO NO
SESAME NO NO NO
GLUTEN YES
PARTIALLY HYDROGENATED OILS NO
ARTIFICIAL FLAVOR SOURCE NO
FD&C ARTIFICIAL COLORS Red #3, Yellow #5, Yellow #6, Blue #1
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