R525-100 Chocolate Rocks

TRTOPPERS '

Premium Dessert Top-Ins ™
Issue Date: 10/18/2016 Revision: A

PRODUCT DESCRIPTION
Candy coated shell with chocolate center in various shapes and colors.

PHYSICAL ATTRIBUTES
Appearance: Chocolate candy in the shape and color of rocks
Color: Multi colors.
Flavor: Chocolate
Pack Size: 2x51b
Case Dimensions:
L[Depth]xWxH in. 12 9 4 Case Cube(ft’): 0.2500 (Pallet Conf. (T1/ HI) 15 10

INGREDIENTS

COMPOUND CHOCOLATE (SUGAR, HYDROGENATED PALM KERNEL OIL, LACTOSE, COCOA POWDER, REDUCED MINERAL WHEY
POWDER, NONFAT MILK POWDER, SOY LECITHIN (AN EMULSIFIER), VANILLIN AND ARTIFICIAL FLAVOURS), SUGAR, TITANIUM

DIOXIDE (FOOD GRADE), TAPIOCA DEXTRIN, GUM ARABIC, CARNAUBA WAX, ARTIFICIAL COLOURING

YELLOW 6, RED 3, RED 40, BLUE 1).

( YELLOW 5,

ALLERGENS:

CONTAINS: MILK AND SOY. MAY CONTAIN: TREE NUTS.

NUTRITIONAL INFORMATION

NUTRIENT Per 100g Nutrition Facts

CALORIES 503.996 Serving Size 2 Thsp. (25.74g)

CALORIES FROM FAT | 257.922 seduandel Sl il R
TOTAL FAT (g) 26.986 P—

SATURATED FAT (g) | 26.255 Calories 130 Calories from Fat 60

TRANS FAT (g) 0.133 Doy Vet

CHOLESTROL (mg) 2.522 Total Fat 7g 1%
SODIUM (mg) 62.696 if;jfz‘: ’;’;‘ L 35%
TOTAL CARBOHYDRATE (g) 64.954 ———— =

DIETARY FIBER (g) 3.853 Soditen 15mg 19

SUGARS (g) 60.420 Total Carbohydrate 17g 6%
PROTEIN (g) 4.525 g:‘;z F;‘;:f 0 =
VITAMIN A (1U) 11.028 e
VITAMIN C (mg) 0.854 —
CALCIUM (mg) 108.403 Calcium 2% Iron 4%
S = T

Brand Name: TR Toppers Net Weight: (Lbs.) 10.00 i
Net Weight: (Kg. 454 el
Case GTIN 0 06 51844 10209 4 |Gross Weight: (Lbs.) 11.00 i:: Iugmomratetess than 3:0;ma i:;gamg
Kosher OKD Gross Weight: (Kg.) 4.99 Dietary Fiver 255 a0g
Country of Origin USA

MICROBIOLOGICAL ATTRIBUTES

Attributes Limits
Total Aerobic Plate Count (cfu/g) <10
Yeast and Mold (cfu/g) <10
Coliforms (cfu/g) <10

E. coli (cfu/g) <10
Salmonella (/25g) Negative

GMO STATEMENT
Completely Produced with Genetic Engineering.
Partially Produced with Genetic Engineering.
May be produced with Genetic Engineering.
X NOT Produced with Genetic Engineering.

STORAGE CONDITIONS

Recommended Condition:

Best kept ambient <65°F and <60% relative humidity.

Alternate Condition:

N/A

Alternate Condition:

N/A




SHIPPING CONDITIONS
Recommended Condition: May be shipped ambient (<100°F).
Alternate Condition: May be shipped in refer and freezer truck.
Alternate Condition: N/A
SHELF LIFE
Recommended Shelf Life: 18 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 IN PRODUCT MANUFACTURED ON THE MANUFACTURING PLANT
SAME LINE
PEANUTS AND DERIVATIVES NO NO NO
TREE NUTS AND DERIVATIVES MAY CONTAIN YES YES
EGG AND DERIVATIVES NO NO NO
MILK AND DERIVATIVES YES YES YES
SOY AND DERIVATIVES YES YES YES
WHEAT NO NO NO
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 NO
PARTIALLY HYDROGENATED OILS NO
ARTIFICIAL FLAVOR SOURCE VANILLIN
FD&C ARTIFICIAL COLORS YELLOW #5, YELLOW #6, RED #3, RED #40, BLUE #1
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