100% CARROT

full of vitamin see

Widely known as one of the best sources of beta-carotene and fiber,
carrots contain nutrients supporting good eyesight, healthy skin, and
digestion. This popular crunchy root vegetable offers a natural orange
pigment that converts to antioxidant Vitamin A in the body.

Carrots are a favorite among adults who want to increase their daily
vegetable consumption and can be incorporated into a variety of
consumer products such as soups, dips, trail mixes, breads, and desserts.
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100% Carrot

+ MicroDried® products are produced using proprietary
REV (Radiant Energy Vacuum) dehydration technology

« These products comply with the Federal Food, Drug, and Cosmetic Act (21 US.C. § 301, et seq.)

- These products comply with the Federal Insecticide, Fungicide and Rodenticide Act (7 U.S.C 136 et seq.)
COUNTRY OF ORIGIN: United States of America CERTIFIED: Kosher

ORGANIC
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Product #: FG70168

Powder Sy, +Non-GMO
* No added ingredients

o ORGANIC
Diced iy
#FG70146

Product #: FG70107

Product #: FG10126 .
Net Weight: 40 Ibs. * Nutrient dense

* Allergen & Gluten Free

Net Weight: 10 Ibs. Net Weight: 10 lbs.

Moisture Content: < 8% Moisture Content: <8% Moisture Content: <7%

Water Activity: < 0.55 Water Activity: < 0.55 Water Activity: < 0.55 * Low water activity
Flavor/Aroma: Typical of Pass Through: > 95% Pass Through: > 95% « Low micros
100% dried carrot through 6.5 mm-1mm through US Std 40M
Extraneous Plant Material: Color: Orange Color: Fine, free-flowing . Reqdy—to— eat
<1% above 10mm Flavor/Aroma: Typical of orange powder
Aerobic Plate Count: 100% dried carrot Flavor/Aroma: Typical of * Easy to use
< 40,000 cfulg Extraneous Plant Material: 100% dried carrot -
Yeast: <1000 cfu/g <1% above 10mm Extraneous Plant Material: ’
Mold: <1,000 cfu/g Aerobic Plate Count: <1% above 10mm . -
Coliform: <10 cfu/g <40,000 cfulg Aerobic Plate Count: - - ' A
Yeast: <1000 cfu/g <40,000 cfu/g
Mold: <1,000 cfu/g Yeast: <1000 cfu/g
Coliform: <10 cfu/g Mold: < 1,000 cfu/g

Coliform: <10 cfu/g

Storage: Less than 70° F (21° C)
shelf Life: Two years from date of pack under

recommended storage conditions « - ".8
in unopened containers 4:_

L
Packaging: Packed in a 48 gauge metalized .

PET bag inside a double build corrugated box
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