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PRODUCT SPECIFICATIONS & INFORMATION
PEANUTS in the SHELL, JUMBO ROASTED & SALTED

Ingredients: Peanuts, Salt MNutrition Facts
Description: Dry Roasted Peanuts in the shell. No Serving size 30g without shells
oils used in progessing. I
Amount per serving
Calories 170
Color: The degree of roast shall produce a |
uniform tan color. % Daily Value¥®
Hunter Color Scale Kernel Roast: 53-57 Total Fat 14g 18%
Texture: Crisp and firm bite Saturated Fat  2g 10%
. T Fat Og
Flavor: Typical of roasted peanuts ran= et -E
Cholestercl Omg 05
Odor: The product shall be free of musty and
Sodium 180mg 2%
other off odors.
Total Carbohydrate 5g 250
Size/Grade: Fancy or Jumbo _ _
Dietary Fiber 3g 11%
H . 0, o)
Moisture: 1% - 3% TotalSugars  1g
Origin: USA Includes O of Added Sugars 05
Coding: A “Best By” date and-or Julian date is Protein 7g
. . |
imprinted upon eafzh case. o VitaminD  Omeg %
Cases shall contain product specificity _
Calcium 2emsg 2%
as well as Lot Code.
Iron img A%
Packaging: Bulk: Packaged in a film bag, 25 Ib. Potassium  200mz a5
boxes or 50 |b burlap bags.
“The = Daily Walues (O] tells you how much a
Storage: Store in a cool location nutrient in a serding contributes ta a daily diet.
2,000 calories a day is used For general
Shelf Life: 270 days nutrition adwice.

Preparation & Processing Procedure:

This product shall be processed and packaged under conditions that meet all the requirements of the Federal
Food, Drug, and Cosmetic Act, the Fair Packaging and Labeling Act, and all other Federal, State, and Local
regulations as applicable.

When merchandise is inspected by the Processed Products Inspection Branch of the U.S. Department of
Agriculture, it shall be certified as complying with these specifications.

Peanuts shall be of the finest available grade from the current crop year and shall meet U.S. standards for
grades of in-shell Virginia Peanuts or acceptable standards for Jumbo.





