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STANDARD PRODUCT SPECIFICATIONS

. . 1354
The size, shape, color, flavor and aroma of raw agricultural products may vary due to weather,

growing regions, methods of harvest and production. Woodland Foods strongly recommends K

you verify product consistency with your requirements. hwd

ITEM CODE & DESCRIPTION

Nutrition Facts

TO1 SUN-DRIED TOMATO HALVES
Serving Size 100g
Ehysical e
Color: Dark red to brownish orange. Amount Per Serving
Flavor: Typical of sun dried tomatoes. Calories 258  cals. From Fat 27
% Daily Value**
Size: Approximately 1-1/2" in length, 1" in width, halves. Total Fat 3g 5%
Saturated FatOg 0%
A Pi Trans Fat Og
pprox. Pieces 7
Per LB: Cholesterol Og 0%
A Sodium 90mg 4%
g-nni—m_—'—fﬂ 50, Sulfit 4000 Total Carbohydrate 56g 19%
olsture: <eo% ultites: < ppm Dietary Fiber 12g 48%
N/A. Sugars 38g
Protein 14
Notes: e
Vitamin A 17% Vitamin C 65%
Calcium 11% Iron  50%

""Percent Daily Values are based on a 2,000
Cailorie diet. Your daily values may be higher
or lower depending on your calorie needs.

Ingredient Statement: CALORIES 2000 2500
. - . Total Fat Less than 65g 80g
Sun Dried Tomato, Sulfur Dioxide Used As A Preservative. Sat. Fat Less than 20g 259
Cholesterol Lessthan 300 mg 300 mg
Sodium Lessthan 2,400mg  2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g
Calories Per Gram:
Ealo o~ Cambohvdrate 4 * Protein 4
Shelf Life: Source of Nutritional Information
min 12 months (under optimum storage conditions). USDA Nutrient Database for Standard Reference.
Packaging: About Nutritional Information
Bag in box or to customer specification. Woodland Foods gathers nutritional information from highly

regarded sources. We do not undertake any nutritional analysis
ourselves. Nutritional results can vary over a broad spectrum
Storage Conditions: due to growing conditions, geographic conditions and other
factors. We have used the same nutritional information for all of

Store in a dry, cool place. the dried tomato products that we sell.

Recommended Preparation Instructions:

Add Sun-Dried Tomatoes directly into recipe that requires Microbiological
cooking. For use in salads, blanch 30 seconds in boiling water to
bring out flavor and soften texture. SPC: <100,000 cfu/g
COLIFORM: <100 cfu/g
YEAST: <1000 cfu/g
MOLD: <1000 cfu/g

Due to the nature of raw, agricultural products, the
microbiological data provided should be considered
guidelines.
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