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STYLE DESCRIPTION

Fruit cocktail in pear juice shall be prepared from clingstone peaches, Bartlett pears, Thompson
seedless grapes, pineapple segments and cherries artificially colored red. All ingredients possess
the high quality characteristics of their respective fruits. Finished fruit cocktail is reasonably free of
defects and practically free of harmless extraneous plant material. Sealed containers are cooked

to ensure commercial sterility then cooled for stacking.

INGREDIENT STATEMENT

Peaches, Pears, Water, Grapes, Pear Juice
Concentrate, Pineapple Sectors, Halved Cherries
Artificially Colored Red with Carmine

FINISHED PHYSICAL ATTRIBUTES

Size: Foodservice #10

Net Weight. 6 Lbs, 9 Ozs, 105 Ozs, 2.98kg

Fill Weight: 77.0
Drain Weight: 71.15

Fruit Brix: 10.0-13.5
Finished Brix: To Meet that of raw fruit Brix
Flavor and Odor: Moderately sweet with a pleasing
fruit cocktail flavor and odor.

LABEL DESCRIPTION
Fruit Cocktail in Pear Juice from Concentrate

USDA and PCP GRADE ATTRIBUTES

USDA
Grade B PCP
Choice Target

Clearness of Liquid:  14/16 14+
Color: 14/16 14+

Size: 14/16 14+

Defects: 14/16 14+

Character: 14/16 14+

CLAIMS-KOSHER-NOTES

e 40% Less Calories than Fruit Cocktail in
Heavy Syrup

e Sephardic Kosher (Three Line K)

e 36 Month Shelf Life

TYPICAL FILL PROPORTIONS

Nutrition
Facts

Servings per Container:

Servmi Size Ya Cui i i‘

Amount per Serving

Fruit Cocktail
In Pear Juice

Calories 60
]
wt %DV'
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat 0Og
Cholesterol Omg 0%
Sodium Omg 0%
Total Carbohydrates 169 6%
Dietary Fiber 29 7%
Total Sugars 12g
Includes Added Sugars 0g 0%
Protein g
N
Vitamin D Omcg 0%
Calcium 9mg 0%
Iron Omg 0%
Potassium 169mg 4%
Vitamin A® 6mcg 0%
Vitamin C? ‘ 7mg 8%
Folate’ 3mcgDFE 0%

"% DV is based on a 2,000 calorie per day diet.
2 Optional

Peaches Pears Grapes Pineapple Cherries
45% 30% 17% 6% 2%
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