100% ZUCCHINI

a super squash

Zucchiniis a well known squash that has a subtle taste and offers
severdl health benefits. Zucchini is packed with many important
vitamins, minerals, and antioxidants. It has a high fiber content and
a low calorie count.

Baked into breads, casseroles or meatloaf, zucchini adds a savory
healthy flavor. Sprinkled over salads or soups, or as an ingredient in
prepared foods, zucchini can be a welcome addition to your new
consumer products.

* Soups
SLICED
- Baked goods
FRAGMENTS JEMLCECIS

e Hummus
gelVpI2 .« Trail mix
« Snack/rebag
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100% Zucchini

« 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 US.C 136 et seq.)
COUNTRY OF ORIGIN: United States of America CERTIFIED: Kosher

S. /( : éj/ ; 7 ZQZZ * Non-GMO

Product #: FG10165 Product #: FG70071 Product #: FG70053 * No added ingredients
Net Weight: 10 Ibs. Net Weight: 10 Ibs. Net Weight: 40 Ibs.

* Nutrient dense

Moisture Content: < 7% Moisture Content: < 9% Moisture Content: < 9%

Water Activity: < 045 Water Activity: < 0.55 Water Activity: < 0.565 * A"ergen & Gluten Free
Pieces per Pound: Pass Through: 95% Pass Through: 2 95% through

Color: Dark green between 6.5mm-1mm US #40 mesh screen « Low water qctivity
Flavor/Aroma: Typical of Color: Dark green Appedrance: Fine,

100% dried zucchini Fquor[Aromq: Typicql of free-flowing dark green « LOW micros
Extraneous Plant Material: 100% dried zucchini powder

<1% above 10mm Extraneous Plant Material: Aerobic Plate Count:

Aerobic Plate Count: <1% above 10mm <65,000 cfu/g * Ready-to-eat
<10,000 cfu/g Aerobic Plate Count: Yeast: <1,000 Cfu/g

Veast: <1000 cfu/g <10,000 cfu/g Mold: <1000 cfu/g * Easy to use

Mold: <1,000 cfu/g Yeast: <1,000 cfu/g Coliform: <10 cfu/g

Coliform: <10 cfu/g Mold: <1,000 cfu/g

Coliform: <10 cfu/g

Storage: Less than 70° F (21° C); for optimall
flowability store at or below refrigeration
temp (<50° F)

Shelf Life: Two years from date of pack under
recommended storage conditions in
unopened containers

Packaging: Packed in a 48 gauge metalized
PET bag inside a double build corrugated box
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