Reduced Moisture®
Yellow Bell Peppers

PRODUCT ATTRIBUTES

Type Diced Diced Strip Strip
Item No. 540 543 546 545
Size 1/4” 3/8” 1/4” x Nat. 3/8” x Nat.
6.4 mm 9.5 mm 6.4 mmxNat. 9.5mm x Nat.
Solids 10% - 14%
Color Typical of Yellow Bell Peppers
Flavor Slightly bitter with typical sweet Yellow Pepper profile
Texture Typical of sweet Yellow Bell Peppers
Microbiological APC: 100,000/250,000 /g
(m/M Levels) Yeast & Mold: 100/200 /g
Coliform: 100/200 /g
E. Coli: Negative (< 10 /g)

Free of non-spore forming pathogenic organisms.

INGREDIENT DECLARATION
Yellow Bell Peppers.

PACKAGING
35Ibs (15.9 kg) bag-in-box (strips)
40Ibs (18.1 kg) bag-in-box (dices)

RECOMMENDED STORAGE

For proper storage, containers should be stored unopened at minimum 0°F (-18°C).

Please contact a White Oak Frozen Foods sales representative for pricing.
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