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JSLFOODSINC. ]G] Foods, Inc.

Los Angeles, CA 90031 Product Specification
Product Subject: Product Number:
Ramen Noodles, 5 LBS. Frozen (Display - Fortune) FF 3658
Location: Date of Origin:
Los Angeles: Pasadena Ave. 02/19/16
Approval / Title: Revision Number:
Miguel Villanueva, Research & Development Manager 000 N76B

CONFIDENTIAL

Description:
An Asian style ramen noodle that is golden yellow to pale yellow in color with flavor and aroma typical of ramen noodles. Ramen
is slow frozen into a five pound package with an intertwined appearance.

Ingredients:

Enriched Wheat Flour (Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Wheat Gluten,
100% Fully Refined Soybean Oil, Potato Starch, Salt, Propylene Glycol, Potassium Carbonate, Sodium Carbonate, Colored with
FD&C Yellow #5 Lake.

Allergens: Wheat. Manufactured on equipment that processes eggs.

Physical Standards:

Noodle Length: 16 £6”

Noodle Thickness: 1.90 £ 0.3 mm

Noodle Width: 1.90 £ 0.3 mm

Storage:

Frozen: Product is perishable. Keep Frozen at 0°F + 10° F
Shelf Life:

Frozen: Nine (9) months when product is held at 0°F + 10° F

*Shelf life is valid as long as package remains sealed and recommended temperatures maintained.

GMO Status: This product is not GMO Free.
Cooking Instructions: TBD by Customer
Country of Origin: This product is manufactured in the USA.

JSL Foods Inc. Food Products are in compliance with 21 CFR 123 which certify that: We have completed a hazard analysis identifying critical
control point’s document with a written HACCP plan. We have developed and follow a Sanitation Standard Operating Procedure (SSOP). We
have established record-keeping practices necessary to monitor our products from incoming Raw materials to Pre-shipment Records of Finished
Products prior to outbound shipment loading. This is not manufactured in a ready to eat plant. Ramen Noodles should be cooked to 165°F.
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Microbiological Standards: Expressed as colony forming units / gram

Total Plate Count:_ less than 25,000

Coliform: less than 100
E.Coli: less than 10
Yeast: less than 500
Mold: less than 500
Serving Size 113g. (4 0z)
Serving Per Package 20

Amount Per Serving
Calories 230 Calories from Fat 30

% Daily Value *

Total Fat 39 5%
Saturated Fat 1lg 5%
Trans Fat 0g

Cholesterol 0 mg 0%

Sodium 250 mg 11%

Total Carbohydrate 399 13%

Dietary Fiber 29 6%
Sugar 29

Protein 9¢g

I

Vitamin A 0% Vitamin C 0%

Calcium 2% Iron 15%

*Percent Daily Values are based on a 2,000 calorie diet.

Packing Information:

Item Number: FF 3658
Package Weight: 5 Lbs..
Pack: 4/5 Lbs.

Package Code Date:

AOAC 990.12

AOAC 991.14

AOCAC 991.14

CMMEF CHP 20, FDA BAM CHAP 18
CMMEF APHA CHP 20, FDA BAM
ONLINE CH 18

Nutrition Information per 100 grams

Calories 199.66 Cal
Total Fat 2.85 g
Saturated Fat 0.81 g
Monounsaturated Fat 0.49 g
Polyunsaturated Fat 1.47 g
Cholesterol 0 mg
Trans Fatty Acid 0 g
Sodium 222.30 mg
Total Carbohydrate 34.41 g
Dietary Fiber 1.43 g
Sugars 1.46 g
Protein 7.90 g
Vitamin A 0 U
Vitamin C 0 mg
Calcium 11.69 mg
Thiamin 0.30 mg
Niacin 2.50 mg
Riboflavin 0.19 mg
Folate 82.58 mcg
Iron 2.21 mg
Phosphorus 6.85 mg
Potassium 98.82 mg
Moisture 53.50 g
Ash 0.93 g

Use By ( Nine (9) Months from Manufacturing Date, Shifte) printed on package

Case Code: Use By ( Nine (9) Months from Manufacturing Date, Shifte) printed on case label.

Case Weight, Net: 20 Lbs. (9.10 kg.)
Case Weight, Gross: 20.5 Lbs.
Carton Dimension: 11 %7 x8°x13”
Pallet Pattern:
Case Cube: 0.69 cubic feet
Pallet Dimension: 48 x 40” x 807

10 tier, 8 high; 80 total cases

JSL Foods Inc. Food Products are in compliance with 21 CFR 123 which certify that: We have completed a hazard analysis identifying critical
control point’s document with a written HACCP plan. We have developed and follow a Sanitation Standard Operating Procedure (SSOP). We

have established record-keeping practices necessary to monitor our products from incoming Raw materials to Pre-shipment Records of Finished

Products prior to outbound shipment loading. This is not manufactured in a ready to eat plant. Ramen Noodles should be cooked to 165°F.




