W Ventura Foods

Technical Data Sheet

Product: Heavy Duty Mayonnaise

Product Number: 10741

Pack Size: 4/1 gal

INGREDIENTS: SOYBEAN OIL, CORN SYRUP, WATER, EGG YOLKS, PREPARED MUSTARD (DISTILLED
VINEGAR, WATER, MUSTARD SEED, SALT), DISTILLED VINEGAR, CONTAINS LESS
THAN 2% OF SALT, CALCIUM DISODIUM EDTA TO PROTECT FLAVOR. CONTAINS: EGG.

Product Characteristics: A thick, creamy body and texture mayo that possesses a white to cream color and a rich egg

with slight tart flavor.

Kosher Supervision: Kosher pareve available
Shipping Temperature: 35 -80 °F

Storage Temperature: 35 - 80 °F

Shelf Life: 150 days

Analytical: Microbiological*

Salt 0.90 — 1.20% Aerobic Plate Count <10,000/gram
TA 0.30 - 0.50% Mold & Yeast <100/gram
pH 4.00 Max Coliform <10/gram
Viscosity 190,000 cps Min Staph. aureus (coag +) <10/gram
Extraneous None Salmonella 0in 25 grams

Date:1/5/15
Issue: 10741.6
Revision: 51

*Not routinely tested, only as requested/required
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H H Nutrition Inf ion Per 1 Typical Val
N utrltlon FaCtS utrlflon nformation Per 100g ypical Values
Serving Size 1 Thsp (14g) Calories 673.5
Servings Per Container About 256 Calories From Fat 634.6
| ’
Amount Per Serving TOtal Fat (g) 71 3
Calories 90 Calories from Fat 90 Saturated Fat (g) 11.7
% Daily Value*

Total Fat 10g 15% Trans Fat (9) 11

Saturated Fat 1.5g 8% Cholesterol (mg) 58.6

Trans Fat Og Sodium (mg) 411.1
Cholesterol 10mg 3% Total Carbohydrate (g) 8.5
Sodium 60mg 3% Dietary Fiber (g) 0.08
Total Carbohydrate 1g 0%

Dietary Fiber Og 0% Su.gars (g) 2.7
Protein Og Vitamin A (IU) 77.9
| . -
VitaminA0%  + Vitamin C 0% Vitamin C (mg) 0
Calcium 0% + lron 0% Calcium (mg) 11.2
ot Your daily values may be higher of ower Iron (mg) 0.21

depending on your calorie needs:
Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Less than 20g 259
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30g

Calories per gram:
Fat9 +« Carbohydrate 4 « Protein 4
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