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DRIED STRAWBERRIES
CBB

Description: Individually quick frozen, whole strawberries infused with Apple Juice Concentrate,
coated with sunflower oil then dried. 

Moisture: 10 - 15% (Average per lot)

Color:  Dark Pink to Dark Red

Packaging: Bulk: 30 lbs in a heavy duty corrugated carton with a polyethylene liner. 

Ingredient 
Statement: Strawberries, Apple Juice Concentrate, Natural Flavor, Citric Acid, Sunflower Oil

Shelf Life &
Storage: 

Allergens: 

12 months; when stored under cool, dry conditions (60o - 70oF). 
Keep boxes sealed. Do not freeze.

Product is free from allergens and gluten free. Product is produced in an allergen-free 
facility. 

SDS 
Information: Dried strawberries are under the jurisdiction of the F.D.A. and subsequently listed in

the CFR-Title 21; Subchapter B as "Food for Human Consumption," and correspondingly
classified as non-hazardous materials. As a result, exempt from the 29 CFR 1910-1200
O.S.H.A Hazardous Communication Standard, and Material Safety Data Sheets are not
required. 

Origin:  USA 

NUTRITIONAL INFORMATION: 
per 100 grams

Calories  ....................... 355  Dietary Fiber ....... 4.1g Folate/Folic Acid ......... 0
Total Fat ...................... 0.2g  (soluble 7.1g, insoluble 2.4g) Calcium ....................... 34.0mg
Monosaturated Fat ..... 0.2g  Protein ................ 0.9g Iron ............................. 0.57mg
Saturated Fat .............. 0g  Sodium ................ 16.0mg Potassium ................... 163mg
Trans Fat ..................... 0g  Vitamin A ............ 20.0 (IU) Moisture ..................... 10g
Cholesterol ................. 0g  Vitamin C ............ 0 Ash .............................. 0.4g
Total Carbohydrates ... 87.5g  Vitamin D ............ 0
Total Sugars ................ 73.5g  Vitamin E ............ 0
Added Sugar ............... 44g 

The information is based on 100 grams. This information is derived from an accredited outside laboratory utilizing AOAC 
procedures. For the labeling of any food into which it is incorporated, it shall be the responsibility of the user to comply with all 
relevant legal labeling requirements. Added sugars estimated average. 
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