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Total Fat 4g ST 8%

Saturated Fat 1.59 8%
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Cholesterol 5mg 2% _,_ SeEe <4 = oz e B8
Sodium 430mg 1% ‘ —— = PR ————

Total Carbohydrate 46g 17%
Dietary Fiber 7g 25%
Tolal Sugars 49 y

Includes 2g Adced Sugars 4%

Proteln 119

Vitamin D 2meg i 10%

Cakium 260mg 20%

Iron 6mg 35%

Potassism 240mg 6%
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%OI-()“ _i?l_%ul-@- 751_?4 .O_l—’_é—)\‘l S I:!Ehgl f |EOI |_| |:'. Human Food Al: Low acid and Acidified foods Acidified Foods (AF)

Low-Acid Canned Foods

AS: Fisherles/Seafood products
(LACF)

A8: Fruit or Vegetable juices, other

beverages Including water luice Hazard Analysis

and Critical Control Point
(Juice HACCP)
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All: Starch products

Seafood Hazard Analysis
and Critical Control Point
(Seafood HACCP)

Al12: Food Additives

A13: Nuts and Edible Seed Products
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