
SOY VAY

10088177227694 - Soy Vay Glaze & Marinade Hoisin Garlic Asian ...
WEEKNIGHT MEAL: Add Hoisin Garlic Teriyaki Marinade and Sauce to homemade meals for an easy weeknight dinner with four delicious flavors of sweet and salty tangy
and garlicky; Package may vary. MARINADE: Classic exotic hoisin and garlic flavor collide to create a delicious chicken marinade or steak marinade great for grilling,
baking or broiling. HOISIN SAUCE: Thoughtfully made...

MARKETING

Soy Vay Hoisin Garlic Teriyaki Marinade and
Sauce is bursting with distinct Asian flavor
accents. It is made with high quality ingredients
and infused with garlic to give it a sweet and
salty, deliciously tangy, garlicky flavor. This
versatile, shelf-stable marinade and sauce is
Kosher, Tree Nut-Free and preservative free.
Use it as a marinade for meats or a dipping
sauce for a variety of appetizers. It also makes
a delicious sauce for all sorts of meats and
vegetables. Whether you are grilling, baking,
broiling or stir frying, with Soy Vay, the meal
ideas are endless and the taste is great.

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

22769 10088177227694

Brand Brand Owner GPC Description

SOY
VAY

THE CLOROX SALES
COMPANY

Other Sauces Dipping/Condiments/Savoury Toppings/Savoury Spreads/Marinades
(Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

9.5 LBR 8.3 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10 INH 6.81 INH 7.63 INH 0.301 FTQ 26x6 618 Days 32 FAH / 93 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
32 Servings per container
Serving Size  1 Tbsp

Amount Per Serving

Calories

% Daily Value*

Total Fat 1.5 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 480 mg

Total Carbohydrates 9 g

Dietary Fiber 0 g

Total Sugars 8 g

Includes 8 g Added Sugars

Protein 1 g

Vitamin D 0 mcg

Calcium 2 mg

Iron 0 mg

Potassium 29 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

Shelf-Stable. Best if used by date on label. To
optimize product integrity and quality, store under
cool, dry conditions. Seal cap and refrigerate after
opening.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - N

 Soybean - C  Fish - N

 Wheat - C  Shellfish - NI

 Sesame - C  Crustaceans - N

INGREDIENTS

Ingredients: Hoisin Sauce (Sugar, Water, Soybeans,
Salt, Modified Corn Starch, Wheat, Flour, Caramel Coor,
Sesame Oil, Acetic Acid, Spices), Soy Sauce (Water,
Wheat, Soybeans, Salt), Sugar, Vegetable Oil (Soybean
and/or Canola), Garlic*. *Dried Contains: Sesame, Soy,
Wheat.
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PREPARATION & COOKING SUGGESTIONS

Shake well before using. Use as a marinade or dip
or add during or after cooking. Refrigerate after
opening.

SERVING SUGGESTIONS

Shake well before using. Use as a marinade or dip
or add during or after cooking. Refrigerate after
opening.

MORE INFORMATION
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