Kleckner
00732146130449 - Kleckner Color Egg 4/1 GAL

Neutral in flavor and heat stable, they can be used in any baking or cooking applications, from savory dishes and desserts, to frostings, fillings and glazes. Can be used to
offset natural color loss due to exposure to light, air, extreme temperatures, and moisture. Certified food colorings are used to enhance the visual appeal of a wide range of
food, from, meat in Asian cuisi...

~ Nutrition Facts
Bright, vibrant coloring enhances colors, u
allows consumers to identify flavors on . K
sight and influence 3072 Servings per container
Serving Size 1 Tablespoon
Amount Per Serving
Calories 100
% Daily Value*
Total Fat 0 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
()
PRODUCT SPECIFICATIONS Q | Cholesterol 0 mg 0%
o Sodium 0 mg 0%
Code GTIN Pack Description
Total Carbohydrates 0 g 0%
20014128 00732146130449 1GAL (3.791) - -
Dietary Fiber 0 g 0%
Brand Brand Owner GPC Description Total Sugars 0 g
Kleckner Stratas Foods LLC Fats Edible - Vegetable/Plant (Shelf Stable) Includes 0 g Added Sugars 0%
Gross Weight = Net Weight | Case/Catch Weight | Country Of Origin | Kosher = Child Nutrition Protein 0 g
|
34.11LBR 32LBR No United States Yes No o
Vitamin D 0 mcg 0%
Shipping Calcium 0 mg 0%
Length Width Height Volume TIxHI = Shelf Life Storage Temp From/To Iron 0 mg 0%
12.125INH | 12.125INH | 11.63INH | 0.9894628002 FTQ 12x5 180 Days 50 FAH | 70 FAH Potassium 0 mg 0%
]
Traceability Regulation * The % Daily Values (DV) tells you how much a nutrient in a serving of food
congributes to a daily diet. 2,000 calories a day is used for general nutrition
Regulatory | Trade Item Regulation | Regulation Restrictions and advice.
Regulation Type Code Act Compliant Descriptors
BUY_AMERICAN_PROVISION_USDA NIA TRUE NOT_COVERED_BY_FTL
HANDLING SUGGESTIONS ) ALLERGENS /I INGREDIENTS =
Store at ambient temperature and keep away from C = ‘Contains'; MC = "May Contain’; N = 'Free From’; UN = Undeclared’;  \\ater, FD&C Yellow No. 5, FD&C Yellow No. 6, Citric
. INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients . . .
excessive heat + 60 = Not Derived From Ingredients’; NI = 'No Info’ Acid, Caramel Color, Sodium Benzoate (preservative)

Milk - N Peanuts - N
Eggs - N Tree-N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(D) Mustard - N (1) Molluscs - N
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PREPARATION & COOKING SUGGESTIONS % SERVING SUGGESTIONS @ MORE INFORMATION @
Enhance the color of food Cooking, Sauces, Marinades, Baking,Icing, and
Colorant
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