Duet

580852 - 12/13 OZ DUET ANCHOVIES FLAT O/O

Anchovy Fillets are a half preserved product, naturally cured in salt. When the anchovy matures in the salt it is split in two halves filleted for consistent sizing. Then, bones
and skins are carefully removed. Finally oil is added to complete this tasty product. Bones and skins are carefully removed from the anchovies

PRODUCT SPECIFICATIONS

MARKETING

Bones and skins are carefully removed
from the anchovies

Code Dist Prod Code
29007DUM 580852
Brand Brand Owner
Duet Rema Foods, Inc.

GTIN Calculated Pack

10019303290077 12/13 0Z

GPC Description

Fish - Unprepared/Unprocessed (Shelf Stable)

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
13LBR 9.75 LBR No MA, ES Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
12.5 INH 5.5 INH 7 INH 0.278 FTQ 10x15 730 Days 40 FAH | 80 FAH
ALLERGENS SERVING SUGGESTIONS

Nutrition Facts

240 Servings per container
Serving Size 159

Amount Per Serving

Calories 30

% Daily Value*

Total Fat 2 3%
Saturated Fat 0.5 g 2%
Trans Fat 0 g

Cholesterol 15 mg 5%

Sodium 1010 mg 42%

Total Carbohydrates 0 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g

Includes Added Sugars %

Protein 3 g

Vitamin D 0 mg 0%

Calcium 0 mg 6%

Iron 0 mg 2%

Potassium 0 g 0%

* 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.

INGREDIENTS

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’ ;

30 = 'Free From Not Tested'’; 50 = 'Derived from Ingredients’; 60 = 'Not
Derived From Ingredients’; NI = 'No Info’

Q)Peanuts - N

(@) Tree Nuts - N
@)Fish-C

(@) sheliish - N

HANDLING SUGGESTIONS

Use in salad and on pizza

PREPARATION & COOKING SUGGESTIONS

STORE IN ACOOL, DRY PLACE. REFRIGERATE
AFTER OPENING IN A NON-METALLIC
CONTAINER

MORE INFORMATION

Open and Use

Anchovies, olive oil, and salt.
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NUTRITIONAL ANALYSIS EF
Calories = 30 Total Fat 2 Sodium = 1010 mg
Protein | 3g Trans Fat | Og Calcium | O mg
Total Carbohydrates  0g Saturated Fat 059 Iron | 0mg
Sugars Og Added Sugars Potassium  Og
Dietary Fiber 0Og Polyunsaturated Fat 0g Zinc
Lactose Monounsaturated Fat 0g Phosphorus
Sucrose Cholesterol | 15 mg
Vitamin A (IlU) 0 VitaminD = 0mg Thiamin
Vitamin A (RE) 0 Vitamin E Niacin
VitaminC = 0mg Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12
Monosodium Sulphites Nitrates
NUTRITIONAL CLAIMS @

KOSHER @ YES

Last Saved: 01 June 2023 | Printed: 01 May 2024 Powered by Syndigo LLC - syndigo.com Page 2 of 2



