
Chef's Companion

106602 - Lemon Gelatin
Great Traditional Dessert To Mix In Bulk, Mix In A Flavor And Place On A Serving Table. Easy To Prepare. It's A Complete Dessert With Just The
Addition Of Hot Water. Mix With Fruit, Layered In A Parfait Or Cube For Fun Nostalgic Menu Options. Sets Up Thick And Jiggly With A Bloom
Strength Of 265. Great Tasting Flavor Burst. Discover The Versatility Of Gelatin Desserts.

MARKETING

Great Traditional Dessert To Mix In Bulk,
Mix In A Flavor And Place On A Serving
Table. Easy To Prepare. It's A Complete
Dessert With Just The Addition Of Hot
Water. Mix With Fruit, Layered In A Parfait
Or Cube For Fun Nostalgic Menu Options.
S

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

53645 50719098536456 12/24 OZ

Brand Brand Owner GPC Description

Chef's Companion Dyma Brands Inc Baking/Cooking Supplies (Shelf Stable)

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

19.05 LBR 18 LBR No United States Yes No

Shipping

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

15.25 INH 8 INH 8.25 INH 0.58 FTQ 15x06 475 Days 60 FAH / 77 FAH

Traceability Regulation

Regulation Type
Code

Regulatory
Act

Trade Item Regulation
Compliant

Regulation Restrictions and
Descriptors

N/A N/A N/A N/A
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0%

0%

0%
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0%
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0%

0%

*

Nutrition Facts
35 Servings per container
Serving Size  Make: 1/2 Cup

Amount Per Serving

Calories

% Daily Value*

Total Fat 0 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 115 mg

Total Carbohydrates 17 g

Dietary Fiber 0 g

Total Sugars 16 g

Includes 16 g Added Sugars

Protein 1 g

Vitamin D 0 mcg

Calcium 1 mg

Iron 0 mg

Potassium 1 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

Cool Dry Storage, Ambient Temperature---UNIT
UPC: 719098536451---

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 - N  Fish - N

 Wheat - N  Shellfish - N

 Sesame - N  Crustaceans - N

 Molluscs - N

INGREDIENTS

Sugar, Dextrose, Gelatin, Fumaric Acid, Less Than 2%
Of Sodium Citrate, Disodium Phosphate, Malic Acid,
Citric Acid, Natural And Artificial Flavor, Ascorbic Acid
(Vitamin C), Yellow 5, Yellow 5 Lake, Yellow 6.
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PREPARATION & COOKING SUGGESTIONS

Reconstitute - Dissolve Contents In 2 Qts Very Hot*
Water(160-180 F). Add 2 Qts Cold Or Iced Water;
Stir Again. Pour Into Individual Dishes, Molds, Or
Shallow Pans. Chill Until Firm: 4 Hours Or
Overnight. Serve.

SERVING SUGGESTIONS

Pour Into Individual Dishes, Molds, Or Shallow
Pans. Chill Until Firm: 4 Hours Or Overnight. Serve.

MORE INFORMATION
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