JALAPENO
PEPPERS SEEDS

Produced from 100% jalapefio pepper seeds sourced
from Honduras. The seeds are carefully selected and
processed through washing, preparation, dehydration,
milling, sieving, and packaging to deliver a clean,
consistent ingredient for food applications.

@ ORIGIN /6 INGREDIENT % AVAILABILITY GRADE
Honduras Jalaperio Pepper Year-Round Human Grade

Seeds

PHYSICAL ATTRIBUTES T PACKAGING & AVAILABILITY
Odor Typical of Pepper Seeds, No Off Odor Avail_able presentations include:
MICROBIOLOGICAL PROPERTIES 2200 lb
Bacterial Total Coun 0.0 cfu/
Totatl Colifortm Coum:t 0.0 cfu/z ;I;%te Bags4o . )

. p totes per t. container
Fecal Coliform Count (E. coli) 0.0 cfu/g \ ﬂ
Salmonella 0.0 cfu/g
Shigella 0.0 cfulg

50 lbs

HEAVY METALS e b
Lead (Pb) 0.00 ppm .
J——— 0.00 Egm (880 bags per 40 ft. container)
Cadmium (Cd) 0.00 ppm
APPLICATIONS

. & ~ PRODUCT CODING & TRACEABILITY
@ @@ %% %% Our product code allows tracing forward and

backward of all finished products.

Seasonings Spice Blends Functional Food Natural
Foods Manufacturing Ingredient
Solutions
SHELF LIFE & STORAGE

The product has a 12-month shelf life under unopened,
airtight, and ambient conditions.

Bags are sealed with polyethylene plastic for transport
from the port of origin to the client's final destination.
Upon arrival, remove the protective plastic and store in a
cool, dry, food-grade environment away from direct
sunlight and high humidity.

NOURISHING PEOPLE. EMPOWERING PARTNERS.
GROWING TOGETHER.



