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TECHNICAL PRODUCT SPECIFICATION SHEET
Product
YELLOW CLINGSTONE PEACHES, DICED IN PEAR JUICE
Continuing Guaranty and Hold Harmless Agreement
Del Monte Foods, Inc. hereby guarantees and warrants that each and every article of food or other product sold by Del Monte shall be: PI'OdUCt COde
- Not adulterated or misbranded within the meaning of the Federal Food, Drug and Cosmetic Act of June 25, 1938 (the "Federal Act"), as amended, KUP

the Federal Fair Packaging and Labeling Act, the regulations issued thereunder, or within the meaning of any state food and drug law, the
adulteration and misbranding provisions of which are identical with or substantially the same as those found in the Federal Act, and that such goods

will not be produced or shipped in violation of Section 404 or 301(d) of said Federal Act. Date
- Merchantable quality, fit for the ordinary purposes for which such food products are normally used and wholesome and fit for human consumption.
Del Monte agrees to indemnify, defend and hold Buyer harmless from all actions, suits, claims and proceedings resulting from or arising out of 2/24/16

breach of the foregoing warranties.
Notwithstanding the foregoing, where goods are manufactured and shipped by Del Monte according to and under labels provided by Buyer, Del

Monte's responsibility for misbranding shall be limited to that resulting from the failure of the product to conform to the product specifications Supersede Dat
furnished by Buyer. Under no circumstances shall Del Monte be liable for incidental or consequential damages, including but not limited to lost P e €
profis. 12/4/06

This Guarantee revokes and supersedes any warranty or guarantee previously given by Del Monte. It is effective as of the date of this specification
and shall continue to be effective until it is revoked by Del Monte.

Ingredients:
Peaches,Water, Pear Juice Concentrate, Citrus Acid

Product Description:
Diced Yellow Clingstone Peaches in Pear Juice is a canned food prepared from matured Yellow Clingstone Peaches, which are pitted, peeled and
cut into approximately 0.6” cubes with pear juice as the packing medium. No Sulfites added.

Product Specifications:

Net Weight 106.0 oz

Color Reasonably uniform, bright characteristic color

Texture All units of fruit ingredient must be reasonably firm, not mushy, not more than 3% by weight of drained
peaches may be frayed or mushy.

Flavor & Odor Must possess a normal flavor and odor and be free of any objectionable flavor or odor of any kind.

Size/Style All units must be reasonably uniform in size, 5/8" dice. Not more than 10% by weight shall be over %4” in the
greatest dimension OR be able to pass through a 5/16” opening.The shaker screen will be at no less than
7/32”.

Foreign Materials None allowed

Microbiological Specifications:
Commercially sterile. Product shall conform to good manufacturing practices and to applicable industry standards.

Packaging Information:
The product is canned in conventional 603x700 (#10) cans which are then packed in corrugated boxes, six (6) cans to a case. 56 cases per pallet
standard.

Shelf Life:
The finished product has a shelf life of 33 months

Allergen:
None
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YELLOW CLINGSTONE PEACHES, DICED IN PEAR JUICE

Ingredients:
Peaches, Water, Pear Juice Concentrate, Citrus Acid

Nutrition Facts

Serving Size 1/2 cup (124g)
Servings Per Container see above

Amount Per Serving

Calories 60 Calcries from Fat 0

—%W

Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 5mg 0%

Potassium 150mg 4%

Total Carbohydrate 13g 4%
Dietary Fiber 1g 4%
Sugars 11g

Protein Og

|
Vitamin A 6% = Vitamin C 4%

Calcium 2% = lron 2%

*Percent Daily WValues are basaed on a 2 000 calorie
diet. Your daily values may be higher or lower
dapanding on your caloria nasds:

Calories: 2,000 2,500

Total Fat Less than 85g 80g
Saturated Fat  Less than 20g 259
Cholesterol Less than  300mg 300mg
Sodum Less than 2.400mg 2.400mg
Potassium 3,500 mg 3,500 mg
Total Carbohydrate 300g 375g
Dietary Fiber 259 30g

Calories per gram.
Fatg + Carbohydrate 4 = Protein4
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