ITEM NUMBER: 2111, 2112, 2113, 2114, 2115

PACIFIC WHITE NOBASHI EBI
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e Lower cost alternative for improved end user margins.

e Reduced labor costs and higher yield for better margins.

e Fully retail ready for freezer section of supermarkets and warehouse clubs.
e Excess water removed from tails to avoid oil burns from popping.

e V-cut tails for excellent eye appeal and plate presentation.

®  Processed from fresh shrimp to guarantee excellent flavor and mouth feel.
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PRODUCT DESCRIPTION PREPARATION INSTRUCTIONS
Peeled, Tail-On, Straight, Pacific White Shrimp. Thaw, remove from R BEQ AR S HLY

tray, and pat dry. BT R X,
Must be fully cooked.

INGREDIENT STATEMENT SHELF LIFE
Pacific White Shrimp, Salt, Phosphate. Frozen: 12 months w12, H H‘lll ‘| ”mlHHl“m
Refrigerated: 3 days '%jﬁ{%ﬁﬂﬂﬁ;ﬂ: 3 El 6 89076 7045
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UPC Master Carton Code

SPECIFICATIONS Nutrition Facts

Size 16/20 21/25 26/30 31/40 36/40

Item Number 2115 2114 2113 2112 2111 e P —
Piece /Tray 15pc./30 tray 20pc./30 tray 25pc./30 tray 25pc./30 tray 30pc./36 tray o S VS‘/
Piece/Case 450 600 750 750 1080 Saturated Fat 0g 0%
Min. Net Wt./Case 18.4 19.1 19.5 15.3 18.3 S s il
Min. Gross Wt./ Case 19.9 20.6 211 16.5 19.8 Total Carbohydrates 1g 1%
Case Dimension 20.5"x117x8” 20.5"x117x8" 20.5"x117x8" 20.5"x117x8" 20.5"x117x8" o =
Case Cube 1.044 1.044 1.044 1.044 1.044 —

Layers/Pallet 6x10 6x10 6x10 6x10 6x10 e s
Case/Pallet

UPC Tray Code

60 60 60 60 60
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DNI Group, LLC

9 Commercial Blvd., Suite 210, Novato CA 94949 Tel: (888) DNI-Group



