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PACKEDFOR: EASTERN SEAFOOD. INC.
12 BROAD STREET. NEWARK. NJ 07104
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Facts Serving Size: 1/2 cup (559), Se1%c0
mg&"m“’“m per Sgrving: Calories 45, @ Fwat%‘g.
%0(0% D), Sat. Fat 0g (0% OV). %500y
Total 0grsM (18% DV), Sodium 370mg (15% Tor
Protg - 09 (0% DV), Fier 0g (0% DV): SugeN)
Caig 03 Viamin A (0% DV), Vitamin C (0% 2L
V) oy ba/° DV), Iron (6% D). Percent Daly ¥
56 0n a 2,000 calorie diet
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Safe Handling Instructions

This product was prepared from inspected and passed meat and/
or poultry. Some food products may contain bacteria that could
cause illness if the product is mishandled or cooked improperly.
For your protection, follow these safe handling instructions.

— Keep refrigerated or frozen.
1l Thaw in refrigerator or microwave.

Keep raw meat and poultry separate from other foods.
Wash working surfaces (including cutting boards),
utensils, and hands after touching raw meat or poultry.

W- Cook thoroughly.
f )\ Keep hot foods hot. Refrigerate leftovers
immediately or discard.
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www.fsis.usda.gov/PDF/Labeling_Requirements_Guide.pdf
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www.fda.gov/Food/GuidanceComplianceRegulatorylnformation/GuidanceDocuments/
FoodLabelingNutrition/FoodLabelingGuide/default.htm
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B0l Packed for: Eastern Seafood, Inc.,112 Broad Street, Newark, NJ 07104
3. A1Z 4& -21 CFR 101.4, Food Allergen Labeling and Consumer Protection Act, 2004
DEAE HE22 2AUZ JIM SO 0F SLICH JI1E RHE 422 HA, JIE JIHE 242 OtXIe LI
2II: Ingredients: crabmeat, water, salt, citric acid, and sodium metabisulfite as a preservative
(e, 84, 2%, 82, ZM, B, 45 Y
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4. 42 -21 CFR101.105

SA & 2 2t ZEX| 03 30% OI5H0 DI aHOk BLICH (2219 ¢H 0lLt RHEH). & 2o Hest Xl =
JNAHEHE BEHR. HHEES 84 452, 2= ounces (024 ), pounds (I 2 E), fluid ounces (X 2 A) 1t grams (1

2H), kilograms (kg), milliliters (ml), Lt liters (21 E). (22, kg, ml, L} ZIEl= SFLI ASXE MEB0l= 206X ESLIOH.
SHXFNAES, 2E SH™X 2H HE QUIA HA 22 2S sLICH HatX: 732-815-4840.

I|: Net Wt. 6 oz. (1709)
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6. & 4&X- 19 CFR PART 134
OI=HOIA A& S X &2 SA0IU SHE2 el 01= M2 &
KNI A0 OF ELICL EFEHUA THs 2JILE HE UM Tt= 44

o] =A Oilkl HISI %LIE}

2 II: Product of Thailand

7.0t& S X2l &Y - 21 CFR101.17,9 CFR . "
Safe Handling Instructions

= This product was prepared from inspected and passed meat and/
IBEHX SEUAAHL 2HF| 26X &2 FFU AFEFE or poultry. Some food products may contain bacF::ria that could
cause illness if the product is mishandled or cooked improperly.

otdol L=+ U= £30I 20 2RELICLIIE &2 For your protection, follow these safe handling instructions.
QEZE QLICL SFL AR =]E OHEG| UE= 28 dl [ Keep refrigerated or frozen.
wo 0] &L Ch |:> | Thaw in refrigerator or microwave.
=y Keep raw meat and poultry separate from other foods
DE NE UE A0/ IO BUCH-21CFR | 2 e e R S

101.15 === Cook thoroughly.
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Food and Drug Safety Program
New Jersey Department of Health

(609)826-4935
http://www.nj.gov/health/foodanddrugsafety




