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2. RE®EFRALEM

PACKEDFOR: EASTERN SEAFOOD. INC.
12 BROAD STREET. NEWARK. NJ 07104
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Facts Serving Size: 1/2 cup (559): Ser(\;/;ngs 0,
at o Ut per Serving: Calories 45, F'
0g (0% o DV), Sat. Fat 0g (0% pv), Tr o DV)
51 (185 DV), Sodium 3709 (15 Loy
09 (0% DV), Fiber 0g (0% DV), S 9‘:) )
°9 V|tam|nA(0°/ DV), Vitamin C (0% Jaloes
° V) lron (6% DV). Percent Daily Y@
Sed on a 2,000 calorie diet.
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Safe Handling Instructions

Thspod ct was prepared from inspected and passed meat and/
or poultry. &xnefoodpodu(t s may col !a b.)ct ria tha lcouid

cause illness if the product ooked it

For you pt otection, follo wlhesesa( handl g nstructions.

— Keep refrigerated or frozen.
i 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.

== Cook thoroughly.

)\ Keep hot foods hot. Refrigerate leftovers
immediately or discard.
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. FE. B:

www.fsis.usda.gov/PDF/Labeling_Requirements_Guide.pdf

oI RTOEMEFETZ IV a—ILERHE:

www.fda.gov/Food/GuidanceComplianceRegulatorylnformation/GuidanceDocuments/FoodLabelingNutrition/

1. B&%%-21CFR101.3

BRNAYT—COARPHAIE. BREBATIBEENERZLOTVLOTHRITAEGY FHA, TORBICHRAIL.
BELRAICBICH K AREEARLBVVIY S —CEHBICEMMBBELRHYET, ADEE (Hl: FL=V) HXK
DEDEH (Bl : VL) PEFEATHWIRERHY FT,

#l: Crab Meat

2. EEEA LERT -21CFR101.5
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BEIRICE DTV AEE, EFRERETCRESHYEEA. EFRORDYIZVZITYA FEE{ LR TEERA).

f5l: Packed for: Eastern Seafood, Inc.,112 Broad Street, Newark, NJ 07104

3. B%') R -21CFR 101.4, Food Allergen Labeling and Consumer Protection Act, 2004
BRODITRTORPBIESIBICEBELZTAEGY FBA. BIEVEINBRDT. BLEVESNRETT,

f5l: Ingredients: crabmeat, water, salt, citric acid, and sodium metabisulfite as a preservative
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4. EBRKEE -21CFR101.105

BROKREEBITFERT/ARIL Ry 7r—CORMEFELIELE) OTEHIORICEBREMETAELTY FEA. EREER
DEFELBFRISOVTIE, H=ADHIESBLTLESIL, FEAEDBRDFEE. FUR, KU F, FEHERELF >
ATRBL, SSIZTFL FOTSL, YUY L, Yy MLTRRTEHIEMABETT, (RORBRIRICEKS
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Oy —C—NEERHEBRICK >TEEShITT., BRLVEHEIXT732-815-4840T Y,

fil: Net Wt. 6 oz. (170g)

5. FJESoab/RJL —21 CFR101.9

REBREBNRRLVIZIZFEALEDBRDIRNIVIZHETTMN, TRTOBREVIDHITTIEHY FEA. REBRSATNEIH
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6. [REE -19 CFR PART 134

K(EANSEKIBREFEERBRIET. SINVIZKERBEOEHL LTOOE (HEMNMEON-EOXER) 28dT 5
WERHYFET, BAIE. NEIE. ATHIETEOA TSR, BREN. REFECOEHMSRRSATULET,
Za—Pv—U—MTE, REERRE=2—Vr—V—HEBEICK>-TEESIATWET, EEE609-984-1439(2F
HULabhtE< &,

#l: Product of Thailand

7. RELWIEEEIE - 21 CFR101.17,9 CFR 317.2

EREBHABRNOCRBENS AL, HEEITRLITN Safe Handling Instructions
U *& AN EHIET éjﬁf’&ﬁ‘#m ") *&L\Eﬁ:ﬂﬁ ’é%ﬂﬁj‘ éLZ\E This product was prepared from inspected and passed meat and/
BB YET. EMEERNGS LT, AORRENS | oo codpod oy oran o ol ol
RILTRELERYFEWICET BBRIT. CcOLSICiRT For your protection, follow these safe handling instructions.

ADHENRHYET, —_— Keep refrigerated or frozen.

Thaw in refrigerator or microwave.

'é'&fa)ﬁﬁ: 2 ’()b'ﬁiiﬁﬁﬁtbfﬂ\g'éj' Keep raw meat and poultry separate from other foods.
-21 CFR 101.15 Wash working surfaces (including cutting boards),
SARJLIZIE. ﬂﬁ%%ﬁf’ﬁ%#ﬁi—‘ﬂa_?é LT i??ﬁ‘ % utensils, and hands after touching raw meat or poultry.
BRIRNIVOBELGBI}IEFECRRBEIN, HOHMEFET === Cook thoroughly.
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BICRIEE3I SRS THREASY ET, () Keop rotioods ot Retigerateetovers

immediately or discard.
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