Soy Bean Sprouts

Soybean Sprouts may be eaten

raw or lightly cooked and work ‘ 5
well in salads, stir-fries or on |

sandwiches. -
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Korean cuisine and are similar to /"\ AV
mung bean sprouts, but with \ @ i" KA
larger heads and more crunch. lj NS N .
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PRODUCT 5 Ib. Box 10 Ib. Box
ITEM NUMBER 002205 002210
UPC CODE Food service only
CASE PACK 1 Box
BOX SIZE 1513/16x7x61/2 14x10%x7 %
50 Cases 50 cases
PALLET TI/HI 10x 5 10x 5
COUNTRY OF
USA
ORIGIN
PURITY Sanitized Seed, Hydroponically Grown

Grown and processed in a HACCP and FDA Sprout Safety Alliance certified facility with
FOOD SAFETY third party audits. Tested for E.coli and salmonella prior to shipping and to assure
conformity to food safety regulations.

SHELF LIFE 7 - 10 days

HANDLING &
STORAGE

Store at 36-40°F

1011 Volunteer Drive, Cookeville, TN 38506
(305) 758-3880 or (931) 526-1106
sales@fulleifresh.com
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