
Ken’s Foods Inc. 
Finished Product Specifications 

 
          
Item: Fat Free French Dressing       Specification Number: 809   Date: 6/22/15 
               (Supersedes: 2/1/13, 3/30/12) 
 
Product Description:   A smooth moderate bodied dressing, rich red in color accentuated by a visible surface sheen.  Flavor 
and aroma combine fruity tomato notes in a tangy vinegar and spice background.         
 
Ingredient Statement:   Water, Vinegar, Sugar, Corn Syrup, Tomato Paste, Salt, Cellulose Gel and  Cellulose Gum, 
Contains less than 2% of: Potassium Sorbate and Calcium Disodium EDTA as preservatives, Xanthan Gum, Garlic, 
Propylene Glycol Alginate, Onion, Yellow #6, Lemon Juice Concentrate, Spice, Red #40, Blue #1. 
  
 
                                                                                    Qualities 
 
Physical and Chemical: 
 Titratable Acidity: 1.16 - 1.36%    
 Salt:   2.37 - 2.77%    
 Viscosity:     12.0 – 14.0 cm in 30 seconds @ 70 F (Bostwick Scale) 
      
Microbiological: 
  
 Yeast/Mold:  <100/g                    
 Lactobacilli:  <100/g     
 
Nutritional: (per 2 Tbsp ( 30 g) serving) 
 Calories                 35                           Calories from Fat:                0 
 Total Fat:    0 g   0%   Saturated Fat:                      0 g 0% 
 Cholesterol    0 mg   0%   Trans Fat:                 0 g 
               Total Carbohydrate:   9 g   3%   Sodium              340 mg   14% 
 Dietary Fiber:    1 g   3%   Vitamin A:   0% 
 Sugars:    7 g    Vitamin C:   0% 
 Protein:     0 g    Calcium    0% 
        Iron:                  0% 
 Include % Daily Value per 2,000 calorie diet  in second column. 
 
 
Claims/Referral Statement:     Fat Free 
 
Primary Packaging:                 High density polyethylene container with a 110mm polypropylene C.T. cap and inner tamper 
                                                   evident seal.  Gallon code includes Julian date of production, facility ID, line number and date of 
                                                   manufacture.   
                                                   
Secondary Packaging:             200 lbs. test corrugated case with glue or tape closure.  Case code is the Julian date of production 
                                                   facility ID, line number and a time interval code. 
 
Storage and Transport:         Dry storage at ambient temperature (50 - 80F). Do not freeze. 
 
Shelf Life:          5 months, at ambient temperature 50 – 80F. 
  


