
PRODUCT SPECIFICATION SHEET 
CAJUN CAJS-50

General Requierements
Product conforms to all provisions of the Federal

Food and Drug Cosmetic Act.
Product is manufactured in accordance with Good

Manufacturing Practices and Under Modern Sanitary
Conditions.

Packaging and Storage 
Product is packed in poly-lined corrugated boxes for

bulk of 50 lbs.
Shelf-life is 24 months from the date of production.

Store in cool dry place.

Ingredients

Physical
Characteristics
Aroma/Flavor 

Country of Origin 

Allergens

GMO Statement 

Salt, Paprika, 
Chili Cayenne, Black Pepper, Garlic,

Basil, Spices.

100,000 cfu/g Max APHA CHP 7, FDA BAM

Free Flowing Powder.

Typical of cajun
seasoning.

Manufactured in 
USA

None

None

< 100 cfu/g Max  FDA BAM, 7th Ed

Total Plate Count 

Yeast and Mold 

Total Coliforms 

E. Coli 

Salmonella 

Microbiological Characteristics

10/g Max  FDA BAM, 7th Ed

< 10 cfu/g   AOAC 966.23

Neg/25g, 375g, 750g  AOAC 2004.03, 2011.03

Defect levels
The product shall be free of all other extraneous,

foreign, or non-conforming substances which will
affect the safety, appearance, and edibility of the

product.

Product passed through metal detector
and also over rare earth magnet sets.
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