California-Grown \/

PARSLEY

Sensient Natural Ingredients grows its organic and
conventional, non-GMO, curly parsley in the prime

agriculture growing regions of California.

The fresh green herbs are harvested in the cool winter
night air, taking advantage of nature’'s refrigeration, to
maintain quality from field to local production facility.

Within 24 hours, the parsley is triple-washed, gently

air-dried, sorted and inspected for quality before

packaging.
A staple of many global cuisines, parsley adds a bright Applications
herbaceous note and finished appearance to every dish. » Quinoa Tabbouleh Salad

 Chimichurri Sauce

+ Falafel Burger

bolder, more concentrated flavor than its fresh * Parsley Potato Salad
* Walnut Parsley Pesto

* Soups, sauces, stews, smoothies,
good source of protein and rich in vitamins A & C with breads, crackers and seasoning blends

Conveniently shelf-stable, dried parsley provides a

counterpart. This versatile herb is also nutrient dense, a

pOWEI’fU| antioxidants. —
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California-Grown PARSLEY

Flake (O) Granule (0) Powder
INGREDIENTS NUTRITIONAL COMPOSITION
Dehydrated Parsley Per 100 grams
(O) = Some piece sizes available in Organic Moisture 400g
Calorie 352.00 kcal
DESCRIPTION . Total Fat 5.00g
Leaf portion of freshly harvested parsley which has been
washed, trimmed, dried and sized. Saturated Fat 0128
Monounsaturated Fat 3.25¢g
ATTRIBUTES Polyunsaturated Fat 046g
Mild, bitter flavor and herbaceous aroma, typical of Trans Fat 0.00g"
dried parsley. Cholesterol 0.00 mg*
Chemical: Moisture - 5.0% Maximum Carbohydrates 22008
Microbiological: Dietary Fiber 28.00¢g
E. coli (CFU/g): Negative Total Sugars 7.278
Salmonella/375g: Negative Added Sugars 0.00g"
Protein 24.70g
GMOSTATUS
Products are grown from non-GMQO sources and can Ash 14308
be considered non-GMO. Calcium 1090.00 mg
Iron 40.60 mg*
ALLERGEN STATEMENT Potassium 3805.00 mg
The Top 9 Food Allergens (known allergens) are not Sodium 537.70 Mg
permitted in our manufacturing production areas. Viamin A 16990.001U
SHELF LIFE & STORAGE GUIDELINES e S gfg

Storage Temperature: °F <70/°C <21.1
Maximum shelf Life: 36 months
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* = Not present at levels significant of reporting

Foods sold in bulk containers are not subject to nutritional labeling
regulations. The food processor is responsible for the accuracy of label
information and the nutritional data supplied herein can be used only at
the processor’s risk. Nutritional information is provided as a courtesy to
our customers.

To request a sample or additional information on any Sensient
product, contact us at 209-667-2777 or sni.sales@sensient.com.

www.sensientnaturalingredients.com
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