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Item:  Creole Sauce
Document: COTS
Approximate Caloric Value Per Serving: NA Component Classification: Secondary

Estimated Shelf Life: 24 months 80°F

ltem Characteristics

Dark red/orange tomato sauce uniform in composition with diced tomatoes, green bell

Appearance: .

peppers, celery and onion.
Odor: Shall possess a prominent tomato and celery odor plus a slight salt onion odor.
Flavor: Shall possess a prominent tomato and celery flavor plus a slight salt and onion flavor.
Texture: Chunky tomato sauce consistency with soft vegetables.

Possible Deteriorative Changes

Appearance:  Product may darken and/or separate.

Odor: Musty, bitter, sour or other objectionable odors.
Flavor: Musty, bitter, sour or other objectionable flavors.
Texture: May become watery.

Unigue Examination/Test Procedures
NA




