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LOUISIANA CAJUN  
Item # 42405, 42406, 42422, 42425 
This product is food grade and all shipments conform to the Federal Food and Cosmetic Act of June 25, 1938 as amended.  

 
PHYSICAL DESCRIPTION:   
             ORANGE COLORED BLEND WITH GREEN FLAKES. SALTY WITH PUNGENT AND ONION FLAVORS. 

 
INGREDIENT STATEMENT:  

SPICES INCLUDING PAPRIKA, SALT, ONION, MALTODEXTRIN, GARLIC, SPICE EXTRACTIVE LESS THAN 
2% TRICALCIUM PHOSPHATE ADDED TO PREVENT CAKING. 
 

USAGE:  
 8# PER 100# MEAT. FOR SAUCE: 6.5 OZ. PER ONE GALLON OF SAUCE. RUB: 3% BY WEIGHT OF MEAT OR 
FISH.. 
 

ANALYSIS: MICROBIOLOGICAL 

Standard Plate Count 

LIMITS 

100,000 MAX/g 
 E. Coli 

Coliform 
Yeast/Mold 

<10/g 
100 MAX/g 
1,000/1,000 MAX/g 

 PHYSICAL AND CHEMICAL LIMITS 
 Salt 25.0% +/- 3.0% 

 

RECOMMENDED STORAGE:   
This product can be shipped at prevailing temperatures.  It should be stored in a cool (below 20C/68F), dry (below 50% 
relative humidity) area in sealed containers to provide for shelf life up to 6 months without loss of flavor and/or 
functionality. 

 
PACKAGING:     

12/5 oz. Re-sealable container  
12/22 oz. Re-sealable container  
12/6 LB. Re-sealable container  
25# Polylined box  

 
LOT CODE EXPLANATION  

All lots are coded with a seven-digit sequence of numbers as illustrated in the following example:  
1000001 = Seven digit code is a unique identification number assigned to each batch of finished good  
Product codes are listed separately on each label.  

 
QUALITY ASSURANCE:   

Karlsburger Foods is USDA Inspected, Certified Organic, Certified Halal, FDA Registered and operates under a 
continuous HAACP plan. Karlsburger Foods tests all finished products for Listeria, Salmonella, Standard Plate Count, E. 
Coli and Water Activity Level.  
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LOUISIANA CAJUN  
Item # 42405, 42406, 42422, 42425 
This product is food grade and all shipments conform to the Federal Food and Cosmetic Act of June 25, 1938 as amended.  

Nutrients Per 100g  Nutrients Per 100g 

Basic Components Dietary Fiber (g) 15.06 

Gram Weight (g) 100.00 Protein (g) 7.00 

Water (g) 5.88  Vitamins 

Ash (g) 28.71 Vitamin A - IU (IU) 9421.13 

Calories (kcal) 241.67 Vitamin B1 (mg) 0.09 

Calories from Fat (kcal) 52.80 Vitamin B2 (mg) 0.23 

Fat (g) 5.88 Vitamin B3 - Niacin Equiv (mg) 2.15 

Saturated Fat (g) 1.11 Vitamin C (mg) 23.63 

Mono Fat (g) 1.45  Minerals 

Poly Fat (g) 2.12 Calcium (mg) 1098.60 

Trans Fatty Acid (g) 0.47 Iron (mg) 15.16 

Cholesterol (mg) 0 Phosphorus (mg) 481.54 

Carbohydrates (g) 50.21 Potassium (mg) 744.31 

Total Sugars (g) 5.59 Sodium (mg) 9877.25 
 


