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PRODUCT SPECIFICATION 

KARLSBURGER FOODS, INC. 

3236 CHELSEA ROAD WEST 

MONTICELLO, MINNESOTA 55362 
763-295-BASE(2273) 

KARLSBURGER.COM 

SMOKEY SWEET RUB 
Item #73006, 73028, 73008 
This product is food grade and all shipments conform to the Federal Food and Cosmetic Act of June 25, 1938 as amended.  
 
PHYSICAL DESCRIPTION: 

A free-flowing red seasoning mix with spice and vegetable particles.  This seasoning blend has smoky, 
salty, peppery and sweet flavor notes. 

 
INGREDIENT STATEMENT:  

Sugar, Salt, Chili Peppers & Other Spices, Garlic*, Onion*, Red Bell Peppers*, Natural Smoke Flavor, 
Extractives of Paprika. 
*Dried 
   

ALLERGENS:  
None pertaining to the eight major food allergens. 

   
ANALYTICAL: 

Granulation 90% min. thru USS #10 
Moisture <10% 
Salt 25-30% 

 
RECOMMENDED STORAGE:  

Store sealed containers in a cool, dry area to preserve natural flavor.  The shelf life is 12 months from date 
of manufacture providing products are held in the proper storage conditions.  

 
PACKAGING:  

73006 6.1 oz. “A” Containers 12 per case 
73028 28 oz. “E” Containers 12 per case 
73008 8.5 lb. “F” Containers 6 per case 

 
QUALITY ASSURANCE:   

Karlsburger Foods is USDA Inspected, Certified Organic, Certified Halal, FDA Registered and operates 
under a continuous HACCP plan. Karlsburger Foods tests all finished products for Listeria, Salmonella, 
Standard Plate Count, E. Coli and Water Activity Level.  

 
LOT CODE EXPLANATION  

Shall consist of a 10-digit code. The first 5 digits are for internal identification, and the second 5 digits 
are a Julian date code of manufacture.  
Example 0629 = manufactured on March 2, 2019 (62nd day of 2019). 
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NUTRITION FACTS (per 100 grams): 

Calories (kcal) 251 
Calories from SatFat (kcal) 1 
Fat (g) 2 
Saturated Fat (g) 0 
Trans Fatty Acid (g) 0 
Cholesterol (mg) 0 
Carbohydrates (g) 59 
Total Sugars (g) 34 
Added Sugar (g) 31 
Dietary Fiber (2016) (g) 3 
Protein (g) 5 
Vitamin A (RAE) 98 
Vitamin C (mg) 10 
Vitamin D (mcg) 0 
Calcium (mg) 177 
Iron (mg) 3 
Potassium (mg) 230 
Sodium (mg) 10961 
Source: Genesis R&D 11.2.224 (ESHA Research) 
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The food allergens listed below may produce life-threatening reactions in sensitive individuals. 
ALLERGEN YES NO 

Soybeans or soybean products  X 
Wheat or wheat products  X 
Milk  X 
Eggs or egg products  X 
Peanuts or peanut products  X 

Fish and fish products (cod, haddock, salmon) ___ If yes, specify 
type(s): 

X 

Crustacean shellfish and their products 
(shrimp, crab, lobster) 

___ If yes, specify 
type(s): 

X 

Tree nuts (almond, brazil nuts, cashew, 
chestnut, hazelnut (filbert), macadamia nut, 
pecan, pine nuts (pinyon, pinon) pistachio, 
walnut) 

___ If yes, specify 
type(s): 

X 

All products produced by Karlsburger Foods are made on equipment that produces products that contain 
soybeans, wheat, milk, eggs, peanuts, fish, crustacean shellfish and tree nuts. Karlsburger Foods has 
implemented means to avoid cross contamination with all allergens.   

 
 
 
Completed by:  Bren Stepp  
Title:  Sr. Product Development Manager  
Date: 8/22/2019 


