
 
 

 

 

 

  

 

PRODUCT SPECIFICATION  GUAJILLO CHILE PEPPER - PERU 

 

                                            Technical Data  2020 

 

Description:    Red Dry Chili Pepper  

    5-8 inches long   1/2 -11/2  inches wide  

 

   Origin:   Peru 

 
Color:  Reddish – Dark red.  Color may vary due to nature of agricultural products. 

 

Form:    Whole Dry Chile  

Flavor:  Mild Flavor 

 

Odor:  Typical Capsicums 

 

Moisture:  12% Max 

 

Pungency:  100-1000 SHU 

 

Additives:  Preservatives:   None added 

  Artificial Colors:   None added 

  Artificial Flavors:   None added 

  Other:    None added 

UNTREATED MATERIAL 

Microbiology:   E-Coli   - Negative 

    Salmonella  - Negative in 375/g 

    Coliforms  - <10,000 CFU/g 

    Total Plate Count -  1,000,000 CFU/g 

    Yeast   - <10,000 CFU/g 

    Mold    - <10,000 CFU/g 

 

MICROBIOLOGY CANNOT BE GUARENTEED ON UNTREATED MATERIAL 

 

Shelf Life:  2 years from DOM 

 
Shipping and Warehousing: Shipment may be made at prevailing temperatures in clean, dry carriers free of insect and rodent 

contamination. The product may be stored at prevailing conditions in clean, dry warehouses free 

of insect and rodent contamination. 

 

J Hellman
Text Box
J. Hellman Frozen Foods, Inc.Produce Market: 1601 E. Olympic Blvd. #200 Los Angeles, CA. 90021Phone: 213-243-9105 Fax: 213-243-1189Hours: 1:00am  - 9:30am

J Hellman
Text Box
Alameda Trader Center: 736 S. Alameda Street Los Angeles, CA. 90021Phone: 213-243-0003 Fax: 213-243-0001Hours: 5:30am  - 2:00pm




