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Marshmallow Centers 

PRODUCT NUMBER: 30-5108 

PRODUCT DESCRIPTION: An extruded center designed for applications as confectionery centers or topping applications 
when need to be held at ambient temperatures. 

RECOMMENDED USAGE:  Varies upon application. Use at 55-70 °F 

INGREDIENTS: Wheat flour, sugar, powdered sugar (sugar, corn starch), coconut oil, tapioca syrup, water, fructose, salt, 
natural flavor, sunflower lecithin (emulsifier), xanthan gum. 

MICROBIOLOGICAL SPECIFICATIONS: 

APC----------------------------------Not to exceed 10,000/g Listeria---------------------------------------Negative in 125g 

Coliform-----------------------------------Not to exceed 10/g Salmonella----------------------------------Negative in 375g 

Yeast and Mold------------------------Not to exceed 200/g Staph aureus----------------------------------Less than 10/g 

E. coli--------------------------------------------Less than 10/g 

PHYSICAL SPECIFICATION: 
*Denotes Physical Specifications not reported on COA

Color-Cream White-Meets Standard *Weight per Gallon- 10.0 lbs.  0.5 lbs.

Flavor-Marshmallow-Meets Standard *Water activity-<0.69 at 70 ± 5 F

*Sizing-Approximately 5/16-inch diameter round by 5/16
to 7/16 inch long 

Piece Count- 975  100 pieces per lb. 

PACKAGING: 
Product packed in a corrugated carton with polyethylene bag. Outside of container labeled with Manufacturing Code 

Date, Contained Allergens, Product Name, Product Number and Net Weight. 
a. Pack code: 2000 is 35 lbs. per box

SHIPPING:  Store product Frozen 0 F or below before shipping. Product can be shipped product by a clean watertight carrier 
maintained at temperatures between 0-45°F 

STORAGE: 
1. Upon receipt product can be stored at 40° to 65 °F for panning these centers.
2. Shelf life for this product is 270 days from date of manufacture.

NUTRITIONAL: Available Upon Request 

KOSHER: Certified Kosher-Dairy by OK Kosher Supervision  

FOOD SAFETY/ALLERGEN SHEET: Available upon request 
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