2231 West CR 44, Eustis, FL USA 32726

T/ FLORIDA FOOD PRODUCTS, INC.
P (352) 357-4141 Fax (352) 483-3192

MATERIAL SAFETY DATA SHEET
OSHA Standard 29 CFR 1910.1200

Manufacturer's Name: Florida Food Products, Inc.
Address: 2231 West CR 44
Eustis, FL 32726
Phone: (352) 357-4141
Fax: (352) 483-3192
SECTION |: PRODUCTIDENTITY INFORMATION

Product Identity:  Veg Stable™ 504

SECTION II: CHEMICAL COMPOSITION & DATA

CAS Number: Not Applicable (Mixture)

Chemical Name: Not Applicable

Description: Celery powder, sea salt, & silicon dioxide (anti-caking).

SECTION [ll: HAZARD IDENTIFICATION

This product is a "mixture" for which there is no health hazard data available. Hazard
communication standards require that such mixtures should be assumed to present the same
health hazards as do hazardous components that constitute at least 1% of the mixture (0.1%
for carcinogens).

Hazards of individual components may be altered by being part of a mixture.

Nuisance dust may cause irritation to the respiratory tract causing sneezing, eyes, and skin .
Repeated contact may cause allergic dermatitis.

SECTION [V: EMERGENCY & FIRST AID MEASURES

Eye Contact: Remove contact lenses, flush eyes with water for 10 minutes. If irritation persists,
see a Physician.

Skin Contact: Remove contaminated clothing. Wash the affected area with soap and water.

If irritation persists, see a physician.

Ingestion: None usually needed.
Inhalation: Remove to fresh air. If symptoms persist, see a physician.
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MATERIAL SAFETY DATA SHEET
OSHA Standard 29 CFR 1910.1200

Manufacturer's Name: Florida Food Products, Inc.
Address: 2231 West CR 44, Eustis, FL 32726
Phone: (352) 357-4141

Fax: (352) 483-3192

SECTION V: FIRE FIGHTING MEASURES

Flash Point: Not Applicable

Extinguishing Media: Foam, CO, Chemical
Special Procedures: None

Unusual Hazards: None

SECTION VI: ACCIDENTAL RELEASE & DISPOSAL MEASURES

Sweep or wipe any spilled material for disposal. Wash the spill area with soap and water
to remove all residual matter.

Dispose in accordance to Local, State, and Federal Regulations.
SECTION VII: HANDLING & STORAGE

Store in cool, dry area not to exceed 70°F. When properly stored vacuum sealed, the
recommended shelf life is one year.

SECTION Vill: EXPOSURE CONTROLS & PERSONAL PROTECTION

Eye Protection: Prevent eye contact; wear safety goggles or glasses.
Gloves:  Wear gloves.

Respiratory: Wear dust respirator.

Ventilation: Use in a well ventilated area.

Other Equipment: Eye wash & safety shower

SECTION IX: PHYSICAL & CHEMICAL PROPERTIES

Physical State: Free Flowing Powder
Appearance: Tan to brown
Specific Gravity: Not Applicable
Vapor Pressure: No Data Available

Water Solubility: =~ Complete
pH (5% solution):  8.5-10.0

SECTION X: STABILITY & REACTIVITY

Stability: Stable
Incompatibility: Strong oxidizing agents (avoid acids).
Hazardous Combustion of Decomposition Products: Carbon Monoxide, Carbon Dioxide

and Smoke.
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