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CUSTOMIZED TASTE TECHNOLOGY

**MATERIAL SAFETY DATA SHEET*"

DATE PREPARED: March 22, 2016

SECTION | - PRODUCT IDENTIFICATION

NWF Product Code & Description: R01395 HELLER'S MODERN CURE

Chemical Family: Cure blends containing nitrites and/or nitrates.

SECTION Il - HAZARDOUS INGREDIENTS

Curing agents are classified as health hazards, if ingested incorrectly. Do not taste cure blends containing nitrites or
nitrates.

SECTION Il - PHYSICAL DATA

Boiling Point (F°): Not applicable.

Vapor Pressure (mm Hg.): Not applicable
Vapor Density (Air=1): Not applicable

Specific Gravity (H,O=1): Not applicable
Percent volatile by Volume (%): Not applicable.
Solubility in Water: Soluble

SECTION IV — HEALTH HAZARD DATA

Threshold Limit Value: None Established
Effects of Overexposure: May be irritating to skin and eyes on contact. On inhalation, may cause sneezing and watery
eyes.
Emergency and First Aid Procedures:
Eye Contact: Irrigate with water for at least 15 minutes; if irritation persists, seek medical advice.
Skin Contact: Not a primary irritant for normal skin: wash thoroughly with soap and water if irritated.
Inhalation: Remove to fresh air.

Ingestion: If conscious, have victim rinse mouth, then immediately give 2 to 4 glasses of water and induce vomiting.
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SECTION V — REACTIVITY DATA

Stability: Under normal storage and handling conditions, this is a stable material when kept in a closed container.
Incompatibility: Avoid strong oxidizing agents
Hazardous Decomposition Products: Not applicable.

Conditions to Avoid: None known

SECTION VI — SPILL OR LEAK PROCEDURES

Steps To Be Taken In Case Material Is Released Or Spilled: Isolate spill, sweep up, and containerize.

Waste Disposal Method: Dispose of in accordance with all local, state and federal regulations.

SECTION VIl — SPECIAL PROTECTION INFORMATION

Respiratory Protection: NIOSH type paper or cloth masks are suggested.

Ventilation: Routine

Local Exhaust: Routine to minimize dusting

Eye Protection: Eye protection is suggested for compliance with Good Manufacturing Practices (GMPs).

Other Protective Equipment: None required. To minimize clean-up, wear gloves when handling material.

SECTION VIl - STORAGE AND HANDLING

Precautions to be taken in Handling and Storing: This product should be stored in a cool (50 — 70 °F), dry area (preferably
below 70% relative humidity) in tightly sealed container to preserve product quality.

Material Safety Data Sheet Prepared by NEWLY WEDS FOODS Corporate Headquarters.

For additional information on this product, call 1-773-292-7645 during normal business hours.
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