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Geraldine June

Team Leader, Conventional Foods Team

Division of Standards and Labeling Regulations

Office of Nutritional Products, Labeling and Dietary Supplements
Center for Food Safety and Applied Nutrition

Room 4D-014

Harvey W. Wiley Federal Building

5100 Paint Branch Parkway

College Park, MD 20740

Re:  Del Monte Temporary Marketing Permit Applicé'tibn'
Dear Ms. June:

Following up on our March 21, 2002 phone call with Dr. Ritu Nalubola, enclosed are the
labels for all of the Del Monte brand products covered by the company’s temporary marketing
permit (TMP) as listed in the attachment to our December 21, 2001 letter. We have provided
you with one set of color copies of the labels, along with two photocopied sets. We understand
from Dr. Nalubola that you will take care of sending these labels to her via Federal Express.

As we mentioned to Dr. Nalubola, at this time, for the 2002 packing season, Del Monte
would like to move forward with the TMP for the Del Monte brand products only, although the
Company would like to market the S&W and Contadina brand products during the 2003 packing
season. As you know, under 21 C.F.R. § 130.17, a TMP is generally granted for 15 months and
marketing is to begin within 3 months after notice of TMP issuance is published in the Federal
Register. Since the S&W and Contadina products would not be marketed until later next year,
and to avoid any undue delay in the granting of the TMP, we enclose the labels for the Del
Monte brand products only. Once this TMP is granted, the Company plans to submit an
amended or new TMP application for the S&W and Contadina products. Because this would
essentially be a “me too application,” we would expect that CFSAN would need to expend few
resources on processing it which could be done fairly quickly.

Additionally, Dr. Nalubola indicated that you would like information on the tomato solids
levels in the finished food products in order to assist you in deciding the proper approach for
establishing the upper limits for the maximum amount of high fructose corn syrup (HFCS) liquid
sweetener that may be added to products under the TMP. We requested that Del Monte provide
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us with this mformahon and they have 1nformed us that they do not have or maintain
information on the tomato solids levels contamed in their finished products. Thus, they will not.
be able to provide this information which we assumie will not be a problem at this point.

In the meantime however, we continue to beheve that the best and most efficient
approach regarding the issue of setting a maximum 11qu1d sweetener level for this TMP is to set
the limit at not more than 10% of the HFCS levels prov1ded in the table attached to our
December 21, 2001 letter. This is a trivial dlfference but one that allows Del Monte a small
amount of recipe flexibility.

* * %

We trust that the information provided in this letter along with the enclosed labels will
further assist you in approving Del Monte’s TMP apphcatlon Should you have any additional
questions or require any clarification regardmg the issues discussed above, please do not hesitate
to contact me, preferably by telephone so that we may respond expeditiously.

Sincerely,
Melvm S. Drozen ;
Enclosures

cc: William J. Spain
Timothy S. Emnst
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Nutrition Facts

Serving Size V2 cup (128g) -

Servings Per Container about 3¥2

L

Amount Per Serving

Calories 30 Calories from Fat 0

m
% Dally Value*

Total Fat 0

Salurated Fat 0

Sodium 600m

Total Carvohydrate 89 3%
Digtary Fiber 2g 8%

Sugars 69
Protein 1g R

L]
Vitamin A 10% #® Vitamin C 15%
Calcium 2%

"Percent Daily Values are based on a 2,000
calotie diet,

INGREDIENTS: TOMATOES, TOMATO JUICE, SALT,
HIGH mucrosz GORN SYAUP, SPICES DRIE
ONIONS, PEPPERS, CELER WDER,
GARLIC FOWDER CALCIUM CHLORIDE, ClTRICAC!D
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Yatb. ground Ilsaf
¢ 1 Thep. chili powder
- 1 can {14 "202) DEL MONTE®
Zasty Chunky Tomatoes
Chili Style
cans (B.02. each) DEL MONTE
Tomats Sauce
ean {15 z) kidney boans, 5
drained
. Brown meat with
chili powder.in large
skillet; drais.
* 2. Add tomatoes, tomate
sauce and beaas. Cook aver
medium high heat 5 minutes.

repe and Cook Tme 10 mmms

TO MAINTAIN PRODUCT GUALITY AFTER
QPENING, REFRIGERATE IN COVERED
GLASS OR PLASTIC CONTAINER.

; 'Vme R:pened Packed Fresh
‘1 A good source of

VITAMINS Aand ©

| No artificial flavors ¢t

preserva(wes

PEELED

CHUNKY TOMATOES

CHILI STYLE

EASONEDR & READY.FOR CHILL

LABEL LENGTH 9 5/8"

MEET 9 3/32*

COLOR COVERAGE 9 1/4°
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s AR A Chnppud
RS % Daily Valuet 1 an{id Yeoor)
' Total Fat 0g D% gﬂ MgNITE‘”’
T asta Siyle
Salurated Fat 0g [ Chunky Tomataas
| | Gholestorol 0 IR ) oo {8 g OEL MONTES
R, $Sodium 560 23% Tomato Sauce

Nutrition Facts
Serving Size Y2 cup {128g)

Servings Per Contalner abaut 3%2
3fe tb. yround huel ‘

Amount Per Servi
d medivi onion,

Calorles 45 Calories from Fat 0

Total Carbohydrate 1g_4% ot oo e
- - ; 1. Brown meat and anion in

Dietary Fiber 2 8% - saucepan: diain.

2. Add tomatoes and tomato sauce:

-] * 5 minutes.
VilaminA10% * ViaminC 15%

Calcium2% - lron 2%

Percent Dally Values are based on a 2,000

calorio diet

{NGREDIENTS: TOMATOES, TOMATO JUIGE,

HIGH $RUCTOSE CORN SYRUP, SALT, GARLIC
POWDER, SPICES DRIED DNIONS GREEH

©1393 DEL MONTEFO0DS 10 MAKTAN PRODUCT
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PLEASE RECYQLE

10 Us, PLEASE COPY THE STAMPED CODE FROM THE END OF THE CAM - 0f
00 WHEN CALLING 1-808-543-3040, MON.- FRL FAN.- 6 P, PACIFI TN,
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PASTA STYLE

SEASONED & READY FOR PASTA

BT i A 06 T e e R T
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~COLOR COVERAGE 9 1/4"

LABEL LENGTH 9 5/8"

MEET 9 3/32" -
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Nutrition Facts

Senving Size Y Cup (1260) -

e 11 -
Diglary Fiberless hantg. 2%

Sugars & )
Protein g

ST
VitaminA 15% = VeamnC15%
Calcum8% _ « lron 10%
Pescett Daty Ve g sed 00 200
calon Gl

INGREDIENTS: TOMATOES, TOMATO JUIGE,

CALCIUM CHLORIDE, CITRIC ACID.
(© DEL MONTE FO0DS

DISTRIBUTED BY DEL HONTE FOODS AR
SAN FRANCISCO, G 4103
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HIGH FRUCTOSE CORN SYRUP, ST, * [ < Vine-Ripened. Packed Fiesh W
y o BT * A good sonrce of VITAMINS A and ©
GARLIC POWDER, SPALES, CHIDK POWOER, . Hudgmlml;i Havors or preservatives
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skintess, boneless chicken
breast halves.

: 'Iz 1sp. fosemary, crushed

can {14200} DEL MONTE®
Bweﬂumames with Basil, %
Garlic & Gregeno
green pepper, cut into thin strips
{erge camot, cut into 3-inch strips
. Brown chicken in 1 Thsp. oil in s
skillet Sprinkle witm;emary e y
. Add remaining ingredients; bring o boil Reduce ~ ¢

heat; cover and simmes 3 minutes. ¢

3. Uncover and cook untif thickened, about 5 minutes.

Prep and Cook Time: 18 minutes.
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Serving Size Yo cup (1269)
SenvingsPer Container approx 31

AmotPwSaring
Calorles 40 Caiories from Fat§
% Daily Velus?
Total Fat 5 1%
Saluratod Fal Og 0%
Cholesterol [
Sodium §1 2%
TotalCarhohydrate By 3%
Di Flberlessmam 2%
Sugars
Froteindy -

m
VitaminA 15% » VtaminC 15%
« Jion 10%
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X0 « Ko artitlcial llavors of yresarvatives J1 8 “I

- mwnmmmut,mmnvzmmmmn&aw THE CAX - OR ._dunl:llll:\'l.a 3
[ mmmwsmmmmmm-mu ~§PN., UG THE

LABEL
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3 skinless, boneless chicken
breast halves, diced

can {14'/202) DEL MONTE®
Diced Tomataes with Garlic
& Onion

Tosp. chili powder

can {16 o2} kidney buans, )
drained - »
can {15 "/402) DEL MONTE® i
FreshCut ™ Golden Sweet Whole Kemel
Com, drained

. Brown chicken i 1 Thsp. ol in medium saucepan.
Add tomatoes and chili powder; cook over medium
heat uniil chicken is done, about 5 minutes.

Add vemaining ingredients-and simmes 5 minutes.
%, Prep and Cook Time: 16 minut
-
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Quality
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4




- oo MEET 9 332" ———ooooo——— o oo
85% OUTSIDE OF LABEL . .
2 0612345067889 0RZ2 N

Senving Size 2 cup (1260) ' A | ' gl |
Senvings Per Container appio 3% D , e e ~
ammonrorsmammanent B: | 6 62, uncoked tohe pasts , B ey B e on e

Amuﬂuﬁ‘ ] . gmundbeei .. . ;
RLL SRR RCIUIEURE | 1 oan (14 Yoor) DELMONTE® g v 88~ oy i ™ ; i nalit
A Dwm‘ﬂumatnes with Green ; g (BB 0 QJ y

1 Pepper & Onion \
Saluated Fal 0g AR | 1 can {10 %soz) condensed cream of

il mushiosm Soup

ﬁ.‘:“:’e‘;‘ : zg; {1 72 cups shvedded Mozzarla heese

TotalCarbohydrate & 3% 1. Cook pasta according o package directions;

Digay Fioe 2 0% | AL iy

SsTa + 2, Biown meatin large skillet: drain, :
Protalnt -1 3. Combine meat with pasta, tomatoes and mushreom soup in

¢ : - 11 x 7-inch baking dish. Cover and bake at 350°F 25 mmu!es

ViaminA10% » VianinG{5% 4, Uncover; top with cheese. Bake 3 minutes of until cheese melts.
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4. Prep and Cook Time: 38 minutes. 4Servings |
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Nutrition Facts
Serving Size Y2 cup (126g)
Servings Per Container approx. 32

: j
|| CHINESE CHICKE
W (2 ¥
Calories 35 Calories from Fat 0 L Tomato Wedgs
P —. AR [ 3 Thspoil
TolalFat0g [ 3 Thspvinegar
Saturated Fat 0
Cholesterol Omg 1 Tosp. soy sauce
4 cups shredied iceberg lettuce

Sodium 360mg | k
Total Carbohydrate 5 : 1Vzcups cubed cooked chicken

Dietary Fiber 2 ; 1. Drain tomatoes. reserving '/a cup linuid. : 5N hy i 1
3 Zmnemsumdhqmdmmnd.wmgmndsuv e ' . Y PEELED

OMATO

3. Tossidressing and tomatoes with lettuce and chicken, WY
Vilamin A 10% *_VitaminC 15%
Caicium2%  * lron 2%

"Parcont Dally Valuss are based on g 2,000} 1
caloria gt P

LABEL HEIGHT 4 1/8"

Prep Time: 8 minutes.

GREDIENTS: TOMATOWEDGES, TOMAT). | e, e

JUIGE, RIGH FRUCTOSE CORM SYRYP, SALT,
GITRIC ACID, CALGIUM CHLORIDE.
]
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PACKED INUSA. OPENIKG, REFRIGERATE %
(4 COVERED GLASS OB
PLASTIC CONTAINER, AEAERECICLE
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SR gmuud bust
=V cup chapped gaion
{ can{ldViar)
DEL MONTE® Diiginal
Rucipe Stewod Tonatoas
1 cup elbaw inscaten
12 cups shioddud Chaddar
chossy

1. Biowa nnat and enion
i laige shille doin. 4
2. Add lamatoss gad | cup . ; MR i
watar; briag to beil. S iyl B
3. Stirin macaioal; covi and simes
' 10 minutes o uatil doae
4. Stiriachoess. Seve mlh axtra chouse, i dusiiug.

ggep and Cook Time: 15 minutes.
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2 :tnps bacnn diced
< Ya'green pepper, cutin chunks

2 “skinless, honeless chicken
hweast halves, cut into strips

-1 “can {14 Y202 DEL MOKTE®
Cajun R

1. -Cook bacon in large skiflet untl crisp,

2 Add green pepper and chicken; cook untl
thicken is almast done, ahout 5 minutes.

3.. Blesd tomatoes, comstarch and red pappar; 804 1o skiller
Cook, sllmng cunstanﬂy until sauce is thickened.

R
A10% * ViamnC15%

Cacim?2% * Iron2%

'mei,vwameazw

THCREDINTS: TEMATDES TOMATOUE, ===
HIGH FRUCTOSE CORK SYRUR, SALT,
DRIED DHIQLS, GREEM PEPPERS,

FRAHCISCO, CABAIDS
USA

mmmrwmmmmcwml 4 00D hd

HEHIDMWDEMU.UJIMM 543-3058, MK - FRL.
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Nutrition Facts

Serving Size ocup (1289)

Calorles 3) Calories from Fal 0
m’

Total Fat g 0%
Salurated Fat 0%
Cholesterol Omg 0%

Sugars
Protein ig
L]
inA10% ¢ Viamn C18%
Cacium2%  * lron2%
'meyvmwwmnw
ko el

HIuH FRCTOSE CORN SYRU

ONIONS, GRECH PEFFERS, CELERY GARLIS
POWDER, MATURAL FLAYORS, SAIGES,
CALCILM CHLORIDE, CITRIC AGD.
©2001 D8 ¥ONTE FOUS
DISTRIBUTED Y DEL UONTE D005
SAN FRANCISOD, CA 84103
PACKEDINUSA.
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4 ‘skinlass, boneless chicken ¢
breast halves
2 cans {14 /201 each)
[IEL MONTE® Halien Recipe
Stewed Tomsloes
2 Thsp. comstarch
" Y2 sp. wregane, crushed
Vs cup groted Permesan chaese

1. Place chicken breasts in baking dish,
Cover with fofl; hake 20 mmutas at425'F.
.. Remove foil: drain.
2 Combing tomatoes, comstarch and oregano in saucapan.
Cook, stiming constantly, untf thickened.
‘our sauce over chicken; top with cheese. Retum to oven; bake,
w:versd 5mmulewuun|chwkm:sdnm
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TolalFatly 0%
Salurated Fal 0g %
Chalesterol img

Total Carbohydrate %
Dietary Fiber 29 %
Sugars 7

Proteln 1y

% + \Viarn C15%
s lion 2%

[HGREDIERTS: TCMATOES, TOVATO JUICE,
WBUETOSE GORN SVRUP SM,L

i
i B EARL Pouoem
s .y uANpAI QLY

CHLORIDE, CITR
WONTE 5003
NSTRIHUIED gy wwm 000§

PAOKED L] U Sh

ATER OPEN ERATE
s ‘59

WHEN WRITING T0 U, PLEASE COFY THE STANPED GUDE FROM THE £40 0F THE CK- [ moollmgu '
§ | REFER 10 THE CODE WHEN CALLINS 1810543300, MOK.- FRL 8AM.- 6F., i | :

. ground best

terge garlic clove, minced

cans {14 V202, each}

DFL MONTE® Mexicon

‘Recipe Stewed Tomatoes )
can {15 Veoz) DEL MONTE®
FroshGut™ Golden Sweet Whole g3
Kemal Com, drained

Thsp. chili powder ;

can (16 o) kidney beans,

drained

1. Brown meatand garlic in large pot; drain.
Add remaining ingredients, Simmer uncovered,
) minutes, stimng oceasionally.

o

¥ Smmgs

I

p and Cook;"ﬁﬁe_: i) minutes.

+ Vina-Ripenad, Packed Fresh
« A good source of VITAMINS A and ¢ 4
* No artilicial flavors or preservatives
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3 skinless, boneless duclwn

' breast halves, cut into stiips

* 1 medium onion, chopped

< 2 loves garlic, minged

£ Yatsp, thyme

5 1 an {14 Y200) DEL MONTE®

y Stewed Tomatoes, No Salt Added

© 1 can (14 20z) DEL MONTE® )
znxe:d Vegetables, No Selt Added,

-+ 1. Cook chicken,urion, aric and thyme
in 1 Thsp. oil in skillet untif chicken is almost

i done, about 5 minutes.

3 2. Add remaining ingredients: bring to bml :
Reduce heat and simmes, uncovered, 10 minutes.

k,_l_’:ep and Cook Time: 18 minutes,

¢ ViaminC15%
* lon 2%

IhGREOIENTS TOMATOES, TOMATO JUICE,
H ERUCTOSE CORN SYRUP, CRIED
MDNS GREEN PEPPERS, CELERY,
CALGILM CHLORIDE, CITRIC ACID, SPICE.
HOT A SODIUM-FREE FO0D.

good soutce of VITAMINS A and
» No arliticial flavoes of prassevalives

TOMAINTAIK PRODUCT QUALITY
AFTEH OPEMNG REPB!GERATEIH % 9
L‘ﬂ lﬂiﬂ

ing-Ripened |

R DEL KONTEF000S
DISTRBUTED Y 0L USHTE DODS
SARAMCISE, CAG0S

11 MKDINUSA
YHEN WRTHS 1D

{ L A0 O i AL 4 358 0

U3, PLEASE COPY Trie STANPED CODE FROM THE B OF THE CAN - 0R {9
0N FRL BAS.- 6 PN, PAQIFEC TINE.

4 Servings |
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'NO SALT ADDED

|

| \ —

l e WlTH ONIONS CELERY AND GREEN PEPPERS
1 iRE )

|
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