SAFETY DATA SHEET

Rudolph Hot Seasoning - Allergen Free

NORTH AMERICA

The Taste of Success"

SDS DATE: 06/02/15

SECTION 1: MATERIAL IDENTIFICATION

PRODUCT NAME: RUDOLPH HOT SEASONING — AL LERGEN FREE
PRODUCT CODE(S): SN52960

MANUFACTURER: Fuchs North America, Inc.

ADDRESS: 9740 Reisterstown Ro ad

Owings Mills, MD 21117

TELEPHONE: 410-363-1700
TOLL-FREE: 800-365-3229

SECTION 2: POTENTIALLY HAZARDOUS INGREDIENTS

HMIS CLASSIFICATION : Health: O
Flammability: 0
Reactivity: 0
Personal Protective Equipment: 0

POTENTIAL HEALTH EFFECTS
All ingredient(s) contained in this product are app roved for use in a regulation of the Food and Drug Administration or on the FEMA
GRAS List. Based on health hazard determination of ingredient(s) contained at a concentration of one percent or greater, this
mixture may exhibit the following health hazards:

ROUTES OF EXPOSURE: INHALATION, EYE, SKIN
ACUTE OVEREXPOSURE: MAY CAUSE IRRITATIONS TO EYES, NOSE, MOUTH AND SKIN
CHRONIC OVEREXPOSURE: IRRITATIONS FROM DUSTING, PAR TICULARLY TO SENSITIVE INDIVIDUALS

SECTION 3: COMPOSITION/INFORMATION ON INGREDIENTS

MIXTURE: FORMULA PROTECTED AS A TRADE SECRET
CONTAINS: UP TO 20 PPM SULFITES
CAS NO. N/A

SECTION 4. EMERGENCY AND FIRST AID PROCEDURES

EYES: FLUSH WITH WATER 30 MINUTES. CONSULT PHYS ICIAN IF IRRITATIONS PERSIST
SKIN: WASH WITH MILD SOAP AND WATER

INGESTION: NONE KNOWN

INHALATION: REMOVE TO FRESH AIR

SPECIAL PRECAUTIONS: AVOID SKIN AND EYE CONTACT

SECTION 5: FIRE AND EXPLOSION HAZARD DATA

FLAMMABLE LIMITS IN AIR, UPPER: N/A
(% BY VOLUME) LOWER: N/A SPECIAL FIRE FIGHTING
PROCEDURES: N/A
FLASH POINT (F): N/A
UNUSUAL FIRE AND
EXTINGUISHING MEDIA: CO. PREFERRED EXPLOSION HAZARDS.: N/A
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SECTION 6: SPILL OR LEAK PROCEDURES

STEPS TO BE TAKEN IN CASE MATERIAL IS RELEASED OR S PILLED:
SWEEP, SHOVEL, VACUUM INTO SUITABLE CONTAINER.

WASTE DISPOSAL METHOD:
DISPOSE OF IN ACCORDANCE WITH LOCAL, STATE, AND FE DERAL REGULATIONS.

PERSONAL PRECAUTIONS:
WEAR APPROPRIATE PERSONAL PROTECTIVE EQUIPMENT WHEN CLEANING UP SPILLS. REFER TO SECTION 8

SECTION 7: PRECAUTIONS DURING HANDLING AND STORAGE

HANDLING AND STORAGE:
FOLLOW GOOD MANUFACTURING PRACTICES.
STORE IN ACOOL, DRY AREA WITH ADEQUATE VENTILATIO N.

SECTION 8: SPECIAL PROTECTION INFORMATION

GENERAL VENTILATION: PROVIDE ADEQUATE LOCAL VENTIL ATION FOR DUSTING CONSIDERATIONS
LOCAL EXHAUST: USE A LOCAL EXHAUST FAN IF NECESSA RY

RESPIRATORY PROTECTION: WEAR RESPIRATOR IF DUST RE QUIRES

EYE PROTECTION: EYE PROTECTION RECOMMENDED

SKIN PROTECTION: WEAR GLOVES AND PROTECT SKIN FROM EXCESSIVE CONTACT

SECTION 9: PHYSICAL DATA

APPEARANCE: REDDISH-ORANGE, FREE FLOWING, WITH B LACK SPECKS

ODOR: SAVORY

BOILING POINT (F): N/A SPECIFIC GRAVITY (H20 = 1): N/A
VAPOR PRESSURE (mmHg): N/A SOLUBILITY IN WATER: N/A
VAPOR DENSITY (AIR = 1): N/A EVAPORATION RATE: N/A

SECTION 10: REACTIVITY DATA

STABLE UNSTABLE
STABILITY: X
CONDITIONS TO AVOID: DUSTING MAY CAUSE IRRITATION
HAZARDOUS
DECOMPOSITION PRODUCTS: N/A
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SECTION 11: TOXICOLOGICAL INFORMATION

ACUTE EYE EFFECTS: NOT ESTABLISHED
ACUTE DERMAL EFFECTS: NOT ESTABLISHED
ACUTE INHALATION EFFECTS: NOT ESTABLISHED
ACUTE ORAL EFFECTS: NOT ESTABLISHED

SECTION 12: ECOLOGICAL INFORMATION

NO SPECIFIC ECOLOGICAL DATA ARE AVAILABLE FOR THIS PRODUCT. PLEASE REFER TO SECTION 6 FOR INFORMATION
REGARDING ACCIDENTAL RELEASES AND SECTION 15 FOR RE GULATORY REPORTING INFORMATION.

SECTION 13: DISPOSAL CONSIDERATIONS

INCINERATION OR SANITARY LANDFILL IN ACCORDANCE WIT H LOCAL, STATE, AND FEDERAL REGULATIONS.

SECTION 14: TRANSPORT INFORMATION

DEPARTMENT OF TRANSPORTATION (DOT):
Not regulated. Consult your transportation complian ce group for possible classifications pertaining to other modes of transport.

SECTION 15: REGULATORY INFORMATION

ALL INGREDIENTS CONTAINED IN THIS PRODUCT ARE APPRO VED FOR USE IN A REGULATION OF THE FOOD AND DRUG
ADMINISTRATION OR ON THE FEMA GRAS LIST.

SECTION 16: OTHER INFORMATION

THIS MSDS HAS BEEN DEVELOPED USING THE MOST COMPLET E AND UP-TO-DATE INFORMATION WHICH WE CURRENTLY
HAVE AVAILABLE. THE MATERIAL SUPPLIED IN THE MSDS | S INFORMATIONAL IN NATURE TO ASSIST YOU IN DETERMIN ING
POTENTIAL HEALTH OR SAFETY HAZARDS TO YOUR EMPLOYEE S. THE MSDS MAKES NO GUARANTEE, EITHER EXPRESSED OR
IMPLIED, CONCERNING THESE PRODUCTS.

PREPARED (DIVISION): Fuchs North America, Inc.: RE GULATORY
DATE: 06/02/15
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