
ACCENT FLAVOR ENHANCER
Manufacturer Item Code:
Internal Product Code: 51211BGFOODS
GTIN: 00047800512111

Supplier: B&G Foods, Inc.
Brand: ACCENT

   

Product Informa�on

Classifica�on:  Herbs/Spices (Shelf Stable) (10000049)
Dimensions (HxWxD):  7.25 x 8.75 x 8.75 IN
Volume: 555.078 CI
Weight Gross / Net:  10.6 LB / 10 LB
Origin:  (US) UNITED STATES  

Storage Temperature: 40° to 80°
Shelf Life (days): 1825
Pallet Configura�on: Ti:25 Hi:6
Cases Per Pallet: 150
Servings Per Container: 9072

Nutri�on

Representa�on of label. Actual nutri�on label and
ingredients may vary slightly

Nutrition Facts
(Unprepared)
9072 Servings Per Container
Serving Size .5 g

Amount Per Serving

Calories 0
% Daily Value*

Total Fat 0 g 0%
Saturated Fat 0 g 0%
Trans Fat 0 g

Cholesterol 0 mg 0%
Sodium 60 mg 0%
Total Carbohydrate 1 g 0%

Dietary Fiber 0 g 0%
Sugar 0 g
Added Sugar 0 g 0%

Protein 0 g

Vitamin D 0 µg 0%
Potassium 0 mg 0%
Calcium 0 mg 0%
Iron 0 mg 0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on your calorie need

Allergens

Free From: Peanuts, Tree Nuts, Eggs, Milk, Fish,
Crustacean, Soy, Wheat

Claims
Kosher: Yes

Ingredients

Monosodium Glutamate

Packaging and Storage

Store at ambient temperature.

Prepara�on and Cooking
Ready to Eat - Add 1/2 tsp Accent per pound of meat. Add 1/2 tsp Accent for each 4 to 6 servings of soups, stews,
casseroles, sauces, salads and vegetables.

Serving Sugges�ons

A flavor enhancer consis�ng of monosodium glutamate. Odorless and with a slight salty taste, it is the sodium salt
of glutamic acid, naturally occurring amino acid found in many foods.

Features and Benefits
Ac’cent® wakes up the flavors in your food.
Ac’cent adds depth to food flavor.
Ac’cent has 60% less sodium than salt and is a terrific alterna�ve to salt for people watching their sodium

intake.
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