
 

Check out our website 
www.soybutter.com 

Hilton Soy Foods 
R.R. #2             Phone:  (519) 345-0111 
6939 Line 26 West Perth          Fax:  (519) 345-2547 
Staffa, Ontario   Canada             1-800-835-9831 
N0K 1Y0                      Email: sales@soybutter.com 
 
 
Supplier Contact: Scott Mahon     Signature: Scott Mahon 
Title: Manager       Country of Origin: Canada  
Location: Staffa, ON      Date: April 25, 2007  
 
Please indicate with YES which items and/or their derivatives are present.  If none are present, 
indicate NO in the space provided.  DO NOT LEAVE EMPTY SPACES. 
 

ALLERGEN AND FOOD SENSITIVITY  
Product: Flavoured Soynuts - Salted    Product Code: SOY014 
  
     Component Present in the Product 

(specify type and level) 
Present in other products 
Manufactured on the same line

Present in the same 
manufacturing plant  

Peanuts & derivatives (e.g oil, 
mandelonas-almond flavoured 
peanuts, ground nuts, etc.) 

NO NO NO 

Tree nuts & derivatives NO NO NO 

Sesame Seeds & derivatives NO NO NO 

Milk & derivatives ( e.g milk,  
lactose, caseinates, whey, etc.) 

NO NO NO 

Eggs & derivatives NO NO NO 

Fish & derivatives NO NO NO 

Shellfish & derivatives        
(including mollusks) 

NO NO NO 

Soya & derivatives YES YES YES 

Wheat & derivatives NO NO NO 

Sulphites (e.g sulphur dioxide, 
sodium metabisulphites) 

NO YES 
< 10 ppm 

YES 
< 10 ppm 

ADDITIONAL INGREDIENTS OF CONSUMER CONCERN 

Gluten & Gliaden NO NO NO 

Tartrazine (FD&C Yellow #5) NO NO NO 

Artificial Colours (other than 
tartrazine) 

NO NO NO 

MSG (monosodium glutamate – 
note: MSG may be listed under 
other names) 

NO NO NO 

Corn & derivatives NO YES YES 

Hydrolyzed plant protein NO NO NO 

Glutamic acid & derivative salts NO NO NO 

Yeast/ autolysed yeast/               
yeast extracts 

NO YES YES 

Salisylates (salicylic acid, salt or 
ester) 

NO NO NO 

Animal products (fats, gelatins, 
etc.) 

NO NO NO 

Celery (stalk or root) NO NO NO 

Mustard or it’s derivatives NO NO NO 

Lupine or it’s derivatives NO NO NO 

  
 
Do you have procedures to avoid cross- contamination of non-allergen product with allergen product processed on the same 
line as noted in Column 2? Y x   N _ 


