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Specification Type: Interim  ☐  Final  ☒ 
 

McCormick 
Development No. 

Product Details Issue Date 

999007181 
 

Old Bay Seasoning 12 x 350 g 03/03/2023 

 
PRODUCT DESCRIPTION 
 

The ultimate seafood seasoning, but also delicious on most dishes from chicken to pastas to 
salads and vegetables.  
 

 
INGREDIENT DECLARATION 
 

Salt, Spices, Herbs, Vegetable Oil, Anti-caking Agent (Silicon Dioxide), Spice Extract, Colour 
(Paprika Oleoresins). 
 

 
COUNTY OF ORIGIN STATEMENT 
 

Packed in Australia from local and imported ingredients.  
 

 
ALLERGEN STATEMENT (if applicable, otherwise indicate N/A) 

 

N/A 
 

 
MANDATORY DECLARATIONS 

 

 Allergens Present Allergen Source Name 
 Wheat (including hybridised strains) Yes ☐  No ☒  

 Barley (including hybridised strains)  Yes ☐  No ☒  

 Oats (including hybridised strains) Yes ☐  No ☒  

 Rye (including hybridised strains) Yes ☐  No ☒  

 Almond Yes ☐  No ☒  

 Brazil Nut Yes ☐  No ☒  

 Cashew Yes ☐  No ☒  

 Hazelnut Yes ☐  No ☒  

 Macadamia Yes ☐  No ☒  

 Pecan Yes ☐  No ☒  

 Pine Nut Yes ☐  No ☒  

 Pistachio Yes ☐  No ☒  

 Walnut Yes ☐  No ☒  

 Crustacea Yes ☐  No ☒  

 Egg  Yes ☐  No ☒  

 Fish  Yes ☐  No ☒  
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 Allergens Present Allergen Source Name 
 Lupin Yes ☐  No ☒  

 Milk  Yes ☐  No ☒  

 Mollusc Yes ☐  No ☒  

 Peanut Yes ☐  No ☒  

 Sesame Seed Yes ☐  No ☒  

 Soybean Yes ☐  No ☒  

 Added Sulphites in concentrations of 10 mg/kg 
or more 

Yes ☐  No ☒  

 
        MANDATORY ADVISORY STATEMENTS 

 
 Food Present Source Name 
 Bee Pollen, Propolis Yes ☐  No ☒  

 Unpasteurised egg or milk products Yes ☐  No ☒  

 Aspartame or phenylalanine Yes ☐  No ☒  

 Quinine Yes ☐  No ☒  

 Cola beverages (added caffeine), Guarana Yes ☐  No ☒  

 Phytosterols, phytosterol or their esters Yes ☐  No ☒  

 Cereal, nuts or seeds-based beverages 
containing no more than 2.5% m/m fat & less 
than 3% m/m protein, or less than 3% m/m 
protein only 

Yes ☐  No ☒  

 Evaporated and dried products made from 
cereals, nuts, seeds containing no more than 
2.5% m/m fat & less than 3% m/m protein, or 
less than 3% m/m protein only, as reconstituted 
according to directions 

Yes ☐  No ☒  

 Milk and beverages made from soy or cereals, 
containing no more than 2.5% m/m fat 

Yes ☐  No ☒  

 Evaporated and dried milks made from soy or 
cereals containing no more than 2.5% m/m fat 
as reconstituted according to directions 

Yes ☐  No ☒  

 Royal Jelly Yes ☐  No ☒  

 Polyols, Isomols, Polydextrose Yes ☐  No ☒  

 
 Additional Information Present Further Information 
 Antioxidants Yes ☒  No ☐ E307 in Vegetable Oil 

Added Caffeine Yes ☐  No ☒  

Alcohol (residue) Yes ☐  No ☒  

Added Fats and Oils Yes ☒  No ☐ Vegetable Oil 

Hydrolysed Vegetable Proteins Yes ☐  No ☒  

Vegetables 
- Legumes (other than peanuts, soybeans & 

lupin) 
Yes ☐  No ☒ 
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 Additional Information Present Further Information 
- Umbelliferae (celery, celeriac, carrot, parsnip, 

coriander, aniseed, cumin, parsley, fennel, dill, 

chervil) 

- Allium genus (onion, garlic, spring onion, 

leek, chives) 

Yes ☒  No ☐ 
Proprietary 

Yes ☐  No ☒ 

 

Honey Yes ☐  No ☒  

Tomato Yes ☐  No ☒  

Herbs Yes ☒  No ☐ Proprietary 

Spices (including mustard) Yes ☒  No ☐ Proprietary 

 Spice Extracts Yes ☒  No ☐ Proprietary 

 Seeds (sunflower, poppy, cottonseed, etc) Yes ☐  No ☒  

Yeast & Yeast Products (including yeast extracts) Yes ☐  No ☒  

 Intense Sweeteners Yes ☐  No ☒  

 Preservatives Yes ☐  No ☒  

 Flavour Enhancers Yes ☐  No ☒  

Added Flavours Yes ☐  No ☒ Natural ☐  Synthetic ☐  

Smoke ☐ 

 Added Colours Yes ☒  No ☐ Natural ☒  Synthetic ☐  

Not Defined ☐ 

 
       NUTRITIONAL INFORMATION (based on theoretical data) 
  

        NIP Required:  Yes ☒  No ☐ 

   

NUTRIT ION INFORMATION  

Servings per package: 350 

Serving size: 1 g 
  

Average 
Quantity per 
Serving 

 Average 
Quantity per 
100 g 

Energy 9 kJ 855 kJ 

 2 Cal 205 Cal 

Protein Less than 1 g 8.8 g 

Fat, total Less than 1 g 11.6 g 

- saturated Less than 1 g 1.1 g 

Carbohydrate Less than 1 g 11.7 g 

- sugars Less than 1 g 2.4 g 

Sodium 198 mg 19800 mg 
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       DIETARY SUITABILITY 
 

 Suitable 

Vegan  Yes ☒  No ☐ 

Lacto-Vegetarian  Yes ☒  No ☐ 

Ovo-Lacto Vegetarian  Yes ☒  No ☐ 

Halal          Yes ☒ No ☐ Certified ☒   

Kosher         Yes ☐ No ☒ Certified ☐   

Organic        Yes ☐ No ☒ Certified ☐   

 
        GM STATUS 
 

 This product complies with Standard 1.5.2 of the Australia New Zealand Food Standards Code. 
 

 
       STORAGE CONDITIONS 
 

Store in cool, dry, well-ventilated conditions, not exceeding 25oC and at a relative humidity of 65% 
or below. Do not expose to sunlight or strong odours. 
 

 
       SHELF LIFE 
 

 540 days shelf life from date of manufacture when distributed and held unopened in clean, cool 
and dry conditions.   
 

 
       DATE CODING REQUIREMENTS 
 

Example: Best Before 12 Jun 2023 15:29 
 
12 = Day of the month 
Jun = Month 
2023 = Year 
15:29 = Time, 3:29PM 
 

 
      PACKAGING REQUIREMENTS 
 

The product shall be packed into net weight 350 g unit, 12 units per carton. 
 
Unit: Food grade, 350 g PET jar brimful with a red Polypropylene flip top closure that has an 
induction seal. Dimensions (mm): 149(H) x 56(W) X 79(D) 
 
Outer carton: Corrugated shelf ready cardboard carton. Dimensions (mm): 155(H) x 188(W) X 
323(D) 
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ISSUED BY: 
 

   

Dyan Chin  03/03/2023  
    

Product Specification Technologist  DATE  
 
 

APPROVED: 
 

Lauren Stevens  03/03/2023  

Regulatory Specialist  DATE  
 
 

Disclaimer: This is McCormick proprietary information. Information is correct at time of issue.  The above 
information is supplied to assist with compliance of regulatory requirements.  Your cooperation in handling this 
proprietary information is greatly appreciated. 


