Beef Meathalls CE)

ftem #: Pieces Per Case: Plece Size (0z.): Case Weight (ib.): .
117-506.0 960 0.50 30.00 AdvancePierre

Foods

Data Generated: 10/17/2016
- Nutrition Facts;

Data Vafid As Of: 9/21/2016 - Serving Shke: 25002 (T0 g}
Senvings Per Containar; 192

Dascription: Fully caoked, baef meatbalis with seasonings and soy grotein added to . Calodes/ Coloriss from Fal:  150/80

enhance flavor and value, CN [abeled, Commodity processad produdi. % Dally Value **
TotatFat 9g 14%

Technjcal Label Name: Our Deluxe Beaf Meatballs Fully Cooked Saturated Fat 3.5g ' ' ' '18%
Trans Fa! Og

Brand: ADVANCE Cholesterel 35 mg 12%
Sodium 250 mg ) 10%

Packaglng Type: BULK-BAG Fotal Carhohydrate 4 g 1%
Dlstary Fiber 1g 4%

Mastor Case GTIN: 00880760017650 Sugars 1g
Protein 14 g

Masler Case Gross YWeight: 32.08100 Vitamin A 2%

. Vitamin C 2%

Master Case Length: 20.62500 . Galelum 1%

fron 10%

Haster Case Widih: 1318750

** Percent Daity values e based on a 2,000 calanis
, el Your daify vatues may be higher o jower
HMaster Case Helght: 11.88000 . depending on your calorie nesds.

Master Case Gube: 1.86990
Casas/Layer: 7

CasosiPatlel: 21

LayersiPallet: 3

Frozen Shelf LHe (days): 456
Refrigerated Shelf Life {days): §
CN Credit: 2 OZ MMABEEF

Praparation Method:
Conventionat Oven: Preheal oven to 375 degrees I, Bake frozen product for 11 -13 minutes or untit internal temperaturs reaches 165 degreas {,

Convection Oven: Preheat oven to 350 degrees . Bake frozen preduct for 8 - 10 ovdnubes or untif intemal temperature reaches 165 degraest.

Microvave: Cook frozen proguct on high power for 2 - 4 minutes of unli) internal temperature reaches 165 degrees {,

Ingredient Statement: INGREDIENTS: Ground Beef (Not Mare Than 20% Fat), Water, Vegetablo Pratein Product [Soy Pretein Concentrate, Zinc Oxide, Niadnamide, Ferrous Sulfate, Copper
Glucopate, Vitamin A Pafmitate, Galcium Partothenate, Thiamine Mononitrate {(B1), Pwridoxine Hydrochloside (B6), Riboflavin {B2), Gyanocobalamin (B12}, (May Confaln Garamel Color),
{May Contain Soy Lecithin}l, Meatball Seasening [Dextrose, Tomate Powdar, Seybean Cil, Disodium tnosinate and Disodium Guanylate, Splce Extractives, Norfat Bry Milk], Peppers,
Dehydrated Minced Onlon, Bread Crumbs {Bleachad Wheat Flour, Seybean Of, Dextrose, Leavening {Sedium Acld Pyrophosphate, Sodium Bicarbonate), Whay, Olecresin Paprika), Salt,
Sodiurmn Phosphate, CONTAINS: Mitk, Soy, Wheat

CHN Equivalency Statement; 1-17-605-0

ster-Case-labels: 1-17-505-0




Nutritional Data:

Name UoM Per Serving Per 100g
Calclum mg 40.4 57.7
Calories keal 151.0 216.8
Catories from Fat  keal 78.8 114.0
Chotesterol mg 337 481
Distary Fiber ¢! 1.1 1.7
tron myg 1.8 25
Protein 0 3.5 19.3
Saturated Fat a 36 5.1
Serving Size g 70.0 100.0
Sodium mg 2536 362.3
Sugars g 1.2 1.7
Total Carbohydrate g 4.3 6.1
Total Fat g 8.8 128
Trans Fat g 0.0 0.1
Vitamin A U 100.8 144.0

Vitamin C mg 1.7 25




CORPORATE OFFICES
9990 Princeton Glendale Road
Cincinnati, OH 45246

Adanc cl’i f;?:g cfdes} P‘;:’?gf 3?3_347)"313‘;(1)504/513-874‘8741

PRODUCT ANALYSIS FORM FOR CN PRODUCTS & NON CN PRCDUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND EQUIVALENT GRAINS (£6)

Product Name: _Our Deluxe Beef Meatballs Fully Cooked Code No:__ 1-17-505-0
Manufacturer: AdvancePierre Foods Inc
Case/Pack/iCount/Portion Size: __ Net Wi. 30.00 £BS / 960 pe / 2.50 oz = Porlion Size
I. Meat/Meat Alternate
The chari below shows the creditable amount of Meal/Meat Alternate determination.
Description of Creditable QOunces per Raw Food GCreditabl
Ingradients per Portlon of Creditable | Multiply Buylng ;e a t*e
Food Buylng Gulide Ingredient Guide Yield moun
0,
ggwnd Beef (not more than 20% 0.358 X 74% 0.265
X
X
A, Total Creditable Amount! 0,265
il. Alternate Protein Product (APP)
i the product contains APP, the chart below to determine the creditable amount of APP is filled out.
Description of APP, Ounces % of Divide Creditable
Manufacturer’s hame, Ory APP Multiply Protein by Amount
and code number Per Portion As-ls* 18+ APP*
VPP {Alpha DS-SL}) 0.0416 X 54.8% 18 0.149
X
X
B. Total Creditable Amount? 0.149
265 + 149 = 414
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % oz} ! 414 x5 meathalls =
2.00
IN. EQUIVALENT GRAINS (EG)
The chart below shows the creditable amount of Grain used in finished good..
Cunces per Raw
Description of Creditable Portion of Creditable
F Jgdgrgghi:tsgs{ de Whole Graln Creditablo
ying Ingredient % of Enrichment Formuta® Amount
% 0
%
D. Total Creditable Amount for Equivalent Grains 0

Totat Creditable Amount must be rounded down to the nearest % serving. Bo not round up.

Total weight (per portion) of product as purchased: _ 2.50

{Reminder: Total creditable amount cannot count for more than the total waight of product)

| further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts 210, 220,
225 or 228 Appendix A).

Maria Chambers December 1, 2015

Your Name Date
CN Labeling Technologist

*This Information is needed if a creditable Alternate Protein Product {APP} is used in the product and counted toward meeting the meatimeat
alternate requirements,




