Beef Crumbles (EP

tem #: Pleces Per Case: Piece Size (0z.): Case Welght (th.): nil . .
9737 128 80.00 40.00 AdvancePierre

Foods
Brata Generated: 10/17/2016

Nutrition Facts:

Data Valid As Of: 9/21/2018 Serving Size: 250 02 (0 g)
Servings Per Container: 256

Description: Fully cooked. Soy added. CN labeled. Commadity processed groducl. Calories / Calories from Fat: 120/ 66
% Daily Vatue **
Tachnical Labet Name: COOKED BEEF PATTIE CRUMBLES * TolslFat 79 o 1%
Saturated Fat 3 g 15%
Brand: Plerre Trans Fat Og
Cholesterol 30 mg .10%
Packaging Type: BULK-BAG Sedium 430 mg 8%
Total Cathohydrate 1g 0%
Master Gase GTIN: 0007 1421087375 Dietary Fiver 0 0%
Sugars Og
Master Case Grass Weight: 41.60060 Protelr 13 g
. Vitamin A 2%
Master Case Length: 19.87500 Vitamin C 0%
Master Case Widlh: 13.26000 Calclum &%
fron 10%
Master Case Helght: 11.00000 ** Percent Daily vakies are based on a 2000 calorie

diet. Your daily values may be highes or lower
depending on your calorie naeds.

Mastar Case Cube: 1,67640
CasesiLayer: 7

Cases/Pallat: 49

LayersfPallet: 7

Frozen Shelf Life {(days) 270
Refrigerated Shelf Life (days): 5
CN Credit: 2 OZ MMA BEEF

Preparation Method:
Conventicnal Oven: Frozen preducl: preheat oven to 350 degrees 1, Place produdt in entree or covered dish end heat for 20-40 minules.

ingrediont Statement: INGREDIENTS: Ground Beef (No More Than 20% Fat), Water, Texlured Vegelable Proteln Produst (Soy Protein Concentrate, Caramel Golor, Zine Gxide, Niacinarnide,

Farrous Sulfate, Copper Gluconate, Vitamin A Palyitate, Calcium Pantothenate, Thiamine Mononitrate IB (], Pyridoxine Hydrachloride [B6], Riboflavin [B2], Cyanocobalamin [B12], Salt,
flavorings, Sodium Phosphate.Conlains: Soy

CN Equivatency Statement: 9737

Master-Case-Labes: 9737

Recipes:
14 Il Goulast




Nutritional Data:

Name UoM Per Serving Per 1009
Calcium mg 26.3 3786
Calorigs keal 1229 1755
Calorigs from Fat  keal 63.0 90.0
Cholesterocl mg 31.1 44.5
Dietary Fiber g 0.0 0.0
fron ma 1.8 286
Protein 5] 12.9 18.4
Saturated Fat g 2.8 4.0
Serving Size g 70.0 100.0
Sodium mg 4275 610.7
Sugars g 0.0 0.0
Total Carbohydrate g 14 20
Total Fat g 7.0 10.0
Trans Fal a 04 08
Vitamin A ] 51.8 74.0

Vitamin G mg 6.0 0.0
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PRODUCT ANALYSIS FORM FOR CN PRODUCTS & NON CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND EQUIVALENT GRAINS (EG)

Product Name: CN Besf Crumbles Code No: 9737
Manufacturer: AdvancePierre Foods Inc
Case/Pack/Count/Portion Size; Net Wt 40 L BS / 256 Servings / portion size = 2.50 oz
I. Meat/Meat Alternate
The chart below shows the creditable amount of Meat/Meat Alternate determination.
Description of Creditable Ounces per Raw . Food Creditabl
Ingredients per Portion of Craditable | Multiply Buying Ar:; ouant*e
Food Buylng Gulde Ingredient Guide Yisld
0,
Ground Beef (Not More Than 30% 175 X 70% 1.92
Fat)
X
X
A. Total Creditable Amount? 1,22
Il. Alternate Protein Product (APP)
If the product contains APP, the chart below to determins the creditable amount of APP is filled out.
Description of APP, QOunces % of Divide b Creditable
Manufacturer's name, Dry APP Muitiply Proteln 18+ ¥ Amount
and code number Per Portion As-ls* APP***
Soy Concentrate 279 X 64.8% 18 1.004
X
X
B. Total Creditable Amount’ 1.004
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % oz) ! 2,00
lll. EQUIVALENT GRAINS (EG)
The chart helow shows the creditable amount of Grain used in finished good..
Ounces per Raw
Desclrlption of Creditable Portion of Creditable
ngrediants per Whole Graln Craditabt
Feod Buying Guide i ltah'e
Ingredient % of Enrichment Formula Amount
% 0
%
D. Total Creditable Amount for Equivalent Grains 1]

Total Creditable Amount must be rounded down to the nearest ¥ serving. Do not round up.

2.50

Total welght (per portion) of product as purchased:

{Reminder: Total creditable amount cannot count for more than the fotal weight of product)
| further certify that any APP used in this product conforms fo Food and Nuirition Service regulations (FCFR Parts 210, 220,

225 or 226 Appendix A).
Kim Scarndicchic Septemblen 10, 2015
Your Name Date

CN Labheling Technologist

*This informalion is needed if a creditable Alternate Prolein Product (APP) is used in the product and counted toward meeting the meat/meal

alternate requirements.

**This is a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above numbers, is applicable to

the production of this item. The numbers above are based on the ¢urrent approval.




