Peanut Butter & Grape Jelly on Whole Grain Bread

ltem # 092123

Product Description: Crustless peanut butter and grape jelly sandwich, made with whole grain bread. Individually packaged for handheld convenience. Sguare shape. Commodity

processing available.
Technical Mame: PB Jamwich Whole Wheat Bread Filled With Peanut Butter And Grape Jelly

Product Details

Fieces Per Case: T2

Piece Size (oz): 280 0F

Case Net Weight (Ib_): 1260

Case Dimensions: Width: 11.88
Length: 17.88
Height: 8.00

Caze Cube: 0.98

Cases | Pallet: T2

Case TiHi: Bz

Credit (CN): 1 0Z MMA 1 SERV BBA NOMEAT
Ingredients:

INGREDIENTS: White Whole Wheat Bread: White Whole Wheat Flour, Water, \ital Wheat Gluten, Enriched White Flour (Wheat Flour,
Malted Barley Flour, Miacin, Iron, Thiamine, Riboflavin, And Folic Acid). Yeast, Sugar, Contains 2% Or Less Of. Salt, Soybean Cil,
Momo & Diglycerides, Calcium Propionate (BHT And Citric Acid Added As Anticeddants), Ethcogylated BMono- And Diglycerides, Sodium
Stearoyl Lactylate, Datem. Enzymes. Monocalcium Fhosphate, Ascorbic Acid, Microcrystalline Cellulose, Medified Food Starch.
Peanut Butter: Peanuts, Dextrose, Hydrogenated Vegetable Oil (Rapeseed, Cottonseed, Soybean), Sugar And Salt. Grape Jelly:
Grape Juice, Com Syrup, High Fructose Com Syrup, Fruit Pectin, Citric Adid, Sodium Benzoate And Sorbic Acid (Presenatives),
Sodium Citrate. CONTAINS: PEANUTS, WHEAT, 50Y

Shelf Life (days): 27
Starting from date of produchion when kept (@ 0°F or below.

Preparation Method:

To Thaw: Thaw in refrigerator cwermight them eat. PM Jamwich is best when served within 24 hours of thawing.

Master Case UPC Code: 000T5e09621230

The data contained on this spec sheet has been approved by Labeling & Commercialization Senvices Manager, Jennifer Hoppe.

W%f :
Printed on: 5//2013
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Nutrition Facts:

Serving Size: 2.80 OZ (T8 g)
Calories / Calories from Fat:

Total Fat 15g
Sal].lralled Fat 25g
TransFat Og
Cholesterol 0 mg
Sodium 350 mg
Total Carbohydrate 33 g
Dietary Fiber 49
Sugars 13g
Prm:em 10 gl
Vitamin A

Vitamin C

Calcium

Iron

290/ 140

% Daily Value **
23%

13%

0%
15%
1%
16%

0%
4%
4%
15%

** Percent Dally values are Dased on a 2,000 caone
diet. Your dally values may be NIghes of Iower

dEpenming on your calore nesds.
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PRODUCT AMALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BREAD/BEREAD ALTERMATE (B/BA}

Product Mame: P ™ Crustiess Peanul Bulter and Graps Jedy Sardwich on Whaols Girain Bread Code Mo, 82123
Manufacturer: AdvancePlorre Foods, Inc.
CasePack/CountPorlon Size: _ Nel W 12,80 Lbs. J Individually Wrapped / 72/2.8 oz

I. Meat™Meat Alternate

The chart below shows the creditable amount of MaatWeat Alternate determination. .
Description of Creditable Ounces per Raew Food
Ingrodiants per Portion of Creditable] Multiply Buying c,'“"““‘:_L“
Food Buying Guide Ingresdient Gulde Yield un
Paanul Butter 110 X 1.10z =2 Thsp 1.00
X
A, Total Creditable Amount’ 1.00
'Creditable Amaunt — Multiply cunces per raw portion of creditable ingredient by the Food Buying Guida yield.
Il. Alternate Protein Product (APP)
If the product containg APP, the chart below to determine the creditable amount of APP s fllled cul. IT APP is used,
agocumeantation as described in Attachment A of the sample statement for each APP usad 1z provided.
Description of APP, Qunees % af Divide b Creditabla
Manufaciurer's name, Dry APP Mutiply Protein 18+ ¥ Amount
and code number Par Porticn Ag-lg* Appe
X = by 18

B. Total Creditable Amount’
C. TOTAL GHEDI'I'.&IE AMOUNT (A + B roeunded down 1o nearest ¥ oz) 1.00

. “Percant of Profein As-Is is provided on the attached APP docurnentation.
**18 |5 the pereent of protein when Tully hydrated,
***Creditable amount of APP equals cunces of Dry APP multiplied by the parcent of protein as-is divided by 18.
"Total Creditsble Amount must be rounded down to the nezrest 0260z [1.48 would round down to 1,25 oz meat equivalent). Do not round up.
It you are also crediling APP, vou do nol nesd to rowsd down i box A until after you have added the creditable APP amount from box B,

ill. Bread/Bread Alternate

Desoription of Creditakle Qunces por Haw
Ingredients per Portion of Creditable % of Creditable
Food Buying Guide Ingredient Enrichmeant Formulz’ Amou
White Whaole Wheat Bread 1.13 A 1 sanving = 1.0 oF 1.13
D. Total Creditable Amount for Eread/Bread Alternate” 1.00

"Ounces « parcant of Ingredient « percent of Enrichmen » 28 35 gm credit per semving + 16 grams per breadibread allemate serving.
Total Creditzble Amount must be rounded down to the resrest 14 serving, Do net round up,
Mewest FNS guidelines use 16 grams of orains per senving of bread®read alemate.

Total weight (per portion) of pro;uum as purchased: 2800z

I'certify that the above Information Is true and correct and that a 2.80 - ounce aeewhg of the above product]
{ready for serving) contains 1.00 wm:a of aquiralarri meat alturmia and 1 oz equivalent grains when
'_preparq-.d acm:-rdfng to dli"&ﬂtlﬂﬂﬂ ;

&mﬂwlnh cunhlns al least 16 gmms of whole grain flour and
r. which more than meets the §1% whole grain requirement. ]
(Reminder: Total creditable amount cannot count for more than the total weight of product)

| furthwer certify that any AFF used in this product conforms 10 Food and Mutrition Service regulations (TCFA Parts 210, 220,
225 or 226 Appandix &),

tlow

May 22, 2012

Date

La.h-ellng and Gomemlahzailon Serl.lloe.-s hianager

“This information is needed if a credilable Allernale Protein Product (APP) is used in the preduct and counted toward megting the meat/meal
alternate requiraments,

“*This ks ned & GH labelsd product and the GN POC Program, which enswes that every production run obains the above numbers, ks not
apphicabls to tha production of this item. The numbers above &re based on current epscificetions.
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Peanut Butter & Strawberry Jam on Whole Grain Bread

bem # 02127

Product Description: Crustless peanut butter and strawbermy jam sandwich, made with wihaole grain bread. Individually packaged for handheld convenience. Square shape. Commodity

processing available.
Technical Name: PB Jamwich Crustless Whaole Grain Breaded Filled With Peanut Butter And Strawbermy Jam

Product Details

Pieces Per Case: T2

Piece Size (oz): 280 0Z

Case Net Weight (lb.): 12.60

Case Dimensions: Width: 11.88
Length: i7.88
Height: .00

Case Cube: 0.98

Cases | Pallet: T2

Case TiHi: Bx8

Credit (CM): 1 0Z MMA 1 SERV BBA NOMEAT
Ingredients:

INGREDIENTS: White Whale Wheat Bread: White Whole Wheat Flour, Water, Vital Wheat Gluten, Enriched White Flour (Wheat Fiour,
Malted Barley Flour, Niacin, Iron, Thiamine, Ribofiavin, And Folic Acid), Yeast, Sugar, Contains 2% Or Less OF Salt, Soybean Gil,
Mona & Diglyserides, Caloium Propionate (BHT And Citric Acid Added As Anticidants), Ethaxylated Mano- And Diglycerides, Sodium
Stearoyl Lactylate, Datem, Enzymes, Monocalsium Phosphate, Ascorbic Acid, Microcrystalline Cellulose, Modified Food Starch,

Peanut Butter: Peanuts, Dextrose, Hydrogenated Vegetable Qil (Rapeseed, Cottonseed, Soybean), Sugar And Salt. Strawbery Jam:
Com Syrup, Strawbemy Juice (From Concentrate), High Fructose Comn Syrup, Strawbemies, Contains Less Than 2% Of: Sugar,
Pectin, Dextrose, Citric Acid. CONTAINS: Peanuts, Wheat, Soy

Shelf Life (days): 270
Sfarting from dafe of producfion when kept (@ 0°F or below.

To Thaw: Thaw in refrigerator overnight them eat. PM Jamwich is best when served within 24 hours of thawing.

Master Case UPC Code: 00075002021278

The data contained on this spec sheet has been approved by Labeling & Commercialization Senvices Manager, Jennifer Hoppe.

W%,,f .
Printed on: S/872013
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Nutrition Facts:

Serving Size: 2.80 OZ (78 g)

Servings Per Container: 72

Calories / Calories from Fat: 200/ 140
o . % Daily V..al.ue.“

Total Fat 15g 23%

Saturated Fat ég 10%

Trans Fat Og

Cholesterol 0 mg 0%

Sm:hum 3;40 mg 14%

Total Carbohydrate 33 g 1%

Dietary Fes 4 a ' 16%

Sugars 15g

Prt.ﬂ:ein g

itarnin A. 0%

Vitamin C 4%

Callci un'; : 4%

Iron 8%

** Percent Dally values are based on a 2,000 calorle

diet. Your dally values may be higher or lower
depending on your calorle nesds.

dvancePieme Foods - 8300 Princeton-Glendale Rd. - Cincinnati, Chio 45243 - Phone: 1-800-868-2747 - www. advancepiene.com
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PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BEREADVEREAD ALTERNATE (E/BA)

Froduct Mame: PBE damwich™ Cruslies: Ater A KRl b Saneic ¢ (rain Brear Code Mo _92127
Manufacmr&rwﬁmmfmu; Inc,
Case/Pack/Count/Portion Size: _ Net Wi 1260 Lbs. (Individualy Wrapped / 72/2.8 oz
I. Meat/Meat Alternate
The chart bebow shows the creditable amount of MeatMeat Alternate determination. -
Description of Gredita nces pi
ingradients pes Portion of cmdiou Mubtiply Buying Creditable
Food Buying Guide ingredient Guide Yield
Peanut Buller 1.10 x 1.1 0z = 2 Thep 1.00
%

A Total Creditable Amount’ 100
*Creditabls Amourt — Mulliply cunces per raw portion of credilable ingredient by The Foad Buying Guide yield,

Il. Alternate Protein Product (APP)

If the product contains APP, the chart below to determine the creditable amount of APF is filled oul. IF AFP iz used,
documentation as describad in Attachment A of the sample statement for each APP used i provided.

Description of APR, Ounces % of Craditable
Manufacturer's name, Dry APP Kultiply Protein [I'u“ligzb'y Aot
and code number Par Portion Asels” BPP
X + by 18

B, Total Creditable Amount’
C. TOTAL CREDITAELE AMOUNT (A + B rounded down to nearest % oz} 1.00

*Parcent of Probein As-ls is provided on the attached APP documentation,

**1 8 is the perceni of protein when fully hydrated,

~Craditable amount of APP equals cunces of Dry AFF muliplied by the percent of pratein as-s divided by 18

Total Credilable Amount must be roundad down 1o the nearest 0,252z {1.4% would round down to 1.25 oz meat eguivalent). Do not round up.

If you are also crediting APP, you do not need to round down in box A uetl ailer you have added the creditable AFF gmount from box B,

Ill. Bread/Bread Alternate

Descripthon of Creditalie Ounces per Raw
Ingredients per Porticn of Creditable % of ) Creditable
Food Buying Guide Ingredient Enrichrment Foarmula Ammml
While Whole Wheal Bread 113 MNA 1 senving = 1.0 oz 113
D. Tolal Creditable Amount for Bread/Bread Allernate” 1.00

"Ounces x percent of Ingradiend x percent of Ennchment x 2835 gm credit per serving + 18 grams per bread/bread albernate serving.
*Tal Crecilable Amount must be rounded dowen 1o the nearest %4 serving. Do mot round up.
*Mewest FNS guidelines use 16 grams of graing per serving of breadibread alternate,

Total weight (per portion) of product as purchased: Z2.80 oz
1 cerlify that the above lnfnrmatlnn is irue and correct and thal a 2.80 - ounce serving of ihe above prodi
(ready for: mﬂing} contains 1.00 nunne ui equt'rmlent meat alternate and 1“nz equlvalem gralns whm
prepar ,:Ed aﬁcurdmg to diraniiuns. : _
Each nuwk:h contains at least 15 gﬂms afwhnm grain flour: aad Iass: man g a
‘flour, which more than meets the 515% whole grain requirement, 0 T
{Reminder: Total creditable amount cannot count for mora 1hun H'la tolal waight of product)

| further certify that any APF used in this product conforms o Food and Nutriion Service regulations (7CFR Parts 210, 220,
225 or 226 Appendic A).

Lateling and cmnmarclaizatlun Services Manager

*This information Is needed if a credilable Altemate Protein Product (APP) is used in the produc] and counted boward meeting the meatimeat

aliemale requirements,
“*This ks nota CN abeled product and the GH PLC Program, which onsures that every proguction mun abitains tho above numbers, s not
appicable o the production of this item. The numbers above are based on curent specifications.
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