
Pork Tenderloin Head On Basted NTE 16% Solution
MBG#415

Pork Loin Tenderloin

Product Last Saved Date:06 June 2018

Nutrition Facts

Serving Size

Servings per container

Amount Per Serving

Calories

 Total Fat

Saturated Fat

Trans

 Cholesterol

 Sodium

 Total Carbohydrate

Dietary Fiber

 Total Sugars

 Protein

% Daily Value*

 Vitamin D

 Calcium

*The % Daily Values (DV) tells you how much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general
nutrition advice.

Top-of-the-line pork with a high degree of intramuscular fat that eats just like the best cuts of beef.
100% tender and delicious guarantee.

BASTED WITH UP TO 16% ADDED SOLUTION OF  WATER, POTASSIUM CHLORIDE, VINEGAR, NATURAL FLAVOR.

4.00 OZ

150

0 g

12%

2.5 g 13%

0 g

65 mg 22%

260 mg 11%

7 g

0 g 0%

0 g

21 g

0 mg 0%

0 mg

Pork - Unprepared/Unprocessed

GPC Description

PrairieFresh Signature®

Brand Brand Owner

Seaboard Foods LLC

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

11.88 LBR 11 LBR USA Undeclared No

Shipping Information

Length Width Height TIxHI Shelf Life Storage Temp From/To

14.0625 INH 12.1875 INH 3.8125 INH 10x15 45 Days 28 FAH / 34 FAH

Keep refrigerated. May be frozen.

44

Ready to cook. Roast or grill until internal temperature of 155-160 degrees F. Let rest 10 minutes.
Slice and serve.

 Product Specifications:

Slice and serve with side dishes.

 Handling Suggestions :

 More Information :

 Serving Suggestions :

 Benefits :

 Prep & Cooking Suggestions :

0%

.378 FTQ

Volume

631

Man Prod
Code Pack

8 X 1 X 1.38 LBR506810

Dist Prod
Code

90736490006316

GTIN

 Ingredients :

Pack Description

Wheat - N TreeNuts - N

Allergens(C='Contains' MC='May Contain' N='Free From' UN='Undeclared' 30='Free From Not Tested'
50='Derived From Ingredients' 60='Not Derived From Ingredients' NI='No Info

Peanuts - NEggs - N

Soy - N

Fish - N

Milk - N

Crustacean - N

  mg Iron

  mg Potassium

  % Added Sugars

0%

6%

 %

Fat

Includes   g
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