SEAB . ARD Pork Loin Chop Bone In Chine Removed 5 0z Enhanced
NTE 16% Solution

Pork Loin Chop Bone In
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)

Nutrition Facts Product Specifications:
Man Prod Dist Prod o
Serving Size: 4 0Z Code Code GTIN Pack Pack Description
Number of Servings per Package: 40 )
663 506831 10886476006633 1X10LB 30 to 34 pieces per box
.|
Amount Per Serving
Calories: 180 Calories from Fat: 90 Brand Brand Owner GPC Description
% Daily Value* PrairieFresh Prime® Seaboard Foods LLC Pork - Unprepared/Unprocessed
Total Fat 10g 16%
Saturated Fat 3.5 18% Gross Weight Net Weight Country of Origin Kosher Child Nutrition
aturated Fal 59 o
TransFat 0g 10.8LB 10 LB USA No No
Cholesterol 55 mg 19%
Shipping Information
Sodium 340 mg 14% ] ]
Length Width Height Volume TIXHI | Shelf Life| Storage Temp From/To
Total Carbohydrate 0g 0%
Dietarv Fib o 0 16.3125IN | 10.1875IN 4.375IN 0.421 CF 10x10 365 Days 20 FA/10 FA
ietary Fiber g Q
Sugars 09 Ingredients :
Protein 20 g Solution Ingredients: Water, Maltodextrin, Salt, Potassium Chloride, Sodium Acetate, Sodium Diacetate, Sodium Carbonate, natural flavor
Per Srv Per Srv
Vitamin A 0% Vitamin C 0%
Calcium 2% Iron 4%

*Percent Daily Values are based on a 2,000 calorie diet.Your daily
values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less than 65¢g 80g
Sat. Fat Less than 20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Lessthan  2,400mg 2,400mg Allergens(C='Contains' MC='"May Contain' N="None' NI='No Info Provided):
Total Carbohydrate 3009 375¢g E N Milk - N p t N
i ) ggs - ilk - eanuts -
Dietary Fiber 259 309
oo Soy - N Wheat - N TreeNuts - N
alories per gram
Fat 9 Carbohydrate 4 Protein 4 Fish- N Crustacean - N Nuts - NI
Handling Suggestions : ‘ ‘Benefits :
Keep refrigerated. May be frozen. 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.
Serving Suggestions : ‘ ‘ Prep & Cooking Suggestions :
Slice and serve with side dishes. Ready to cook. Saute or grill over medium heat until internal temperature of 155-160 degrees F. Let

rest 10 minutes. Slice and serve.

More Information :
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