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Product Specification
4.0 oz. Foodservice Classic Jack Burger Patties
ltem Number: 2063
Jackfruit-based burger with a traditional beef flavor profile.
Vegan and ready to cook.

INGREDIENTS

Jackfruit, Water, Soy Flour, Canola Qil, 2% Or Less Of: Spices, Onion Nutrition Facts
Powder, Salt, Methylcellulose (Plant Fiber), Natural Flavor, Yeast Extract, Serving Size 1 patty (113g)
Fruit and Vegetable Juice (For Color). Contains: Soy. —

AmomlPerSﬁruing
Calories 250
STO R AG E % Daily Value*
Total Fat 20g 26%
Saturated Fat 2g 10%

- s 5 Trans Fat 0
Storage and handling Frozen, keep below O°F +/-10°F ‘ chf::[n:st:ro?()mg 0%
Sodium 590mg 26%
Total Carbohydrate 10g 4%
COOKING/STORAGE INSTRUCTIONS Dietary Fiber 9g 32%
Product is not ready to eat. Burger must be cooked to minimum 165°F T?:::uigg%rgs igded Swgars 0%
internal temperature for a minimum of 36 seconds for food safety. Protein 9g 18%
[
Store product frozen. Burger can be cooked from frozen or slacked out in ‘éitf'_“i” %3’”99 g"f
. . alcium 70mg %
refrigerator overnight. ron 1.8mg 0%
On a lightly oiled flat top or grated grill, cook the burger for about 9 minutes if rotassium 210mg 8%
thawed or 11-15 minutes if frozen. Iﬂﬁi?nﬂan‘ggﬁr‘ﬁﬁéegfs%glé23:‘&%2:
S e g

PRODUCT/PACKAGING
Individual burger weight | 4.0 oz +/- 0.1 oz jack& 40z “* Nutrition Facts
. nNutrition racts
Approx. servings per case | 40 LPh0) : ServingSize 1 patly (1139)
PP g5 p annie’s. ‘@D burger patties | m——
Prima ry pac ka ging 251b ba g INGREDIENTS: JACKFRUIT, WATER, SOY FLOUR, CANOLA OIL, 2% oR Less oF: seices, | Galories 250
/ ONION POWDER, SALT, METHVLCELLUL(OSE (PLANT)FIBER), NATURAL FLAVOR, YEAST | oo
Master Case 4 bags -lo |bS EXTRACT, FRUIT AND VEGETABLE JUICE (FOR COLOR). CONTAINS: SOY. _ ‘%hDailyValue*
Total Fat 20g 26%
Case dimensions 12" Lx8 W x105" H 745 WALNUT ST ONTE b . BOULDER, €0 80301 READY To GOOR | Sturatedfazg  10%
| | X X 10. ’ Trans Fat 0
— HANDLING INSTRUCTIONS: COOKING INSTRUCTIONS: t:l::ln:stimlgomﬁ
Pallet Ti/Hi 20/6 e A S s oty Gk e st | Sodum oty 26%
. . . : otal Garbol rate
Case GTl N -|O8 50055 87206 3 Keep frozen. Thaw in refrigerator overnight before cooking. m
Total Sugars 2g

Protein 9g 18%
QUALITY VamnDoneg 0%
APC <100,000 cfu/g Y —
Coliforms | <10 cfu/ 108 50055 87206 3 T I
9 NET WEIGHT sestor 8/21/2025 e

E. coli <10 cfu /g 10.0 LBS CASE (4.54 kg) o« 20240821 ol | vsed orensra miron adue.

All products qualify under 21 CFR Part 117, and are only made in facilities that comply with GMPs
and Hazard Analysis Risk-based Preventive Control for Human Foods. The product is not ready
to eat and must be thoroughly cooked prior to consuming. For food safety, the burger must
reach an internal temperature of 165°F for a minimum of 36 seconds.



