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Product Name: PLAIN FROZEN BAGELS, 8 PACK JR SLICED Product Code 63101

Description: CLEAR BAG

Round bagel baked to a golden brown, crusty on the outside and moist on the inside,

with a hole located in the center of the round bread Nutrition Facts
8 servings per container
Recommended storage conditions: Serving size 1 Bagel (57 g/ 2 0z)
- |
Care must be taken during storage and shipment to avoid damaging of bulk Amount per serving
packaged bagels. Keep frozen on a storage room below 0 °F Calories 1 60
% Daily Value*
Total Fat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol Omg 0%
Kosher status: Parve, Pas Yisroel Sodium 320mg 14%
v . Total Carbohydrate 339 12%
Standard case specification: Dietary Fiber 2g ™
Bagel weight: 16 oz / pack Total Sugars 4g
Includes 3g Added Sugars 6%
Protein 69
. ; |
Bagels per pack: 8 pieces/ pack Vitamin D Omeg 0%
Package per case: 18 Packs/case Calcium 20mg 2%
Case UPC: 642434631018 Ton 150 1%
otassium 20mg 0%
Case per pallet: 42cases  Pallet weight: 887 b e
TI l HI: 6 / 7 gcerller‘al nutrition aéwoe
case Weight: 180 Ib net P gFatQ « Carbohydrate 4 + Protein 4
Case shipping weight: 19.6 |b gross Microbiological Properties
Case dimensions: 23 5/16 X 12 13/16 X 10 15/16 Total Plate Count (cfu/g) ____________ <10,000
Case cube 1 84 TOta| CO|If0rm (CfU/g) ................ <100
' Yeast & Mold (cfu/g)................. <10,000
Case marking (LOT# DD/MM/YY hh:mm State) Escherichia coli (cfu/g)............... <10
Salmonella (per 25 grams)........... Negative
Staphylococcus aureus (cfu/g)... ..<100
L. monocytogenes................ .... Negative

Ingredient Statement

INGREDIENTS: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, SUGAR,
CONTAINS LESS THAN 2% OF EACH OF THE FOLLOWING: SALT, CULTURED WHEAT
FLOUR, VINEGAR, DEGERMINATED YELLOW CORN MEAL, INACTIVATED DRY YEAST,
ASCORBIC ACID, ENZYMES, YEAST, SESAME SEEDS.

CONTAINS: WHEAT AND SESAME.

Contains Bioengineered Food Ingredients

Information contained in this data sheet is believed accurate and offered in good faith for the consumer's benefit. We cannot assure any guarantee against patent infrigements
liabilities, or involved from the use of Always Bagels LLC dba Tribute Baking Company. products. POLICY. 2.3.2.9 Finish Product Specification Rev 06 16 23
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