
Italian Style Beef & Chicken Meatballs 

 

Data Generated: 11/17/2016  

Data Valid As Of: 9/21/2016  

Description: Fully cooked, beef and chicken meatballs with Romano and parmesan cheeses and Italian seasonings. Soy 

added. 

Technical Label Name: Fully Cooked Beef and Chicken Meatballs  

Brand: ADVANCEPIERRE FOODS ROSS  

Packaging Type: BULK-BAG  

Master Case GTIN: 00880760046780  

Master Case Gross Weight: 10.79200  

Master Case Length: 18.00000  

Master Case Width: 10.00000  

Master Case Height: 5.00000  

Master Case Cube: 0.52080  

Cases/Layer: 10  

Cases/Pallet: 90  

Layers/Pallet: 9  

Frozen Shelf Life (days): 365  

Refrigerated Shelf Life (days): 0  

Preparation Method:  

Conventional Oven: Preheat oven to 375 degrees f. Bake frozen product for 11-13 minutes or until internal temperature reaches 165 degrees f. 

 

Convection Oven: Preheat oven to 350 degrees f. Bake frozen product for 8-10minutes or until internal temperature reaches 165 degrees f. 

 

Microwave: Cook frozen product on high power for 2-4 minutes or until internal temperature reaches 165 degrees f. 

Ingredient Statement: INGREDIENTS: Beef, Mechanically Separated Chicken, Water, Vegetable Protein Product [Soy Protein Concentrate, Caramel Color, Zinc Oxide, Niacinamide, Ferrous 

Sulfate, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine Hydrochloride (B6), Riboflavin (B2), Cyanocobalamin (B12)], Bread Crumbs 

(Bleached Wheat Flour, Yeast, Sugar, Salt), Seasoning (Salt, Dehydrated Onion, Dehydrated Celery, Garlic Powder, Spices, Soybean Oil), Tomato Paste (Tomatoes), Parmesan Cheese 

(Cultured Pasteurized Part-Skim Milk, Salt, Enzymes), Romano Cheese Made From Cow's Milk [(Cultured Pasteurized Part-Skim Milk, Salt, Enzymes), Powdered Cellulose, Potassium 

Sorbate], Sodium Phosphate. CONTAINS: Soy, Milk, Wheat 

 

CN Equivalency Statement: 78-605-7  

 

Master-Case-Labels: 78-605-7  

 

Item #: 
78-605-7 

Pieces Per Case: 
320 

Piece Size (oz.): 
0.50 

Case Weight (lb.): 
10.00 

 

Nutrition Facts: 
Serving Size: 3.00 OZ (84 g) 
Servings Per Container: 53

Calories / Calories from Fat: 250 / 180 

% Daily Value **

Total Fat   20 g 31%

Saturated Fat   7 g 35%

Trans Fat   0 g  

Cholesterol   50 mg 17%

Sodium   460 mg 19%

Total Carbohydrate   4 g 1%

Dietary Fiber   1 g 4%

Sugars   0 g  

Protein   14 g  

Vitamin A    2%

Vitamin C    2%

Calcium    4%

Iron    8%

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

http://www.advancepierre.com/pdf/CN-Equivalency-Statement/78-605-7.pdf
http://www.advancepierre.com/pdf/Master-Case-Labels/78-605-7.pdf


Nutritional Data: 
 

 

Name UoM Per Serving Per 100g

Calcium mg 35.2 41.9

Calories kcal 249.1 296.5

Calories from Fat kcal 177.8 211.7

Cholesterol mg 51.8 61.7

Dietary Fiber g 1.0 1.2

Iron mg 1.5 1.8

Protein g 14.0 16.7

Saturated Fat g 7.1 8.5

Serving Size g 84.0 100.0

Sodium mg 462.0 550.0

Sugars g 0.2 0.3

Total Carbohydrate g 3.5 4.1

Total Fat g 19.7 23.5

Trans Fat g 0.1 0.1

Vitamin A IU 82.8 98.6

Vitamin C mg 1.5 1.8
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9990 Princeton Glendale Road
Cincinnati, OH 45246
Phone 800-543-t604/513-874-8741
Fax 513-874-7180

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA)

Product Name:

Manufacturer:

Fully Cooked Beef and Chicken Meatballs

AdvancePierre Foods

I. Meat/Meat Alternate
The chart below shows how the creditable amount of Meat/Meat Alternate determination.

Description of Creditable Ounces per Raw Food CreditableIngredients per Portion of Creditable Multiply Buying Amount'Food Buvina Guide Inaredient Guide Yield
Beef> 30% Fat (34%) 0.230 x N/A - Over the 30% Fat Limitation 0.000
Mechanically Separated Chicken 0.217 x 70% 0.152
Romano Cheese 0.004 100% 0.004Made From Cow's Milk x
A. Total Creditable Amount 0.156

II. Alternate Protein Product (APP)
If the product contains APP, the chart below to determine the creditable amount of APP is filled out. If APP is used,
d t t' d 'b d' AU h t A f th I t t t f h APP d . 'd documen a Ion as escrl e In ac men 0 e sample s a emen oreac use IS proVI e.

Description of APP, Ounces %of Divide by Creditable
Manufacturer's name, Dry APP Multiply Protein Amount

and code number Per Portion As-Is' 18" APP'"
VPP-Soy Protein Concentrate, 0.035 x 64.8% .•.by 18 0.126Solae ™ - Response® 4405

x .•.by 18
x

B. Total Creditable Amount' 0.126

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest Y4 OZ) 0.25

'Percent of Protein As-Is is provided on the attached APP documentation.
"18 is the percent of protein when fully hydrated.
"'Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'Total Creditable Amount must be rounded down to the nearest O.250z(1.49 would round down to 1.25 oz meat equivalent). Do not round up.
If you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box B.

I certify that the above information is true and correct and that a 3.00· ounce serving (6 meatballs) of the
above product (ready for serving) contains 1.50 ounces of equivalent meat/meat alternate when prepared
according to directions.

I further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts
210, 220, 225 or 226 Appendix A).

~ M.ag 12,2011
DateHarsha

lalization Services Coordinator

*This information is needed if a creditable Alternate Protein Product (APP) is used in the product and counted toward meeting
the meat/meat alternate requirements.
**This is not a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above
numbers, is not applicable to the production of this item. The numbers above are based on current specifications.
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l'his memo IS tc, coni'il'll! that RFSI)ONSE® 4405, In:ltlufacturcJ by Solat~, 1,1 ,c. mCCl~the
rCljuirt:mcJ1Ls of Appendix A 7 CFR to Parts 210, 220, 225 and 226 for Altcmate Protein
Products. These requirements arc:

1) This prod llCt is processed so that some portion of the lion-protein constituents of the
food, ha\\~ heen I'l'moved, This pl'odul'1 is a safe and suilahlt' celil/Il' product produced
frolll a plan t sou rce,

2) The bi()loi;kal quality of this protein is al 1('llSI SO pcrcellt Ul<ll of casein, determincd
b) Prolein Digestibility Corrected Amino Add Score (PDC\i\S). 'I'll(' PD( 'AAS
RESPONSE"') 440S is l.O. lVIt'lhod to cait'nl:lte is as follows:

I, Dctcr;',lIIW prutell1 COJ~It'n l.

) Deten 11nc l'sselltial amino ~l(;id teA t\) CVI1lL'lll.
Deten 11l1e a111Ino acid ratio, t:y dividin1; the 12A/\ Cl\!1tl~Jlt by th: rcklcno..:L', E:\.\
content (the reference EJ\A content we use is thc FAOiWHU 2 ..,) YC:lr Did dn' lil\ :ic Iii

patten;).
4, The Jowest ratio is the uncorrectecl EAA score (typically 1,04 for Methionine +

Cvstein,:),
"i, TkLCI!~lIlll' d:gc:stlh:ilt) !,'n'}; for (J\1['~uy prptcllF),

C'..kuLIl' ["IlC/\-\S b\ lI1\1!li:)I~:l\g u:'l.o:tcctcd b\:\ SCOIC' [1\ ihc dJ!!C:,libility (101.\
() c; ,. :=' ) ,01 SCOI,'S OYe'I 1 0 :IIC rounded dOVI11:' 1 ()

3) This product contains at least] S percent protein by weight when fully hydrated OJ'

fOl'lllUlatUl, The maximum hydration ratio allowed for RESPO;\,SE") -l405 is 2.6 parts
water to -{part nESPONSEO') 4405 to achieve 18% protein by weight.

I ,'j'l1" \ ,)[1 '[".]1'1'

~'rudlici (llW)!t)' L.l:ad


