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FOOD GROUP

JTM Item Number: 42010

Fully Cooked

Nutritional Per Per
Information Serving 100 Grams
Serving Size (0z.) 1.94 3.53
Serving Size (g) 55.0 100.0
Servings Per Case 164 91
Calories 108 197
Calories from Fat 69 126
Protein (g) 8 14
Carbohydrates (g) 3 5
Fiber (g) 1 2
Total Fat (g) 8 14
Saturated Fat (g) 3.1 5.6
Trans Fat 0.0 0.8
Cholesterol (mg) 19 35
Sodium (mg) 347 631
Sugar (g) 1 2
Vitamin A (1U) 372 676
Vitamin C (mg) 3 5
Calcium (mg) 24 44
Iron (mg) 1 2
Product Specifications

UPC (GTIN) 00049485420101

Case Pack 20# 4 Bags

Net Weight 20.000

Gross Weight 21.300

Case Length 15.310

Case Width 15.310

Case Height 5.130

Case Cube 0.540

TixHi 10x9

Shelf Life 730

Beef Taco Filling

Product Title

TACO FILLING WITH BEEF AND TEXTURED SOY PROTEIN
CONCENTRATE

Ingredients

BEEF, WATER, TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel color), TOMATO PASTE, SEASONING
(dehydrated onions, chili pepper and other spices, dehydrated garlic,
salt), SALT, CARAMEL COLOR, VINEGAR, SODIUM PHOSPHATES,
PAPRIKA EXTRACT.

Allergens

Soy

Preparation

KEEP FROZEN Place sealed bag in a steamer or in boiling water.
Heat Approximately 45 minutes or until product reaches serving
temperature. CAUTION: Open bag carefully to avoid being burned.
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Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Beef Taco Filling Code No.: 42010

Manufacturer: J.T.M. Provisions Company, Inc. Case/Pack/Count/Portion/Size: 30 # / 6 bags / 3.17 0z by wt

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Ground Beef 1.73 X 0.74 1.28
(Not more than 20% Fat) X
X
A. Total Creditable M/MA Amount 1.28

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

I1. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APP***
ADM TVP 165-218 0.07 X 50.0 +by 18 0.19
ADM Arcon T 155-830 0.16 X 64.8 + by 18 0.58
X + by 18
B. Total Creditable APP Amount’ 0.77
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 2.00
nearest ¥ 0z)

*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 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 3.17 0z by weight

Total creditable amount of product (per portion) 2.00 0z M/MA
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

| certify that the above information is true and correct and that a 3.17 by weight ounce serving of the
above product (ready for serving) contains_ounces of equivalent meat/meat alternate when prepared
according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

Brian Hofmelier Vice President of Education Sales
Signature Title
Brian Hofmeier 11-1-13 800-626-2308

Printed Name Date Phone Number



