
Whole Grain Breaded Traditional ProPortion® Bone-In
Chicken

UPC Code: 00023700032621Product Code: 666000-928

Available for commodity reprocessing - USDA 100103

Pieces are packed together with drawdown being 60% Dark and 40% white to help keep
commodity pounds in balance

Variable piece sizes, but minimum CN portions are:
  -  1 breast pc. = 2.25 m/ma & 0.75 oz. grain
  -  1 drum = 2 m/ma & 0.75 oz. grain
  -  1 thigh = 3.25 m/ma & 1 oz. grain

Classic breading profile that kids love and goes great with a variety of dishes

Made with No Artificial Ingredients

Made from chickens raised with No Antibiotics Ever

Appliances vary, adjust accordingly. Convection Oven Preheat oven to 350°F. From frozen, place pieces in
a single layer on a parchment paper lined sheet pan or on a wire rack sprayed with pan release. Heat for
25 - 30 minutes. For best performance hold on a sheet pan, uncovered, with a wire rack, above 140°F in
a dry heat environment.

PREPARATION

Assorted chicken pieces (chicken breast pieces with ribs, chicken thighs without back portion, chicken
drumsticks), water, whole wheat flour, contains 2% or less of the following: citric acid, corn starch,
extractives of paprika and turmeric, garlic powder, leavening (cream of tartar, baking soda), maltodextrin,
natural flavor, onion powder, rice starch, salt, spices (including celery seed), wheat gluten, whole grain

INGREDIENTS

Target is 20 PIECE(s) per Bag. Allowable range
is between 14 and 25 PIECE(s) per Bag.

Target is 82 PIECE(s) per Case. Allowable
range is between 57 and 100 PIECE(s) per
Case.
The number of servings in each individual case
could vary. The number of servings per case
must meet

CASE PACK

MASTER CASE
Gross
Weight 32.1615 LB Width: 15.625 IN

Net
Weight 29.64 LB Length: 23.5 IN

Cube: 1.78 FT Height: 8.375 IN

PALLET CONFIGURATION

Ti: 5 Hi: 8

STORAGE

Shelf Life: 365 days

Storage Temp: 0 F

Storage Method: Frozen

To obtain a signed copy of the CN statement for
this item, please contact the Tyson Food
Service Concierge via e-mail or call 1-800-
248-9766.

Calories from Fat 100

17%
13%

23%
20%

2%
4%

32%

Vitamin C 0%
Iron 6%

% Daily Value*

Nutrition Facts
Serv ing  S i ze :  3  OZ (84g)
Serv ings  Per  Conta iner :  Abou t  118

Amoun t  Pe r  Se rv ing
Calor ies  1 9 0

To ta l  Fa t  11g
Sa tu ra ted  Fa t  2 . 5 g
Trans Fat  0 g
Po lyunsa tu ra ted  Fa t  4 g
Monounsa tu ra ted  Fa t  3 . 5 g

Cho les te ro l  7 0 m g
S o d i u m  4 7 0 m g
T o t a l  Carbohydra te  6 g

Die ta ry  F ibe r  1 g
Sugars 0 g

Pro te i n  1 6 g

V i t a m i n  A 0 %
C a l c i u m  2 %

* Percent daily values are based on a 2,000
calorie diet. Your daily values may be h igher or
lower depending on your calor ie needs.

tysonfoodservice.com 
1-800-24-TYSON

©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Information valid as of 2/27/2018.
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yellow corn flour, yeast extract. Breading set in vegetable oil.

CONTAINS wheat

tysonfoodservice.com 
1-800-24-TYSON

©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Information valid as of 2/27/2018.



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:____________________________________ Code No.:_______________ 

Manufacturer:____________________________Case/Pack/Count/Portion/Size:________ 

I. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable 

Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  

Portion of Creditable 

Ingredient 

Multiply FBG Yield/ 

Servings 

Per Unit 

Creditable 

Amount * 

X 

X 

X 

A. Total Creditable M/MA Amount
1

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

II. 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, 

manufacture’s name, 

and code number 

Ounces 

Dry APP 

Per Portion 

Multiply % of 

Protein 

As-Is* 

Divide by 

18** 

Creditable 

Amount  

APP*** 

X ÷ by 18 

X ÷ by 18 

X ÷ by 18 

B. Total Creditable APP Amount
1

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

nearest ¼ oz)
*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.
1
Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz 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 ____________________________ 

Total creditable amount of product (per portion) _____________________________  

(Reminder:  Total creditable amount cannot count for more than the total weight of product.) 

I certify that the above information is true and correct and that a _____ ounce serving of the above 

product (ready for serving) contains _____ ounces of equivalent meat/meat alternate when prepared 

according to directions. 

I 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. 

_________________________________________ ______________________________ 

Signature Title 

_________________________________________ _______________    ____________ 

Printed Name Date           Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC. 29.64# MC

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 THIGH= 6.66 OZ. 

CHICKEN THIGH W/SKIN & BONE 6.491358 0.52 3.3755061

3.3755061

N/A

3.25

6.66 OZ. 

3.25 OZ. 

6.66
3.25



Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 

Crediting Standards Based on Revised Exhibit A 
weights per oz equivalent 

School Food Authorities (SFAs) 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. Grain products may be 
credited based on previous standards through SY 2012-2013.  The new crediting standards for grains (as outlined in 
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.  SFAs have the option to choose the 
crediting method that best fits the specific needs of the menu planner. 

Product Name: Code No.: 

Manufacturer:      Serving Size:  

I. Does the product meet the Whole Grain-Rich Criteria: Yes         No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes  No    How many grams:
(Products with more than 0.24oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Please be aware that different methodologies are applied
to calculate servings of grain component based on creditable grains.  Groups A-G use the standard of 16 grams
creditable grain per oz eq; Group H uses the standard of 28 grams creditable grain per oz eq; and Group I is
reported by volume or weight.)
Indicate which Exhibit A Group (A-I) the Product Belongs:

Description of Product 
per Food Buying Guide 

Portion Size of 
Product as 
Purchased 

A 

Weight of one ounce 
equivalent as listed in 

SP 30-2012 
B 

Creditable 
Amount 

A ÷ B 

Total Creditable Amount1 
1 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq.  Do not round up.  

Total weight (per portion) of product as purchased 
Total contribution of product (per portion)    oz equivalent 

I further certify that the above information is true and correct and that a ___ ounce portion of this product (ready for 
serving) provides ___ oz equivalent Grains.  I further certify that non-creditable grains are not above 0.24 oz eq. per 
portion.  Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of 
non-creditable grains may not credit towards the grain requirements for school meals.  

_________________________________________ ______________________________ 
Signature Title 

_________________________________________ _______________    ____________ 
Printed Name Date  Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC.

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 THIGH= 6.66 OZ. 

X

X 0.59g/ SVG

B

BATTER TYPE COATING 1.1429 1.00 1.00

1.00

6.66 OZ. 
1.00

6.66
1.00



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:____________________________________ Code No.:_______________ 

Manufacturer:____________________________Case/Pack/Count/Portion/Size:________ 

I. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable 

Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  

Portion of Creditable 

Ingredient 

Multiply FBG Yield/ 

Servings 

Per Unit 

Creditable 

Amount * 

X 

X 

X 

A. Total Creditable M/MA Amount
1

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

II. 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, 

manufacture’s name, 

and code number 

Ounces 

Dry APP 

Per Portion 

Multiply % of 

Protein 

As-Is* 

Divide by 

18** 

Creditable 

Amount  

APP*** 

X ÷ by 18 

X ÷ by 18 

X ÷ by 18 

B. Total Creditable APP Amount
1

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

nearest ¼ oz)
*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.
1
Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz 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 ____________________________ 

Total creditable amount of product (per portion) _____________________________ 

(Reminder:  Total creditable amount cannot count for more than the total weight of product.) 

I certify that the above information is true and correct and that a _____ ounce serving of the above 

product (ready for serving) contains _____ ounces of equivalent meat/meat alternate when prepared 

according to directions. 

I 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. 

_________________________________________ ______________________________ 

Signature Title 

_________________________________________ _______________    ____________ 

Printed Name Date           Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC. 29.64# MC

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 BREAST= 4.24 OZ. 

CHICKEN BREAST PORTIONS
W/O BACK W/SKIN

3.65 0.64 2.336

2.336

N/A

2.25

4.24 OZ. 

2.25 OZ. 

4.24
2.25



Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 

Crediting Standards Based on Revised Exhibit A 
weights per oz equivalent 

School Food Authorities (SFAs) 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. Grain products may be 
credited based on previous standards through SY 2012-2013.  The new crediting standards for grains (as outlined in 
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.  SFAs have the option to choose the 
crediting method that best fits the specific needs of the menu planner. 

Product Name: Code No.: 

Manufacturer:      Serving Size:  

I. Does the product meet the Whole Grain-Rich Criteria: Yes         No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes      No           How many grams:
(Products with more than 0.24oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Please be aware that different methodologies are applied
to calculate servings of grain component based on creditable grains.  Groups A-G use the standard of 16 grams
creditable grain per oz eq; Group H uses the standard of 28 grams creditable grain per oz eq; and Group I is
reported by volume or weight.)
Indicate which Exhibit A Group (A-I) the Product Belongs:

Description of Product 
per Food Buying Guide 

Portion Size of 
Product as 
Purchased 

A 

Weight of one ounce 
equivalent as listed in 

SP 30-2012 
B 

Creditable 
Amount 

A ÷ B 

Total Creditable Amount1 
1 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq.  Do not round up.  

Total weight (per portion) of product as purchased 
Total contribution of product (per portion)    oz equivalent 

I further certify that the above information is true and correct and that a ___ ounce portion of this product (ready for 
serving) provides ___ oz equivalent Grains.  I further certify that non-creditable grains are not above 0.24 oz eq. per 
portion.  Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of 
non-creditable grains may not credit towards the grain requirements for school meals.  

_________________________________________ ______________________________ 
Signature Title 

_________________________________________ _______________    ____________ 
Printed Name Date  Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC.

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 BREAST = 4.24 OZ.  

X

X 0.37 g/ SVG

B

BATTER TYPE COATING 0.7717 1.00 0.75

0.75

4.24 OZ. 
0.75

4.24
0.75



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:____________________________________ Code No.:_______________ 

Manufacturer:____________________________Case/Pack/Count/Portion/Size:________ 

I. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable 

Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  

Portion of Creditable 

Ingredient 

Multiply FBG Yield/ 

Servings 

Per Unit 

Creditable 

Amount * 

X 

X 

X 

A. Total Creditable M/MA Amount
1

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

II. 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, 

manufacture’s name, 

and code number 

Ounces 

Dry APP 

Per Portion 

Multiply % of 

Protein 

As-Is* 

Divide by 

18** 

Creditable 

Amount  

APP*** 

X ÷ by 18 

X ÷ by 18 

X ÷ by 18 

B. Total Creditable APP Amount
1

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

nearest ¼ oz)
*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.
1
Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz 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 ____________________________ 

Total creditable amount of product (per portion) _____________________________  

(Reminder:  Total creditable amount cannot count for more than the total weight of product.) 

I certify that the above information is true and correct and that a _____ ounce serving of the above 

product (ready for serving) contains _____ ounces of equivalent meat/meat alternate when prepared 

according to directions. 

I 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. 

_________________________________________ ______________________________ 

Signature Title 

_________________________________________ _______________    ____________ 

Printed Name Date           Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC. 29.64# MC

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 DRUMSTICK= 3.89 OZ. 

CHICKEN DRUMSTICK W/SKIN 
AND BONE

4.0917107 0.49 2.0049382

2.0049382

N/A

2.00

3.89 OZ.  

2.00 OZ. 

3.89
2.00



Formulation Statement for Documenting Grains in School Meals 
Required Beginning SY 2013-2014 

Crediting Standards Based on Revised Exhibit A 
weights per oz equivalent 

School Food Authorities (SFAs) 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. Grain products may be 
credited based on previous standards through SY 2012-2013.  The new crediting standards for grains (as outlined in 
Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.  SFAs have the option to choose the 
crediting method that best fits the specific needs of the menu planner. 

Product Name: Code No.: 

Manufacturer:      Serving Size:  

I. Does the product meet the Whole Grain-Rich Criteria: Yes         No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes   No    How many grams:
(Products with more than 0.24oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cereal grains) or Group I (RTE breakfast cereals). (Please be aware that different methodologies are applied
to calculate servings of grain component based on creditable grains.  Groups A-G use the standard of 16 grams
creditable grain per oz eq; Group H uses the standard of 28 grams creditable grain per oz eq; and Group I is
reported by volume or weight.)
Indicate which Exhibit A Group (A-I) the Product Belongs:

Description of Product 
per Food Buying Guide 

Portion Size of 
Product as 
Purchased 

A 

Weight of one ounce 
equivalent as listed in 

SP 30-2012 
B 

Creditable 
Amount 

A ÷ B 

Total Creditable Amount1 
1 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq.  Do not round up.  

Total weight (per portion) of product as purchased 
Total contribution of product (per portion)    oz equivalent 

I further certify that the above information is true and correct and that a ___ ounce portion of this product (ready for 
serving) provides ___ oz equivalent Grains.  I further certify that non-creditable grains are not above 0.24 oz eq. per 
portion.  Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of 
non-creditable grains may not credit towards the grain requirements for school meals.  

_________________________________________ ______________________________ 
Signature Title 

_________________________________________ _______________    ____________ 
Printed Name Date  Phone Number 

FC BRD ASSORTED CHICKEN PIECES 666000-928

TYSON FOODS, INC.

Caroline Chandler, RDN

Caroline Chandler, RDN

R&D SPECIALIST

8/29/2017 479-290-4547

1 DRUMSTICK= 3.89 OZ.  

X

X 0.34 g/ SVG

B

BATTER TYPE COATING 0.7593 1.00 0.75

0.75

3.89 OZ. 
0.75

3.89
0.75




