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19010 JD BS PORK CN 60/ 2.51 OZ

Length
CS

Width
CS

Height
CS

Length
EA

Width
EA

Height
EA Each GTIN Case GTIN

16.563 10.938 5.375 5.375 16.688 10.938 00077900190100 10077900190107

EAN/UPC

Unit
Per

Case

Cases
Per

Pallet

Cases
Per
Tier HI

Net
Weight

Case
Tare

Weight
Gross
Weight

Volume
(Cube) Environment

77900190100 1 63 9 7 9.413 0.779 10.191 0.56 FROZEN

Standard
Guarantee

Shelf
Life

0030 00270

CN # 094602
CN Statement:
Each 2.51 oz whole grain pancake batter wrapped pre-cooked ground pork, turkey and vegetable protein

product skinless link on a stick provides 1.00oz equivalent meat/meat alternate and 1.00oz equivalent grains
for Child Nutrition Meal Pattern Requirements. (Use of this Logo and statement authorized by the Food and
Nutrition Service, USDA 04-16.)

Whole Grain Pancake Batter Wrapped Precooked Ground Pork,
Turkey & Vegetable Protein Product Skinless Link on a Stick,
60/2.51 oz Pieces per 9.41 lb case, Frozen, 10077900190107
Made with fully cooked Jimmy Dean® premium breakfast
sausage
Coated with our unique, pre-sweetened pancake batter
Easy and fun to eat; great for breakfast at home or on the go
Provides 1.0 oz. protein equivalent and 1.0 oz. grain equivalent

PREPARATION
Conventional Oven - Heat at 375ºF, 8-10 minutes if thawed; 16-
18 minutes if frozen. Convection Oven - Heat at 350ºF, 6-8
minutes if thawed; 14-16 minutes if frozen. Microwave (1000
watt high power) - Heat 45-60 seconds if thawed; 90 seconds if
frozen.



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:     Case/Pack/Count/Portion/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 cannot be credited using Exhibit A weights.  Please use template for crediting using amount of
creditable grains).

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, Group H or Group I. (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 

Weight of one ounce 
equivalent as listed 

in SP 30-2012 

Creditable 
Amount1 

A. Total Creditable Amount2

1 (Portion size) ÷ (Exhibit A weight for one oz eq) 
2Total 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)  

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.   

_________________________________________ ______________________________ 
Signature Title 

_________________________________________ _______________    ____________ 
Printed Name  Date           Phone Number 
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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:_________________________________________ Code No.:_19010__ 

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 Amount1

*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 Amount1

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.
1Total 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 
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EXAMPLE 
EXAMPLE 
EXAMPLE  
EXAMPLE 
EXAMPLE 
EXAMPLE 

Attachment A 
 
 

Soy Company X 
Soy Protein Concentrate 

Product Y 
 
 

 
Documentation for Company X Product(s) Used as Alternate Protein Products (APP) for 
Child Nutrition Programs 

 
a) Company X certifies that Product Y meets all requirements for APP intended 

for use in foods manufactured for Child Nutrition Programs as described in 
Appendix A of 7 CFR 210, 220, 225, and 226.   

 
b) Company X certifies that Product Y has been processed so that some portion 

of the non-protein constituents have been removed by fractionating.  This 
product is produced from soybeans by removing the majority of the soybean 
oil and some of the other non protein constituents.   

 
c) The Protein Digestibility Corrected Amino Acid Score (PDCAAS) for Product 

Y is 0.99.  It was calculated by multiplying the lowest uncorrected amino acid 
score by true protein digestibility as described in the Protein Quality 
Evaluation Report from the Joint Expert Consultation of the Food and 
Agriculture Organization/World Health Organization of the United Nations, 
presented December 4-8, 1989, in Rome, Italy.  The PDCAAS is required to 
be greater than 0.8 (80% of casein).   

 
d) The protein level of Product Y is at least 18% by weight when fully hydrated at 

a ratio of 2.43 parts water to one part product.   
 

e)  The protein level of Product Y is certified to be at least 61.8% on an “as-is” 
basis for the as-purchased product.  (Note: Protein is often provided on a 
moisture free basis (mfb) which is not the information FNS requires.) 

 
All of the above information is required for APP and must be presented for 
approval.   

 
 

Note: It is also helpful to have the ingredient statement for product Y.  For example, if the 
product is uncolored and unflavored the ingredient statement might be “soy protein 
concentrate” or if the product is colored and textured the ingredient statement might be 
“textured vegetable protein (soy flour, caramel color)” 

 




