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Product Formulation Statement 

Product Name: _White Hamburger Bun 4”, 12ct, 23oz                                       _____ Code No: _       ___3144_______________________________ 

Case Weight and Pack/Count: __14 lbs. 6 oz. (10pk-12ct) _ Serving Size (Weight/Volume): __1 bun (54g) ___Calories per Serving:____140____ 

Primary Grain Ingredients in Product: _______Enriched Flour ____________________________ 

I. Does the product meet the Whole Grain-Rich Criteria: Yes ____ No __x___  
(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 _X____ How many grams: __________________________ 
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G 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). (Different methodologies 
are applied to calculate servings of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per oz eq.)  
Indicate to which Exhibit A Group (A-I) the Product Belongs: ___B___  

 Method 1 
Serving Size (per grams) 

 
A 

Grams per Ounce Equivalent (28g) 
 

B 

Creditable Amount 
 

A divided by B 

54g 28 1.93 

   

Total Ounce Equivalent Grains (OEG) 1.5 

 
Method 2  

Description of Creditable Grains Grams of Creditable Grains 
Ingredient per Portion1 

A 

Gram Standard of Creditable 
Grains per oz equivalent (16g)2 

B 

Creditable Amount 
 

A divided by B 

Whole Wheat Flour 0 16  

Enriched Flour 32 16 2 

    

Total Creditable Grains3 2 
 

Creditable grains are whole-grain meal/flour and enriched meal/flour. 

1 (Serving size) X (%of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams. 

2 Standard grams of creditable grains from the corresponding Group in Exhibit A. 

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

 

I certify that the above information is true and correct. One serving of Method 1 (ready to eat) contains__1.5__ serving(s) of Grains. One serving 

of Method 2 (ready to eat) contains __2____ serving(s) of Grains.   

 

Date:__                   __4/21/2022___                     

 

 

X____________________________ 

Lauren Gross 

Director of Regulatory Compliance 
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