
DICED TURKEY BREAST, 1/2"

6423

PRODUCT INFORMATION 

Product Features
• 1/2˝ Diced
• 2/5 lb. Poly Bags
• IQF
• Reduced Sodium by 38% (vs. 2011/2012 Formula)
• CN Labeled
• Utilizes White Meat
• Contains No Allergens or Gluten

Product Attributes 
• Great for Salad Bars and Toppings
• Diced for Labor Savings, Consistency and Food Safety
• Ready to Eat – Just Thaw and Serve
• Economical
• 100% Useable Turkey Meat – No Yield Loss

SPECIFICATIONS

Ship Container UPC: 10042222642306
Frozen Shelf Life: 180 days from pack date
Pallet Pattern: 16 x 7 = 112
   Full Pallet:
   Net Weight: 1,120.00 lbs.
   Gross Weight: 1,192.13 lbs.
   Tare Weight: 72.13 lbs.
Catch Weight? N

MASTER DIMENSIONS

Case Dimensions: 11.4"L x 9.8"W x 7.9"H
Cubic Feet: 0.5108 
Net Weight: 10.00 lbs.
   Gross Weight: 10.644 lbs.
   Tare Weight: 0.644 lbs.
Pack: 2/5 lbs.
Servings Per Case: 40

Commodity Code: A-534/100124

NUTRITIONAL INFORMATION PER 2 Oz. MT./MT.  ALTERNATE SERVING

 Svg Size Calories Total Fat Sat. Fat Trans Fat Cholest. Sodium Carbs Fiber Protein Vit. A Calcium Vit. C Iron
 (oz.) (Kcal) (g) (g) (g) (mg) (mg) (g) (g) (g) (%) (%) (%) (%)

 4.00 90 1 0.5 0 40 540 3 0 17 0 2 0 2

Jennie-O Turkey Store  P.O. Box 778  Willmar, MN  56201 www.jennieofoodservice.com/schools

I certify that the above information is true and correct, and that a 4.00 ounce serving 
of the above product (ready for serving) contains 2.0 ounces of cooked lean meat/
meat alternate when prepared according to directions.

I further certify that any VPP used in this product is authorized as an alternate food 
in the Child Nutrition Programs and its use conforms to Food and Consumer Service 
Regulations (7CFR part S 210, 225 OR 226, Appendix A).

__________________________            Labeling & Nutrition Coordinator  

 
Signature Title

 Michelle Heveron  7/1/13__________________________          __________________________

LIST OF INgRedIeNTS: 
TuRkey BReAST MeAT, TuRkey BROTH, MOdIFIed FOOd STARCH, CONTAINS 2% OR LeSS 
LITe SALT (POTASSIuM CHLORIde, SOdIuM CHLORIde), SugAR, SOdIuM PHOSPHATe, 
SALT, FLAVORINg.

2013-2014 School Year

BASIC PREPARATION INSTRUCTIONS*

Keep product frozen at 0°F. or below until ready to use. Defrost frozen 
product slowly and thoroughly in a refrigerator for 24 hours. Never 
defrost at room temperature. Upon completion of thawing process, 
product should be used within 5 days. Open packages and use in ap-
plications or as salad bar topping.

* For preparation by a food preparation establishment only, according 
to the food code or equivalent.


