Springer's Meats Inc.

SPRINGER'S

PS-90001

Processor of Quality Fresh, Smoked, and Cooked Meats

Tel: 905-544-0782 « Fax: 905-547-3107

Product Specifications

| Product Name: Premium Diced Bacon

Product Code: 90001 |

Made In: Canada

sold In: Canada R AREE

UPC: 627989900017 NG_E )1

UCC: 10627989900015 -

Lot Code: Julian Date/ Packed on ' 7 @ :

Pack Size: 6 kg per case '

Per Layer' 13 cases PREMIUM DICED BACON

Per Skid: 130 cases ~

Quantity Order: Per case/skid

Storage: Keep Frozen

Shelf Life: 6 Months

Cooking: Heat to an internal temperature of 74C

Inaredients: Pork, Water, Salt, Brown Sugar, Sodium Phosphate, Sugar, Potassium Lactate, Sodium Erythorbate, Sodium Nitrite,
9 ’ Natural and/or Liquid Smoke

Nutrition Facts

Serving size: 3/4 cup (100g)

Calories

Fat 34g
Saturated 129
Trans 029
Carbohydrates 3g
Fibre O0g
Sugar 1g
Protein 13g
Cholesterol 55 mg
Sodium 570 mg
Vitamin A

Vitamin C

Calcium

iron

360

Amount

52%

1%
0%

24%
0%
0%
0%
0%

Amount % DV
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Springer's Meats Inc. PS-90001

SPRINGE ’ " Processor of Quality Fresh, Smoked, and Cooked Meats
Tel: 905-544-0782 « Fax: 905-547-3107
w Product Specifications

| Product Name: Premium Diced Bacon Product Code: 90001 |
Allergen(s): Present in Product Present on Same Line Present in Facilty
Dairy or derivatives X
Soy or derivatives X
Soy or derivatives X
Wheat X
Mustard X
Wheat / Gluten X
Physical Characteristics
Flavour: As per standard
Texture: As per standard
Colour: As per standard
Aroma: As per standard
Chemical Characteristics
Moisture: <.900
pH: <6.0
Microbiological Characteristics
Aerobic Plate
Count: >10,000 cfu/g
Yeast: >10 cfulg
Mold: <10 cfulg
Salmonella: Neg
E. coli: Neg
Prepared by: QA/HACCP Department Revision Date: May 30, 2018
Approved by: T.Chapman Revision #: 01
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