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Sales Specification

Fresh Pork Sausage Roll - 2/6lbs - Foodservice - Frozen

Farmland
Case GTIN: 10070247130102 N t t F t
Material Status: Z1 - Active Saleable
Serving Size 3 Cooked Patties (629)
DeSCriptiOn: SMITHFIELD SILVER MEDAL SAUSAGE Servings Per Container 64
2/6# ROLL 58% LEAN FROZEN N
Amount Per Serving
Brand: Smithfield Calories 250 Calories From Fat 210
Guaranteed Days: 30 % Daily Value *
0
Total Shelf Life: 180 Total Fat 23g 35%
Saturated Fat 8g 40%
Ingredient Statement: Ingredients: Pork, Pork Broth, Water, Trans Fat Og
Contains 2% or Less of Salt, Dextrose, Cholesterol 50mg 17%
Flavoring, Citric Acid, BHT, Propyl Sodium 580mg 24%
Gallate. Total Carbohydrate Less Than 1g 0%
- - 0
Signature FARMLAND FOODS, INC, KANSAS CITY, Dietary Fiber Og 0%
o 0 6419 Sugars Less Than 1g
Description: M 4195 -
P Protein 10g 20%
Pkg. Code Date: Julian Date |
Vitamin A 0% - Vitamin C 0%
Date Format: YDDD
. Calcium 0% - Iron 4%
Pkg. Handling KEEP FROZEN
* Percent Daily Values are based on a
Statement: 2,000 calorie diet.
Pkgs. Per Case: 2 Crustacean: FREE_FROM Peanuts: FREE_FROM
_ _ Eggs: FREE_FROM Soy: FREE_FROM
Case Weight: Standard Weight Fish: FREE_FROM Tree Nuts: FREE_FROM
Pkg. GTIN: 00070247130105 Milk: FREE_FROM Wheat: FREE_FROM
Sesame: FREE_FROM
Cases Per Layer: 12
Layers Per Pallet: 9
Cases Per Pallet: 108
Case Code Date: Julian Date
Date Format: YDDD
Case Handling KEEP FROZEN
Statement:
Qualifiers: Citric acid, BHT and Propyl Gallate added

to help protect flavor
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Net Tare | Gross
Depth | Width | Height | Cube
Wit Wit Wit
Case |12.000 | 1.000 | 13.000 | 15.125| 8.688 | 4.875 | 0.371
(Cs)
Each | 6.000 |0.500 | 6.500 | 0.000 | 0.000 | 0.000 | 0.000
(EA)

Sensory Gold Standard Description:

Fresh Sausage - Roll - Heated

« Appearance:

- Raw: Blend of fat/lean trim with particle definition and added seasoning/spice. The fat is a creamy white color and

lean is a fresh beige pink to medium pink red. Fat/lean/spices are evenly distributed without clumping and have a

clean pork with mild fresh spice aroma

- Cooked: Fully cooked sausage has an even and approximate 70% medium to dark brown sear color. Even gray

beige interior color with no pink color and may have visible spices throughout

- Texture: Slightly juicy and slight resistance from the surface skin/crust on the initial bite-down; slightly juicy and a

tender/soft 5th chew-down.

- Flavor (Taste & Aroma): High moderate saltiness with a moderate-high pork flavor, slight sweetness, and slight-moderate

black-red pepper heat.

Attributes:

¢ Filled out and Smooth

* Free of external voids

* Free of meat and/or fat film with no meat extruding beyond clips

* Weight: 6lbs

Disclai

mers:

« All product is produced in accordance with good manufacturing practices and conforms to all applicable federal, state and

local regulations.

If quality issues arise, make sure that all packaging and product are saved for review and retrieval of pertinent information

(i.e., producing facility, lot, etc...)

« All quality issues should be reported to your company’s corporate offices. Your company’s corporate offices will report the

Assurance contact person will notify Product Management.

issues (along with all pertinent information) to Smithfield’s Quality Assurance contact person. Smithfield’s Quality

* The nutrient analyses represent typical production lots, these are not guaranteed as minimum or maximum levels.

« Child Nutrition, Meat/Meat Equivalency, or Product Formulation Statement information may be available upon request.

Date Printed: 7/29/2022

CONFIDENTIALITY STATEMENT: We regard this information as CONFIDENTIAL & PROPRIETARY INFORMATION of Smithfield Foods. It
shall not be disclosed, copied or used for any purpose other than that for which it is specifically furnished, without prior written consent of

Smithfield Foods.
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