


Tyson Product Formulation Statement

Product Name: Fully Cooked Grilled Chicken Breast Filets with Rib Meat Code No: 10383500928

Manufacturer: Tyson Foods, INC Case/Pack/Count/Portion/Size: 10 LB / 46-64 / 1 (3 oz.) Fillet

I. Meat/Meat Alternate 
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Food Buying Guide
Ounces per Raw Portion of Creditable
Ingredient

Multiply
FBG
Yield

Creditable
Amount *

Chicken
BONELESS CHICKEN W/SKIN IN NATURAL
PROPORTION

3.35097 X 0.70 2.34567900

Total 2.34567900

* Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information 

Total weight (per portion) of product as purchased 3.00 oz.

Total creditable amount of product (per portion) 2.25 oz.

(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  3.00  ounce serving of the above product (ready for serving) contains  2.25  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.

Nutrition Specialist
Signature Title

Tammy Roughton 3/19/2024 childnutrition@tyson.com / (479)290-4941
Printed Name Date Email / Phone Number

Tyson Foods, Inc. complies with all federal labeling and ingredient identification regulations and has prepared this statement to the best of its ability and knowledge in light of the
regulations in effect as of the date this form was executed.

Products and ingredients do change. The user should always review Product Formulation Statements (PFS) for currency and request updated PFS as needed.



Product Information

FC GRILLED CHICKEN BREAST FILLETS 5 LB.

Nutrition Facts
27 Servings Per Container About

Serving Size 1 PIECE (84g)

Amount Per Serving

Calories 120
% Daily Value *

Total Fat 4g 5%

Saturated Fat 1g 5%

Trans Fat 0g

Polyunsaturated Fat 0.5g

Monounsaturated Fat 2g

Cholesterol 65mg 22%

Sodium 390mg 17%

Total Carbohydrate 2g 1%

Dietary Fiber 0g 0%

Total Sugars 0g

Includes 0g Added Sugars 0%

Protein 20g 40%

Calcium 10mg 0%

Iron 0.4mg 2%

Potassium 400mg 8%

* The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

FC GRILLED CHICKEN BREAST FILLETS NP

Nutrition Facts
53 Servings Per Container About

Serving Size 1 PIECE (84g)

Amount Per Serving

Calories 120
% Daily Value *

Total Fat 4g 5%

Saturated Fat 1g 5%

Trans Fat 0g

Polyunsaturated Fat 0.5g

Monounsaturated Fat 2g

Cholesterol 65mg 22%

Sodium 390mg 17%

Total Carbohydrate 2g 1%

Dietary Fiber 0g 0%

Total Sugars 0g

Includes 0g Added Sugars 0%

Protein 20g 40%

Calcium 10mg 0%

Iron 0.4mg 2%

Potassium 390mg 8%

* The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Ingredient Statement
Boneless, skinless chicken breast filets with rib meat, water, seasoning [maltodextrin, salt, sugar, flavors, vegetable stock (carrot, onion, celery), carrot powder,
garlic powder], modified food starch,&nbsp;sodium phosphates.

Equivalents

System ID System Name Equivalent

SAPMM Old Tyson 038350-0928

SAP4MM New Tyson 10383500928



LAND O LAKES® SHREDDED MILD CHEDDAR CHEESE

Product Code: 41749 | SCC: 10034500417492 | UPC:
00034500417495

PRODUCT DESCRIPTION
Land O Lakes® Shredded Cheese boosts the flavor and eye-appeal of countless dishes while cutting down
on kitchen prep time.

PRODUCT FEATURES
Standard shred length and size
Exceptional melt
Reliable and consistent performance
Works well for hot or cold applications
1 oz (1/4 cup) provides 1 M/MA

SUGGESTED USE
Use as a topping for salads or a filling for enchiladas,
hot sandwiches and other entrees.

CASE INFORMATION

Case Pack / Weight:4/5 lb
Pallet Tie:17
Pallet High:4
Total Pallet:68

Gross Weight:21.5 lb
Net Weight:20 lb

Length:11.813 in
Width:9.188 in
Height:14.625 in

Case Cube:.91861 Cu. Ft

SHELF LIFE & STORAGE

Guaranteed Shelf Life:90 days
Maximum Shelf Life:150 days

Storage:KEEP REFRIGERATED.

NUTRITIONAL INFORMATION

Serving Size: 1/4 cup (28g; 1 oz)
Serving Per Case: 320
Ammount Per Serving
Calories 110 kcal
*Total Fat 9 g 12 %
Saturated Fat 6 g 30 %
Trans Fat 0 g
Cholesterol 30 mg 10 %
Sodium 190 mg 8 %
Total Carbohydrate 1 g 0 %
Dietary Fiber 0 g 0 %
Sugars 0 g
Added Sugars 0 g 0 %
Protein 6 g 12 %
Vitamin D 0 mcg 0 %
Calcium 199 mg 15 %
Iron 0 mg 0 %
Potassium 20 mg 0 %
* The percent daily values are based on a 2,000 calorie diet. Your daily values may be higher or lower depending on
your calorie needs.

INGREDIENTS

Cheddar Cheese [cultured pasteurized milk, salt, enzymes, annatto
(color)], Anticaking Blend (potato starch, cellulose), Natamycin (natural
mold inhibitor).CONTAINS: Milk
Kosher: No

LAND O LAKES
EXCEPTIONAL VARIETY AND QUALITY
Land O’Lakes offers exceptional variety and quality for your menu so you can feel good about providing great-tasting options to keep your customers coming
back for more.







4001 Lexington Ave. N., Arden Hills, MN • Mailing Address:  P.O. Box 64101 • St. Paul, MN  55164-0101 • (651) 481-2222 • www.K12.landolakesfoodservice.com 



Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products 
School Year 2021-2022 

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: Shredded Mild Cheddar Cheese (yellow)                                                   Code No.:  41749  

Manufacturer:   Land O’Lakes, Inc.                                      Case/Pack/Count/Portion/Size: 4/5 lb. pouches  

I. Meat/Meat Alternate  
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate  
*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.  

*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 _________1 oz._______________  
  
Total creditable amount of product (per portion) ______1 oz.____________________   
(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 __1___ ounce serving of the above product (ready for 
serving) contains __1___ 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. 
  
__________________________________________  Director Product Safety, Quality, and Regulatory Affairs 
Signature           Title  

Ben Warren                                                     _____________________________  
Printed Name           Date              
 

Description of APP, 
manufacturer’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 ounce) 1 m/ma 

Description of Creditable 
Ingredients per 

Food Buying Guide (FBG) 

Ounces per Raw  
Portion of Creditable 

Ingredient 

Multiply FBG Yield/ Servings 
Per Unit 

Creditable 
Amount * 

 Cheddar cheese 1 oz. X 1 oz. 1 m/ma 
   X   
   X   
A. Total Creditable M/MA Amount1  1 m/ma  
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