L GENERAL PRODUCT SPECIFICATION INFORMATION:

A. Manufacturer:
B. Mifr. Product: 88885 Tenderloin Medallion Fines
C. Product Code: TBD :
D. Shelf life: Fresh: N/A
Frozen: 180 days
E. Storage Temperature: < 0 degrees F
F. Shipping Temperature: <0 degreesF
G. General Description: Produced by using fresh/frozen boneless and skinless clipped /detendonized turkey

" tenderloin meat. Meat is vacuum tumbled with a marinade and then oven cooked to an internal temperature
of 160 degrees F, cut to a specified size, individually quick frozen and bulk packed.
H. Ingredient Statement: Turkey Breast Meat, Water, Seasoning (Autolyzed Yeast Extract, Maltodextrin,
Salt, Turkey Flavor, Turkey Stock, Partially Hydrogenated Soybean Oil, Flavor, Gum Arabic), Modified
Food Starch, Salt, Canola Qil, Carrageenan, Sodium Phosphate, Natural Flavoring, Paprika.
L Physwal Parameters:

i
ii.
iii.

Color: Tan/off white with reddish-brown highlights
Appearance: Irregular shaped medallions

Flavor: Roasted, cooked turkey meat

Cooked Texture: Firm, tender and moist

iv.
_ v. Piece Size: < 5/8”
J. Nutritional Information:

Serving Size: 100.00g

Calories: 90.00 Protein: 18.00g Phosphorus:
mg

Calories from-fat: 10.00 Sodium: 440.00mg
Calcium: mg

Total fat: 1.00g. -~ Potassium: mg
Zinc: mg *

Saturated fat: Og Vitamin A: U .

Unsaturated fat: 0 g Vitamin C: mg

Trans Fat: Og

Carbohydrates: 1.00g Niacin: mg

Sugars: Og Thiamin: mg

Cholesterol: 45.00mg Riboflavin:

Total Dietary Fiber: Og Iron: 4%

K. Chemical Parameters:

i
ii.

iii.

Moisture: 73.0-75.0 %
Sodium: 600mg/100mg Maximum
Fat: 2.0% Maximum

L. Microbiological Parameters:

i. Aerobic Plate Count (TPC)

ii. Total Coliforms

iii. E.coli
iv. Yeasts
v. Molds

vi. Listeria
vii. Salmonella
viii.  Staphylococcus

< 10,000/gram

< 50/gram

< 10/gram

100

100

Negative/25 grams

Negative/25 grams
Negative/50 grams

M. Descrlptloh of Packaging: A) 44 Ect Corrugated, Regular Slotted Box
B) Blue CVP Liner
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