FOOD

Target market: United States

Language: EN

Identification

Information Provider GLN:
Information Provider Name:

Brand Owner GLN:
Brand Owner Name:
Manufacturer GLN:
Manufacturer Name:
Product type:

Is base unit:

Is consumer unit:

Is dispatch unit:

Is invoice unit:

Is orderable unit:

Is variable weight item:
Country of origin:

Description

Gtin name:

Short description:
Functional name:
Product description:
Additional description:

Preparation type:
Preparation type:
Preparation type:

Preparation instruction:

PFS NAE BULK TURKEY FRANKS 8/1 LB CN FZ

Brand name:
Category:
UPC:

MFG Iltem Number:

GTIN:

0072745000010

Perdue Farms Inc.

0072745000010

Perdue Farms Inc.

0072745000010

Perdue Farms Inc.

CA
True
False
True
True
True
False
us

PERDUE

Meat/Poultry — Prepared/Processed
10072745656696

65669

10072745656696

PFS NAE BULK TURKEY FRANKS 8/1 LB CN Fz

PDTY FRK 1LB
TURKEY

PFS NAE BULK TURKEY FRANKS 8/1 LB CN Fz

PERDUE® NO ANTIBIOTICS EVER FULLY COOKED TURKEY FRANKS,

8/1LB

GRILL

BOIL
MICROWAVE

Cook from frozen. Heat hot dogs until the internal temperature registers 140F,
or until they are steaming hot. Cooking times are estimates and may vary
slightly. Grill hot dogs over medium heat 4 to 7 minutes, turning frequently.



Preparation instruction:

Preparation instruction:

Serving suggestion:
Serving suggestion:
Serving suggestion:

Packaging and shipping

Effective date:

Last modified date:
Publication date:
Start availability date:

Minimum trade item lifespan from
arrival:

Minimum trade item lifespan from
production:

Hi:

Non GTIN pallet hi:

Ti:

Non GTIN pallet ti:

Number of items per pallet:

Inner pack:

Depth:

Height:

Width:

Volume:

Gross weight:

Net weight:

Storage handling temp max:
Storage handling temp max:
Storage handling temp min:
Storage handling temp min:
Individual unit max:

Ingredients and Nutrition

Ingredients

Cook from frozen. Heat hot dogs until the internal temperature registers 140F,
or until they are steaming hot. Cooking times are estimates and may vary
slightly. Place hot dogs into boiling water; cover. Turn off heat and let stand 8-
10 minutes.

Cook from frozen. Heat hot dogs until the internal temperature registers 140F,
or until they are steaming hot. Cooking times are estimates and may vary
slightly. Place hot dogs on microwave-safe plate. Microwave on High (100%
power) for 3 to 3 1/2 minutes, rearranging hot dogs after 1 1/2 minutes. Let
stand 1 minute before serving. For 1 hotdog, microwave on high for 30 to 35
seconds.
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INGREDIENTS: Mechanically Separated Turkey, Water, 2% or less of: Corn Syrup, Potassium Lactate, Natural
Flavorings, Salt, Sodium Phosphate, Potassium Chloride, Sodium Diacetate, Paprika, Sodium Erythorbate, Sodium

Nitrate.

Nutrition



Nutrition Facts

UNPREPARED
Serving Size 1 frank (56 g)

Amount Per Serving

Calories 140 kcal

% Daily Value *
Fat 11g
Transfatty Acids 0g
Saturated Fat 359
Cholesterol 30 mg
Sodium 300 mg
Carbohydrate 1g
Protein 69
|
Dietary Fiber 0 g 0%
Sugars 1 g
Witamin A 0%
Vitamin C 0%
Calcium 6%
Iron 4%

Mutrient bazis gquantity 55 g

“Based on a 2.000 Calorie diet

Nutrition Facts

UNPREPARED
Serving Size 1 frank (56 qg)

Amount Per Serving

Calories 250 kcal

% Daily Value *
Fat 20 g
Transfatty Acids 0g
Saturated Fat 69
Cholesterol 29 mg
Sodium 535 mg
Carbohydrate 2q
Protein 1g
|
Dietary Fiber 0 g 0%
Sugars 2 g
Vitamin A 0 %
“fitamin C 0%
Caleium 10.7 %
Iron 7.1%

Mutrient bagis quantity 100 g

“Based on a 2.000 Calorie diet

Allergens and Diet




Crustaceans and their derivates:

Eggs and their derivates:
Fish and their derivates:

Milk and it's derivates:

Nuts and their derivates:
Peanuts and their derivates:
Soybeans and their derivates:
Wheat and it's derivates:
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