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Item Name: LAVASH 8.5" X 11" 4-10 CNT Item Number: BAL051090

SBBL106180
FINAL WEIGHT PER PITA
4.20 0z | 119 g
FINISHED PITA DIMENSIONS
MINIMUM TARGET MAXIMUM

WEIGHT (02) 3.95 4.20 3.95
LENGTH (in.) 8.25 8.50 8.75
WIDTH (in.) 10.75 11.00 11.25
HEIGHT (in.) N/A N/A N/A

ITEM DESCRIPTION

Flavor/Aroma: Typical of lavash, no off flavors/aromas
Appearance/Color: 8.5in x 11in rectangular lavash, white on top and bottom, some slight color
Texture: Typical of lavash

ITEM PACKAGING

Plain Master Case with

Primary Packaging: Printed Bags Primary Case Type: VideoJet Label
No. of Pieces / Bag: 10 Lavash Per Bag No. of Bags / Case: 4 count bags
No. of Pieces / Case: 40 Lavash Case Gross Wt. (lbs): 11.50 lbs
Cases Per Pallet: 160 cases per pallet Case Gross Wt. (kg): 5.22 kg
Rows Per Pallet (Hi): 10 Cases High Case Net Wt. (Ibs): 10.50 Ibs
Cases Per Row (Ti): 16 Cases Per Layer Case Net Wt. (kg): 4.76 kg
Case Dimensions: 12.32 x 10.20 x 6.02 in. Cases Cube (Cu. Ft.): 0.460 Cu. Ft.
UPC Number: none Pallet Weight (Ibs/kg): 1890 Ibs (857 kg)
GTIN Number: 000-7565-51090-7
STORAGE & SHELF LIFE & CODE DATE FORMAT
Storage Conditions: FROZEN (0°F) Distributed: 0°F or Less
Shelf Life from Production: _ Frozen (0°F): 9 Months (270 days) Code Date Format: Unit Packaging Container
Thawed Ambient (70°F): 2-3 Days 1 Digit Year + Julian Date +
MT

Case Shipping Container
1 Digit Year + Julian Date +

MT
Certified Kosher Certified Halal Certified Organic Certified CN
NO NO NO NO
INGREDIENT STATEMENT

INGREDIENTS: ENRICHED WHEAT FLOUR [WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON,
THIAMINE MONONITRATE (B1), RIBOFLAVIN (B2), FOLIC ACID], WATER, SOYBEAN OIL AND/OR CANOLA OIL,
CONTAINS 2% OR LESS OF: SUGAR, HONEY, SALT, DOUGH CONDITIONER (CALCIUM SULFATE, ACACIA GUM,
MONO- AND DIGLYCERIDES, ENZYMES), BAKING POWDER (SODIUM ACID PYROPHOSPHATE, SODIUM
BICARBONATE, CORNSTARCH, MONOCALCIUM PHOSPHATE), CALCIUM PROPIONATE AND POTASSIUM SORBATE
(PRESERVATIVES), YEAST.

CONTAINS: WHEAT.
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NUTRITIONALS PER SERVING SIZE

Recommend Serving Size: 1/2 Lavash (599)

Servings Per Container: 20

NMutrition Facts

20 sarvings par container
Serving size 1/2 Lavash (59g)

Amaunt PEr Sending

Calories 150
% Dally Value®
Total Fat 2 5g 3%
Saturaled Fal Og G
Trams Fal Og
Cholastaral Omg L
Sodium 330mg 14%
Total Carbohydrate 270 107%
Diztary Fitar 19 L
Total Sugars g
Inchuedas 1g Added Sugars F
Protein 55
|
wWitamin D D Lases
Calciyrm A8rmg 495
Iron 2rmg 10°%%
Potassiem 131mg 2%

“Thiia S Ceady Wialosi Dals y0u P muct & e in
sereirg o Food ooniriouies 40 0 dadly diel 2 00D cakones o
day e Br sarmral rasniiion acheica

Calcries DT graT

Fatn = Carbohsdrate 4« Protaein

ALLERGENS AND OTHER SENSITIVE INGREDIENTS

Column | Column 1l Column I
Present in other Present in the
ALLERGEN Present in the products same
Product manufactured on | manufacturing
the same line plant
Peanut NO NO NO
Tree Nuts NO NO NO
Milk and Dairy NO YES YES
Products
Eggs NO NO YES
Fish NO NO NO
Shellfish and NO NO NO
Molluscs
Soy NO YES YES
Wheat YES YES YES
Sesame Seeds NO NO YES
Sulfites NO YES YES
Monosodium
Glutamate (MSG) NO NO YES
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NUTRITIONALS VALUES (100g UNROUNDED)

Product: LAVASH 8.5" X 11" 4-10 CNT GENESIS EFFECTIVE DATE: 04/26/2023
Poly Fat (g) 1.68 Vitamin B12 (mcg) 0.00 Magnesium (mg) 0.21
Gram Weight (g) 100.00 Trans Fatty Acid ({ 0.03 Biotin (mcg) 0.00 Manganese (mg) 0.00
Calories (kcal) 245.44 Cholesterol (g) 0.47 Vitamin C (mg) 0.01 Molybdenum (mc 0.00
Calories from Fat
(kcal) 35.78 Water 38.72 Vitamin D - IU (IU) 0.00 Phosphorus (mg) 52.70
Calories from
SatFat (kcal) 5.88 Ash (g) 0.00 Vitamin D - mcg (1 0.00 Potassium (mg) 219.75
Vitamin E - Alpha-
Protein (g) 7.59 Toco (mg) 0.00 Selenium (mcg) 0.01
Carbohydrates (g) 45.47 Vitamin A - 1U (IU 5.41 Folate (mcg) 102.24 Sodium (mg) 548.6
Total Dietary Fiber 1.60 Vitamin A - RE (R 0.00 Folate, DFE (mcg) 161.13 Zinc (mg) 0.00
Vitamin A - RAE
Total Soluble Fibel 0.01 (mcg) 0.00 Vitamin K (mcg) 0.00 Chloride (mg)
Dietary Fiber (201¢ 1.50 Carotenoid RE (RE 0.00 Pantothenic Acid (n
Soluble Fiber (201 0.00 Retinol RE (RE) 45.69 Omega 3 Fatty Ac
Total Sugars (g) 2.98 Beta-Carotene (mc 7.21 Calcium (mg) 80.78 Omega 6 Fatty Ac
Added Sugars (g) 1.50 Vitamin B1 (mg) 0.46 Chromium (mcg) 0.00
Other Carbs (g) 0.00 Vitamin B2 (mg) 0.29 Copper (mg) 0.00 Alcohol (g) 0.00
Fat (g) 3.98 Vitamin B3 (mg) 3.62 Fluoride (mg) 0.00 Caffeine (mg) 0.00
Niacin Equiv
Saturated Fat (g) 0.65 (mg) 0.05 lodine (mcg) 0.00 Choline (mg) 0.00
Mono Fat () 0.69 Vitamin B6 (mg) 0.00 Iron (mg) 3.14 Sugar Alcohol (g) 0.00
FINISHED PRODUCT PHOTO
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