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Nutrition Fact

Serving Size about 200ml
Servings per Container =5

Amount per Servig

Calories 100
Total fat Og 0%
Sodium 125mg 5%
Total Carbohydrate 25g 8%
Dietary Fiber Og 0%
Sugars 21g

Other Carbohydrates 3g

Protein less than 1gram

Vitamin A 0%
Calcium 4%
Riboflavin 8%

Vitamin C 15%
Iron 0%

Not a significant source of calories from

fat, saturated fat cholesterol, dietary

fiber, protein

« Percent Daily Values are based on a

2,000 calories diet.

« Your daily values may be higher or

lower depending on your calorie needs.
Calories : 2,000 2,500

Total Fat Less than 65g 80g
Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢
Dietary fiber 25g 30g
Calories per gram .

Fat 9. Carbohydrate 4. protein 4
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Nutrition Facts

Serving Size 1 cup (2289)
Servings Per Container 2

Amount Per Serving
Calories 260 Calories from Fat 120

% Daily Value*

Total Fat 13g 20%
Saturated Fat bg 25%

Cholesterol30mg 10%

Sodium 660mg 28%

Total Carbohydrate31g 10%
Dietary Fiber Og 0%
Sugars bg

Proteinbg

Vitamin A 4% - Vitamin C 2%

Calcium 15% - lron 4%

- Percent Daily values are based on a
2,000 calorie diet. Your daily values
may be higher or lower depending on
your calorie needs :

Calories : 2,000 2,500
Total Fat  Less than 65g 80g
Sat Fat  Less than 20g 25g
Cholesterol Less than 300mg  300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate  300g 3759
Dietary Fiber 25g 30g

Calories per gram :
Fat 9 - Carbohydrate 4 - Protein 4
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A AY EgEA QAT R)
. Name of Firm
. Firm Address
State Zip

. Name of Food product for which Exemption is Claimed.(Z 2. & 49 Jd£ 48X & A2 EA)

. Name and address of the manufacturers of the products listed in item 3 if different than
the firm listed in item 1.(B 2% A% A& LA E AHETA)

. Average number of Full-Time Equivalent Employees (19933 5¢ 8Y~1994\d
5¢ 7d7A 717 B

. Approximate Total Number of Units sold in United States between May 8, 1993, and May
7,1994. (F 8% ¢ dLEAE AEER)
No. of Units Product

. The undersigned certifies that the above information is a true and accurate representation
of the operations of (3A19)

The undersigned will notify the Office of Food Labeling of the date on which the average
number of full-time equivalent employees or the number of units of food porducts sold in the
United States exceeds the applicable number for the exemption which is being claimed herein.

(Signature)

(Title)




AT 7o HA| HAl 81 24 XA A

(B3 : Office of Food Labeling (HFS-150), Center for Food Safety and Applied Nutrition,
Food and Drug Administration, 200C St. SW., Washington, DC 20204 )

1. Name of Firm(&A1g) | 33 A<l sAH S H &R
2. Firm Address(3]A}34) : ¥-A}(principal place of business) 9] $H ZAE F LA

3. Name of the food product for which exemption is claimed(B A& & 73 AFTH) . HAE
873 AF 44 ol FHSA Yoy AEEAE AL E A

4. Name and address of manufacturer(H 2 R}e] o]&3 Z=A): HAE 27 AZE A=
o
=

A ol EF FAAE WAE 24T JAEH JA FaA g dE BE FHER.

5. Average number of Full-Time Equivalent Employees(B @ A3 Fd5F9 82 §) .
BAE 87¢ old AxFde) FAld ZFERY L&A P FHF ALF
HE A HT ALFole A 2 A Ao 2FFE BEE AES XA
2ERY B QY5 E g FHoz A2 A. Employee hoursd) = 2879
TEALE TFAZ

i

R
o H

B FLA FHL F =
TEANA AFE F AT FH/1ET SFAIZEQA 2080412

6. Approximate Total Number of Units sold in United States between May 8, 1993, and May 7,
1994 (1993\d 54 8UoA 1994 5¥U 7¢ 7R wFeA #ufid dgFHA AA A
) 1 3% Udd AFel, 19939 54 8UoA 1994 5Y TU7A mFoA wvjd
A AFE He3l He3d AEEXE ALE A AFL EF A4 AW
o], &¢d AZJA} AZFAAY, L FEEH FY B4 BACE FT/HT A=
ol fAME Ag ZET dFAH AR A5 I A Fo]l 2HAgA HvixgE
EE 3719 AF A5 F& L.

7. Certification(23) : 44 §Ao] 7198 We APHe 23T & Y& A4 FAR
b AEsok Bk B G0 ABE e, B T8 + EE AZlN BT A
Fo AA A%7} WA 712€ 25E 4%, Office of Food Labelingo] ©]& £ 3]
o sttt



HuAE 2. AEFH Fyek (939 89 18974 SHB)

B 1. 048 S4 AH| AT Gobsh froba Fla

A 2 T Z al £ X =] T T
2EAE, ZADZYE 15¢ e (__ g
& F# A&, prepared, ready-to-serve 110g __cup(s) (__ @)
3 9] FRAEFT FAAE, dry ready-to-eat, 7g for infants and 20g for ___cup(s) (__g) for ready-to-eat cereals;
o, ready-to-eat cereals, #A%F, x4 | toddlers for ready-to-eat cer- __ piece(s) (__ g) for others
Hl &7 EAE eals;7g for all others
A, F24, Y, AAF e 2Z, AZERE 15g __tbsp(s) (@i cup(s) ( g)
HALE, T4, B, AAF Fe A, 110g __cup(s) (__ g);  cup(s) (_ mL)
ready-to-serve, junior type
AN, 74, #Y, AaF e &%, 60g __cup(s) (__ g);_ cup(s) (__ mL)
ready-to-serve, strained type
AR, Folg &% T AZE ready-to-serve 170g __cup(s) (__ g);  cup(s) (__ mL)
ol Y F, ready-to-serve 125g _cup(s) (@)
folg AAF, ready-to-serve 70g __cup(s) (@)
2LF/EZ =2, ready-to-serve 55g ___cup(s) (___g)
F2FH, RELF 120ml. 4 1 0z(120 mL)

—

[¥]

3

4

5

of #2& W3 T4 AuARFE Yehiel, 19773 ~19783 7 1987'3~1988d A}oje) U.S. Department of Agriculturer} A3
T A FRRAGN F2 F2HU

Fuzgd d@ g8 47l fod, FuFL AFY ready-toserve ¥ E-& almost ready-to-serve 3o TH(Z, 7 g E A
servedtA Y, A serve @) W w2 F7)HA @kow, unprepared form(dl, AZFR)o] B AL prepared form
o] Fa%g 149 E wWE7] A Fo|th prepared= HHZHAHE 2lv] (e, cooked).

AZ{YAE 21 CFR 101.92(b) Aol wel 54 AFo) 7b¢ Hdad /1 eus A3t Auste ¥x dolgsg a7z
upR of ghr}.

Z AE 5o U AZFEEe Office of Food Labeling(HFS-150), Center for Food Safety and Applied Nutrition, Food and Drug
Administration, 200 C St. SW., Washington, DC 20204¢) 4] 38 4= At}

BEAZTE AZGANA EAZe] GARFAFH) B AW AFe AolAW, B 187 o} = AL ok
‘piece”ZHe € TR ol vl FAHY TP ALBD. AZYAE SHAT A4 HAY v A}-8-8f of

gt} (e, sandwich for sandwiches, cookie for cookies, and bar for frozen novelties).



E 2. 008 S4 AU ADY Ly F
3

sweet rolls, sweet quick type breads,
muffins, toaster pastries

= ] z = 2 ¥ A B T
AR | )24, Z2 9, bagel, tortillas, soft bread | 55g _ piece(s) (__ g)
sticks, soft pretzels, corn bread,
hush puppies
-7 (sweet quick type-& A 9]), rolls 50g piece(s) ( g) for sliced bread and
distinct pieces (4], rolls);2 oz(56g/ inch
slice) for unsliced bread
Bread sticks: - A A F F=Z
Toaster pastries: - AT A Y A X
Brownies 40g piece(s) ( _ g) for distinct piece;frac-
tional slice ( __ g) for bulk
AL H, heavy weight(X2AY;HANZEE | 125¢ piece(s) ( g) for distinct piece(<d,
gAY Ad, AFF, Aixe FA slice or individually packaged products);
7} YA ERA 2 35%0]4 FHY fractional slice(_ g) for largeldiscrete
AY, 2AFAY, AaAY)° units
A Y5, medium weight(light weight cakeS | 80g piece(s) ( g) for distinct pieces(¢d],
A 9382 icingolyt fillingo] YAY cupcake) ; fractional slice( g) for
gl 3lgt¥o 23dE AY,HAY, large discrete units
A, A9 FAN SAFFA
9] 35%m kel #HLAY, AGFA
9, AAAY ;light weight cake with
icing ;Boston cream pie;cupcake;
eclair; 3 9)’
A A, light weight(angel food, chiffon, or | 55g piece(s) (_ g) for distinct pieces(,
sponge cake without icing or filling)® sliced or individually packaged products) ;
fractional slice(  g) for large discrete units
A A Y, crumb cakes, E1x, Danish, | 55g piece(s) ( g) for sliced bread and

distinct pieces(d], =1 =x);2 0z(56 g/visual
unit of measure)for bulk products(4,
unsliced bread)




¥ A F T z a o 3 Z] i 7°
A | FIF 30g __ piece(s) (__ g)
APAF, &Yoo 2 HF ALEEHA &= A | 15g __ piece(s) (__g)
~ ¥, melbaltoast, hard bread sticks,
ice cream cones’
AYAF, BF =98 30g _ piece(s) (___g)
Croutons 7g tbsp(s) ( g); cup(s) ( g);
piece(s) (_ g) for large pieces
ZAXE2E, HA Y, variety mixes 110g prepared for piece(s) (__ g); - cup(s) (_ g)
french toast and pan- | for dry mix
cakes;40g dry mix
for variety mixes
Z(filling) ©| 1} coatinge] AU SlE 4 | 40g __piece(s) (___g)
- (grain-based bar), ¢, breakfast
bars, granola bars, rice cereal bars
ole]2AY E--AYPAF =
u}o], cobblers, fruit crisps, turnovers, 1¢] | 125g piece(s) (_ g) for distinct pieces;
pastries fractional slice(_ g) for large discrete units
1} o] 4 & (pie crust) 1/6 of 8 inch crust; 1/6 of 8 inch crust(_ g);1/8 of 9 inch
1/8 of 9 inch crust crust( g)
] 2} 7 & (pizza crust) 55g fractional slice(  g)
e} Z 4 (taco shells), 9453 A E 30g shell(s) (_ g)
F 85g __ piece(s) (__ @)
SEF | 2ASEY vENEE, AgRIEE, & 240mL 8 fl 0z(240mL)
Au T+ =z}, flavored and sweetened 240mL prepared 8 fl 0z(240mL)
ANy | o} 2 A8 &) (hot cereal type), hominy | 1 cup prepared;40g cup(s) (- g)
= grits plain dry cereal; 55g
71 € flavored, sweetened
=+ dry cereal
A F | oHAHALE A2 Y, ready-to-eat, ¥ X | 15g _cup(s) (__ g)

20gw) gk, o,
grains

plain puffed cereal




®#F Al E = Z 31 ¥ ¥ A T
o}z 2ALg A4, ready-to-eat, T FHT | 30g __cup(s) (g
20go] 4 43gn|wh;100gF 28golXd
8 2~8 363 high fiber cereals
o}z A A8 A &Y, ready-to-eat, § I | 5dg piece(s) ( g) for large distinct pieces
43g o] A} ;biscuit types (o, biscuit type); cup(s) (__ g) for all
others
97]& =X o} (Bran or wheat germ) 15g __thsp(s) (___ g); cup(s) (_ g)
Ut B SR 30g _ tbsp(s) (___g);__ cup(s) (__ &)
22 % (Grains), ¢, &, B ¥, plain 140g prepared;45g |  cup(s) (_  g)
dry
g} 2 €}, plain 140g  prepared;55¢g cup(s) (@), piece(s) (_ g)
dry for large pieces(¢], large shell or lasagna
noodles) or 2 0z(56 g/visual unit of mea-
sure)for dry bulk products(¢], 2 =A €)
€}, 71%%, ready-to-eat, 4|, fried can- | 25g ___cup(s) (__ g)
ned chow mein noodles
HERF, d, SFFHE, ZAHAE, tapiocad | 10g _ thsp(s) (___g)
Stuffing 100g __cup(s) (__ g)
FAE | A&, cottage 110g cup(s) (_ g)
I} 1 | A=, AEEL, 49, dry cottage cheese, ricotta | 55¢ cup(s) (__ g)
o] A 2] cheese
= z} &, grated hard, o}, Parmesan, Romano 5g __thsp(s) (__ g)
Az, & Ef7d 9 B £79 A=--|30g piece(s) (___ g) for distinct pieces;
cream cheese®} cheese spread ¥ 3} tbsp(s) ( g) for cream cheese and cheese
spread ;1 0z(28g/visual unit of measure)for
bulk
R ZAEA2F FE
a9 EE I ANE, 94 15mL 1 thsp(15mL)
a9 = 2 HANE, £ 2g _ tsp(s) (@)
A9, half & half 30mL 2 tbsp(30mL)




e A 3 T T 3 3 E A & P
o) 13 (Eggnog) 120mL 1/2 cup(120mL) ;4 fl 0z(120mL)
2.9 o&(condensed), 3] A L&A 30mL 2 tbsp(30mlL.)
$.4 %%9 8 (evaporated), 31X HA &2A | 30mL 2 tbsp(30mL)
2.9 milk-based drinks, &}, °}3 A& | 240mL 1 cup (240mL) ;8 fl 0z(240mL)
&4 ZF0}
Holz Ex 2 WhAIAE, o, dairy shake | 240mL 1 cup (240mL);8 fl 0z(240mL)
mixes, fruit frost mixes
2k8] =Y (sour cream) 30g thsp (@)
LTEE 225g cup (___8)
% A |olo]2=dY, ice milk, frozen yogurt, sherbet 1/2 cup-includes the piece(s) (__ g) for individually
:all types, bulk and noveltis(¢l, | volume for coatings | wrapped or packaged products;1/2 cup(__
bars, sandwiches, cones) and wafers for the | g) for others
novelty type varieties
Frozen flavored and sweetened ice and pops, | 85¢g piece(s) ( g) for individually
frozen fruit juices : all types, bulk wrappedorpackagedproducts, cup(s)(__
and novelties( ¢j], bars, cups) g) for others
Sundae 1 cup 1 cup(_ g)
ALEHE, ddd == F 1/2 cup __ piece(s) ( g) for distinct unit(l,
individually packaged products;1/2 cup(_
g) for bulk
F A4 | Cake frostings ®+& icings 35g __tbsp(s) ( g)
B9y | 29 T8 EF, o, B#Y, A{, spreads, | 2tbsp 2 tbsp(___ g);2tbsp(60mL)
& (fill- marshmallow cream, ZA 3%, dairy
ing) and nondairy whipped toppings
voj & 85g __cup(s) (___g)
9zka | @ ZEFE, o, egg foo young, scrambled | 110g __piece(s) (___ g) for discrete pieces;
a T eggs, omelets cup(s) (__ &)
A=z | (e 27])° 50g 1 large, medium, etc.( g)

2ZUA N F

An amount to make
1 large(50g) egg

__cup(s) (___@);__ cup(s) (__mlL)




Ew A z z T 3 9 T A E T
A3 | WE, welztd, §A4, £2EY 1tbsp 1tbsp(__ g);1 thsp(15mL)
#FAF | HE g&E, &2 2g _ tsp(s) (&)

=44, 44=% 30g thsp (__ g);  thsp (_ mL)

uta =, MEYxL 2=, mayonnaise | 15g __tbsp(_ g)

~type dressings

B A4 0.25¢ About  seconds spray(  g)
A A WolA YAANE, Ex8dH dxF!, Hx)d | 15¢g piece(s) ( g) for discrete pieces;
=z, o] X E, caviar tbsp(s) ( g) for others
S Z | IARE, 9, jerky 30g piece(s) (__ g)
m_u._mﬂs Entrees with sauce, ¢j, fish with cream | 140g cooked cup(s) ( g) ;5 0z(140g/visual unit of
S5 sauce, shrimp with lobster sauce measure) if not measurable by cup
7V Entrees without sauce, 4, plain or fried fish | 85g cooked;110g un- piece(s) ( g) for discrete pieces;
o) A = and shellfish, fish and shellfish cake | cooked!? cup(s) ( g2); oz( g/visual unit of

AXN, ZANF By oA ZSLED canned!

Luncheon meat, meat spreads, Canadian
bacon, sausages and frankfurters .ﬂ:

AE
FANTAY 22 (pickled) BH, 2,
5o HYEREFOAM, 2

=

Substitutes for bacon bits: - 71} 4 =& I =

55¢g

bbg

5bg

measure) if not measurable by cup®?

piece(s) ( g) for discrete pieces;
cup(s)(__ g),;2 0z(56g/ __ cup) for products
that are difficult to measure the g weight of
cup measure( ], tuna) ;2 oz(56g/ pieces)
for products that naturally vary in size(d],
sardines)

piece(s) ( g) for discrete pieces(4,
slices, links); cup(s) (_ g);2 oz(56g/
visual unit of measure) *.9. nondiscrete bulk
product

piece(s) ( g) for distinet pieces(4,
slices, links) or cup(s) ( g);2 oz(56g
/visual unit of measure) for nondiscrete bulk
product
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A =3 T

X A E

M-m

e e
E EY

Ju ne
[>

o

FAF = 24 F(Candied or pickled)!
g53d--29F F=2

AZH

H4F, FAE £ Fvl§, o, maraschino
cherries!!

79 24 (relishes), o, cranberry sauce,
cranberry relish

A& & 74, avocado

2 9] A &8 Id(cranberries, lemon, lime)

E.
9 RE HAdF(TE EFY AL A9,
fresh, canned, or frozen

HAx

F2F, deHF, FY SBF
FaF, ARg, o, A2, AAF

tempeh

3%, plain or in sauce

H o] 7 9 9-1, wjolZ &}, HHE
AGg AR, 4, 77, Ag FHE =
A g3} sprinkles

30g

40g

1g
70g

30g
55g

280g
140g

240mL
5mL

85¢g

130g for beans in
sauce or canned in
refried
prepared ;90g

liquid ;and
beans
for others prepared;
35g dry

1g

1 tsp or 4g if not
by tea-

measurable
spoon

piece(s) (_ g)

piece(s) ( g) for large pieces(d],
dates, figs, prunes); cup(s) ( g) for
small pieces(d], AEXE)
1 cherry( g)

__cup(s) (___g)

See footnote 13

piece(s) ( g) for large fruits;
cup(s) ( g) for small fruits measurable
by cup®®

See footnote 13

piece(s) (_ g) for large pieces(,
strawberries, prunes, apricots, etc.);  cup
(s) (___ g) for small pieces(¢ll, blueberries,
raspberries, etc.)"

8 fl 0z(240mL)

1 tsp(5mL.)

piece(s) ( g) for discrete pieces;3 oz
(84g/visual unit of measure) for bulk products

cup (  g)

tsp(_ g)

plece(s) ( g) for discrete pieces;1/4
tsp(__ g)




®F A F T 2 al B X A + s

Batter mixes, bread crumbs 30g tbsp(s) (__ g);  cup(s) (__ @)

ZYL I F 30mL 2 tbsp(30mL)

Drink mixers(without alcohol) Amount to make 240 |  floz(_ mL)

mL drink(without ice)
# 3g __piece(s) (__ g)

Meat, poultry and fish coating mixes, dry;7 | Amount to make one | tsp(s) (__ g) ;___thsp(s) (__ g)
29 zolEFE, 9, chili seasoning | reference amount of
mixes, pasta salad seasoning mixes final dish

Salad and potato toppers, ¢}, salad|T7g __thsp(s) (&)
crunchies, salad crispins, substitutes
for bacon bits

&7, 2 WANEF, &7 &F(d, garlic|lg tsp(s) (___ g);_ piece(s) (___g) for
salt) discrete pieces(d), individually packaged

products)
g8, B (Y] BZAI o]UdA) 1/4 tsp or 0.5g if not | 1/4 tsp( g);  piece(s) (__ g) if not

B9 AEYEs} ohd Ao REA

cupg ZARAT 4+ A+ A, ¢, casseroles,
hash, macaroni and cheese, pot pies,
spaghetti with sauce, stews, &

cupo® &R £ g A, o, burritos,
egg rolls, enchiladas, pizza, pizza
rolls, quiche, =& #Eej¢] sand-
wiches

measurable by tea-
spoon

o EAGA 18 A
FAAFFY] Ao
5 dAARFo fe
W 149, o : tablet,
capsule, packet, tea-
spoonful &

1 cup

140g add 55g for
products with gravy
or sauce topping, ¢,
enchilada with cheese
sauce, crepe with
white sauce'

measurable by teaspoons(¢l, €A+Y)

___tablet(s) ,  capsule(s), __ packet(s),
tsp(s)(__ g)%
leup(___ &)

piece(s) ( g) for discrete pieces;
fractional slice( g) for large discrete
units




T A F T Z al & * A i 70
A3F | AAF, SHFY ETE, EEFH;sliced, | 30g piece(s) (_ g) for large pieces(l, un-
o = chopped, slivered, and whole shelled nuts); tbsp(s) ( g2); cup
AF (s) (___g) for small pieces(d], BF, 3ju}
271 4)

Nut and seed butters, pastes, or creams 2 tbsp 2 thsp( g)

34, nut and seed flours 15¢g _ thsp(s) ( g), cup ( g)
7+ A F | French fries, hash browns, skins, or pancakes | 70g prepated;85g for piece(s) ( g) for large distinct pieces
¢ 3 frozen  unprepared | (o, patties, skins);2.5 0z(70g/ pieces)
Fuls french fries for prepared fries;3 0z(84g/  pieces) for
/< unprepared fries

Mashed, candied, stuffed, or with sauce 140g piece(s) ( g) for discrete pieces(d,

stuffed potato) ; cup(s) ( g2)

Plain, fresh, canned, or frozen 110g for fresh or fro- |  piece(s) ( g) for discrete pieces;
zen; 125g for vacuum | cup(s) (_ g) for sliced or chopped prod-
packed;160g for can- | ucts
ned in liquid

de= | dg" dej= 120g cup (_ g)
w g2e B A 4= 140g cup(s) (@)
e ReEdEs, o, g2, A4, =4, &,]|100g cup(s) (_ g)
ot} oz =
A2, D | vpHlFF 42, hollandaise sauce, B} 2ELE & | 2tbsp 2 thsp(__ g);2 tbsp(60mL)
IPS,GR 2>, other sauces for dipping(4l,
AVIES mustard sauce, sweet and sour
9} o sauce), all dips(4], bean dips, dairy-
g5 based dips, salsa)

Major main entree sauces, o, =34 € A2 | 125g cup ( g); cup(s) (_ mL)

Minor main entree sauces(d, I, |1/4cup 1/4 cup(___ g);1/4 cup(120mL)

pesto sauce), EJ -8 other sauces

(9, gravy, white sauce, cheese

sauce), cocktail sauce

o, A, 2Hola A, 7+A, 2] | ltbsp 1 thsp( g);1 thsp(15mL)

F&d,

%, teriyaki sauce, nlg]ylo] =




lent to one reference
amonunt for sugar in
sweetness

= A g R T 1 = i A § T
Hokg o, %3y o|, hot sauces, A=}, $ | lisp 1tsp(___ g);1 tbsp(156mL)
EE A&

AWE | RE ZF, chips, pretzels, §&, extruded | 30g cup(s) (___g) for small pieces(ol, %
snacks, fruit-based snacks(<]], fruit ) piece(s) ( g) for large pieces(4i,
chips), grain-based snack mixes large pretzels;pressed dried fruit sheet);1 oz

(28g/visual unit of measure) for bulk prod-
ucts(¢ll, EE|]EF)

AXR | BEE 27 245g cup ( g); cupor (_ mL)

259} | Baking candies(4, chips) 15g piece(s) (__ g) for large pieces;

A e tbsp(s) ( g) for small pieces;1/2 oz(14g/

visual unit of measure)for bulk products

Hard candies, breath mints 2g _ piece(s) (___ g)

Hard candies, roll-type, mini-size in dispens- | 5g ___ piece(s) (___ g)

er packages

Hard candies, others 15¢g ___piece(s) (__ g) for large pieces;
tbsp(s) (___g) for “mini-size” candies
measurable by tablespoon;1/2 oz(14g/visual
unit of measure) for bulk products

a9 RE AYF 40g piece(s) (_ g);1 1/2 oz(42g/visual
unit of measure) for bulk products

AANFEA 30g __cup(__ g)

E, A, A7, fruit butter, 34 1tbsp 1thsp(___ g);1 thsp(15mL)

HA|d 2L 30g cup(s) ( g) for small pieces;
piece(s) (__ g) for large pieces

a4 dg tsp( 2); piece(s) ( g) for dis-
crete pieces(<)), sugar cubes, individually
packaged products)

F AN E An amount equiva- tsp(s) (__g) for solids;  drop(s) (

g) for liquid; piece(s)
individually packaged products)

(___ &),




g% A ¥ z ¥ v =9 ERE
AlY 30mL for syrups used | 2tbsp(30mL) for syrups used primarily as an
primarity as and ingre- | ingredient;1/4 cup(60mL) for all others
dient (¢, light or dark
corn syrup) ;60mL for
all others
LA R | kAR, FE AL Ee F¥vE, d, pi-|4g ___piece(s) (___ g);thsp(s)(__ g) for
mento, parsley chopped products
Chili pepper, green onion 30g __ piece(s)(__ g);'®  thsp(s)(__ g);

I 9 RE opAl %, without sauce : fresh,
canned, or frozen

a ¢ RE ofAlF, with sauce;fresh, can-
ned, or frozen

o Fr &

'M-..lﬁmm 11

HEF, RE gt

g #d4

ofaj#| o] A E, 4], tomato paste

o A2 EE F4d), o, tomato sauce, toma-

to puree

85g for fresh, or fro-
zen;95g for vacuum
packed;130g for can-
ned in liquid, cream-
style corn canned
stewed tomatoes,
pumpkin, or winter
squash

110g

240mlL
15¢g

30g
15g
30g
60g

cup(s)(__ g) for sliced or chopped products

piece(s) ( g) for large pieces(d,
brussel sprouts); cup(s) ( g) for
small pieces(¢]], cut corn green peas);3 oz
(84g/visual unit of measure) if not measura-
ble by cup®

piece(s) ( g) for large pieces(d,
brussel sprouts);  cup(s) ( g) for
small pieces(d]], cut corn, green peas);4 oz
(112g/visual unit of measure) if not measur-
able by cup
8 fl 0z(240mL)
piece(s) (__ g);  thsp(s) (__ g)
for sliced products
1 0z(28g/visual unit of measure)
_ thsp(s) (___g)
__thsp(s) (_ &)
cup (__ g);

cup ( mL)
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NOTES

o] £xE AEo W3 B4 A¥ FITF(AERE)L vEhlE, 19779 ~1978d 3 19873 ~1988'd Aleld] USDAZL 33
g AZFAELUZRAGA F2 FFEHAUD.

gugoA 3 g2 AFo] gow, FuFE AE ready-to serveFEH] F& almost ready-to -serv Ej o] H(F, 7} €3}
A servedtAut, YA servedttd). WoF wE Er|HA ¥gkew, unprepared form(el, PEREJE;FFHEVIFUHF N
2 :dry, fresh, and frozen pasta)o] & I ZF-& prepared forme FLF 1 GHE TE7] 9] & 9%o|t). preparede 4 FH
ZH)| A& gudo(d, cooked).

AZYAe= 21 CFR 101.9%(b) o] wet 53 AT b3 A 7138 99 & AHgdtd FadFe &4 UIEF 2
712 uiF o ot

7+ AZ 279 U3 AZEE 2 Office of Food Labeling(HFS-150), Center for Food Safety and Applied Nutrition, Food and
Drug Administration, 200 C St. SW., Washington, DC 2020494 & 4 St}

EANETE AZQANAN EAAL) dAQBFAY] FH dF AAL AT RAoAT, #F a2FA Hof s AL oY
o). “piece” B folE WE "olNE w9 AU HPoE ALHT. ARYAE SHAFA M HEE 2HE
Apg3 ok Bt}h(d, sandwich for sandwiches, cookie for cookies, and bar for frozen novelties). 4 HAA zg Aol ¢ FAF
AZ(d], AZEF]E, F2E)E, AZSE, F331F £ FXAET oA P9 AFo) B AFHA dged o AA
o] A&EA ¥eth 2R o QT AT dAlME, AZYAI} 10112Z(c)d] @&}t FuFE A8t 101.9=(b)
o wal FAETE dAs|oF et

1inch®3 ZA7} 10goj el AYFr/t £3dd

1inch®3 FA7} 4golsd, 10gv| el AYFH7F £dd

1inch®® FA|7} 4gni9l AYFHrE £

2E ZA7]9 olojAaY E3} @79 ¥A YUEFE EF 1 @92
1908 e o Hewd I & 19928 g

B2 AZE, = AL, B2, E7), W3dy], ofAAUZ, A9, 8259 484 FL Federal Meat Inspection Actl} the
Poultry Products Inspection Acto] Al &&= x] &=t

AN e TAFAL Ao Solgled, FuFe nyFd the Foith &, A JAYHY ZF 2HHE F$E A9
#tH (4, canned chopped claim in juice).

oa A e Felo] W FuFe 101457 A AT Eoly 21 CFR 10192 (bXiXDe] AAolu ofY2EFE TFA 3=
GAdABA Fo e FHE3A e

A, WAL, AAAe AL, “Food Labeling;Guidelines for Voluntary Nutrition Labeling;and Identification of the 20
Most Frequently Consumed Raw Fruits, Vegetables, and Fish; Definition of Substantial Compliance;Correction” 4 9] & A
o} Bo) FajA 1018 %o EX BT E w&r} (56 FR 60880 as amended 57 FR 8174, March 6, 1992).

HAis2e A BB Y, A2EFJOR2E UFHA et

e

. BAAHZALFRY FAE ZE AR A



Standard Format101.9(b)19)
0| 40N ZCIX|0IA0|3 CIE 4

AAE & = Qs 2E ME

FaAg 3. A FA4E A

Simplified Format101.9(f)

ZH BAIRS & 77t ojd0] 22
nisty S0iles ME

Dual Declaration101.9(e)

ZFAl sgolelel YeEIlE & +
A= R

Nutrition Facts

Serving Size 1 com dog (75g)
Servings Per Container 4

Amount Per Serving

Nutrition Facts

Serving Size 1 com dog (75g)
Servings Per Container 4

Amount Per Serving

Calories 100 Calories from Fat 25

Calories 100 Calories from Fat 26

% Daily Value*

% Daily Value*

Total Fat 3g 4% Total Fat 3g 4%
Saturated Fat 1g 5% Saturated Fat 1g 5%

Cholesterol Zbmg 9% Cholesterol 25mg 9%

Sodium 3b0mg 5% Sodium 350mg 15%

Total CarbohydrateT1g 4% Total Carbohydratellg 4%
Dietary Fiber less than Tg 2% Dietary Fiber less than 1g 2%
Sugars 2g Sugars 2g

Protein 8g Protein 8g

Calcium 4% - Iron4% - Niacin 15%
Not a significant source of vitamin A and vitamin C
- Percent Daily values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs :
Calories ;. 2,000 2,600

Total Fat Less than 6bg 80g

Sat Fat Less than 20g 25¢g
Cholesterol Less than 300mg  300mg
Sodium Less than 2400mg 2,400mg

Total Carbohydrate 300g 375¢
Dietary Fiber 259 30g

Calories per gram :
Fat 9 - Carbohydrate 4 - Protein 4

Calcium 4% - Irond4% - Niacin 15%

Not a significant source of vitamin A and vitamin C

- Percent Daily values are based on a 2,000
calorie diet.

Nutrition Facts

Serving Size 1 com dog (75g)
Servings Per Container 4

Amount Per Per
Per Serving Serving 100g
Calories 100 130
Calories from Fat 25 35
% Daily Value*
Total Fat 3g** 4% 6%
Saturated Fat 1g 5% 6%
Cholesterol 25mg 9%11%
Sodium 350mg 15%20%
Total Carbohydrate 11g 4% 5%

Dietary Fiber less than 1g 2% 3%
Sugars Zd

Protein 8g

Calcium 4% 6%
Iron 4% 6%
Niacin 5% 2%

Not a significant source of vitamin A and vitamin C
**Amount per serving
*Percent Dally values are based on a 2,000 cal-
orie diet. Your dally values may be higher or
lower depending on your calorie needs :
Calones : 2,000 2.500
Less than 65g 80g
SatFat  Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢
Dietary Fiber 25¢ 30g

Total Fat




Linear Format EZH0| 40K|Z2IX 0|5+l MZESZ, tabular formatg & = S W

z:.n—‘m.nmos ﬂmn.—”m Serving Size 1 com dog (75g), Servings : 4, Amount Per Serving : Calories 100, Fat Cals 25,
Total Fat 3g (4% DV) *, Sat Fat 1g(6% DV), Cholest2bmg (9% DV), Sodium 350mg {15% DV), Total Carb11g(4% DV),

Fiber less than 1g (2% DV), Sugars 2g Protein 8g, Calcium (4% DV), Iron{4% DV), Niacin (15% DV).

Not a significant source of vitamin A and vitamin C *Percent Daily values (DV) are based on a 2,000 calorie diet.

Split Standard Format 101.9(dX1Xi)

J210| SEX oW 4FE LERN & = UL

z u .H r m.ﬂ m on —H ac .H S | “Percent Daily values are based on a 2,000

i i ie diet. Y dail I b
Serving Size 1 com dog (75 e or o dapanding on oot el
Servings Per Container 4 9 pending on y

needs :
Amount Per Serving Calories : 2,000 2,500
Calories 100 Calories from Fat 25 | Total Fat  Less than 659 80g
- Sat Fat  Less than 20g 25g
% Daily Value*
% Y Cholesterol Less than 300mg  300mg

Total Fat 3g 4% | Sodium Less than 2,400mg 2.400mg
Saturated Fat 1g 5% | Total Carb 300g 376g
Cholesterol 25mg 9% Fiber 25g 30g
Sodium 350mg 15%
Total Carbohydratel1g 4%
Dietary Fiber less than 1g 2%
Sugars 2g
Protein 8g

Calcium 4% - Irond4% - Niacin 15%

Not a signiticant source of vitamin A and vitamin C




Tabular Format 101.9(d)t1Xii)

EFO| 40MEIX 0latel HMEO| $ZBZH0| #MX| HIIE7|0] S2X 2 HE
z u ." r m .ﬂ m on Amount/Serving %DV*  Amount/Serving % DV*
Facts Total Fat 3g 4% Total Carbohydrate 11g 4%
Serving Size 1 com dog (759) Saturated Fat 1g 5%  Dietary Fiber less than 1g 2%
Servings Per Container 4 Cholesterol 25mg 9% Sugars 2g
Omﬁ_uo_._mou Sw Fat 25 Sodium 300mg 15% Protein 8¢
alories from Fat oo an, : ron 4% N o

calorie diet.

.Mvmmmm:ﬁ Daily Values {DV) are based on a

Not a significant source of vitamin A and vitamin C.

Tabular Format 101.9(d)X11)iii)

ZFO0| 40ME X olael MEL sxZ7t0| MK HII5t7]0 S2% e NE
Z : .H —- m .H m ° : Amount/Serving %DV*  Amount/Serving % DV*  *Percent Daily values are based on a 2,
Facts. Total Fat 3g 4% Total Carbohydrate 11g 4%  bo hgher or lower depanding on you
Serving Size 1 com dog (75g) Saturated Fat 1g 5% Dietary Fiber less than 1g 2% calorie :m&momw_osmm 12,000 2500
Servings Per Container 4 Cholesterol 25mg 9% Sugars 2g qomﬁw_ﬁ ﬂwﬁ __..MMM %Mh wwm Nmmw@
Calories 100 Sodium 300mg 15% Protein 8g eyl
Calcium 4% + on4% - Nicin 5% Gacad TS

Calories from Fat 2b

Not a significant source of vitamin A and vitamin C.




Aggregate Label Format 101.9(d)Xi3(ii

Nutrition Facts

Serving Size 1 Box
Servings Per Container

heat Sq uares

weetened

(369)
1

orn Flakes
ot Sweetened

b gy Pk
(27g)

1

Amount Per Serving
Calories 120 70 100
Calories from Fat 0 0 0
% Daily Value* % Daily Value* - % Daily Value*
Total Fat 0g 0% 0Og 0% 0Og 0%
Saturated Fat Og 0% Og 0% Og 0%
Cholesterol Omg 0% Omg 0% Omg 0%
Sodium Omg 0% 200mg 8% 120mg 5%
Potassium 125mg 4% 25mg 1% 30mg 1%
Total Carbohydrate 29¢ 10% 179 6% 249 8%
Dietary Fiber 3g 12% 1g 4% 19 4%
Sugars 8g 69 13g
Protein 4g 19 19
*Percent Dally Values are based on a 2,000 calo- EE———— —— EEEEEE——
ot deponding o yvour csorneads o <! Vitamin A 0% 10% 10%
Calones : 2,000 2,500 Vitamin C 0% 15% 90%
Total Fat  Less than 65g 80g Calcium 0% 0% 0%
Cheatorol Loos han 3%mg  300me fron 10% 6% 20%
Sodium Less than 2400mg 2,400mg Thiamin 30% 15% 20%
fellen g0 gm Thofan 2o
Calories per gram : Z_.mo_:. 30% 15% 20%
Vitamin Bs  30% 15% 20%

Fat 9 - Carbohydrate 4 - Protein 4




Bilingual Format. 101.9(d)4Xi). §7}X] o2 EI|5t= HEZ

Nutrit»ion Facts/Datos De Nutricion

Serving Size/Tamano por Racion 1 cup/1 taza (228g)

Servings Per Container/Raciones por Envase 2

Amount Per Serving/Cantidad por racion

Calories/Calorias 260 Calories from Fat/Calorias de Grasa 120
% Daily Value*/% Valor Diario*

Total Fat/Grasa Total 13g 20%

Saturated Fat/Grasa Saturada 5g 25%
Cholesterol/Colesterol 30mg 10%
Sodium/Sodio 660mg 10%
Total Carbohydrate/Carbohidrato Total 31g 11%
. Dietary Fiber/Fibra Dietetica Og 0%

Sugars/Azucarees bg

Protein/Proteinas 5g
]

Vitamin/Vitamina A 4% . Vitamin/Vitamina C 2%

Calcium/Calcio 15% . Iron/Hierro 4%

*Percent Daily Values are based on a 2,000 calo- *Los porcentajes de Valores Diarios estan

rie diet. Your daily values may be higher or basados en una dieta de 2,000 calorias. Sus
lower depending on your calorie needs : valores diarios puedea ser may ores o menores

dependiendo de sus necesidades cahoricas :

Calones/Calorias : 2,000 2,500
Total Fat/Grasa Total Less than/Menos de 65g 80g
Saturated Fat/Grasa Saturada Less than/Menos de 20g 25¢g
Cholesterol/Colesterol Less than/Menos de 300mg 300mg
Sodium/Sodio Less than/Menos de - 2,400mg 2,400mg
Total Carbohydrate/Carbohidratos Total 300g 375¢g
Dietary Fiber/Fibra Dietetica 25g 30g




AuAg 4. AZEA #HRE

1. EX|H

ZFAEo Ao BE A YH A (principal display panel, £ PDP), 133 HHEA
B (information panel) o] {1t}.

PDPE AHA7} A1EL Fuiet of 9 ©A 8A He EXFES T w2, 79
RE 7 PDPE AR ¢wol k. FDAdGIME olxd AETHA WEES] 4F5FS
EABIEE A AU

HRFAHL BE PDPe AH Y 28X FAFEL 9u|ch ol e JFEAN, LA
g 22424, 4% TAYA Ee A5YEA 237 FAAE FAYT. FEREAE
o] 37}A AlgE BAY Fzo] £EEA ¥ThE, o] 371X FRE PDPSt AHIEAE Alo]
o yrold 4 Utk

=, A 48§ FIro] 40inch? o]3td B 371A FE FEE HE EIUMNE 7
It} o] A$ FEEAH FAY Fzro] XEHsirhd Y E A (nutrition facts) & E ] <]
g BEoz &7 4 Ut

Bt} & ¥R ASolx PDP =& FEEAWEY FAHE RE JEE BT F S
A, FYEANE U2 Hog §F F UEE FDAJA AAs A

OgA T, ols Ao ARE & B BFHW, & Algo] o]E Alold EAH
MNE ¢ttt o€ Eof, Universal Product Code(UPC)E G ¥EA] F7H] FASAE ¢t
W, 1289 ZZEAY AF FEE AR BE F0) FZANAME -

2. M EH(Food Name)

Azve “Exd 3 (Statement of identity)” & Zdtth ol ALAAH Fol HA HA
74 Z Bole ¥z FAHC Atk AFBL JFojz EFS O AdHE, MEA I
2 FAsoF 3ot £ 2 E9] BE(common) FL FA4HQ (usual) BHE FEAFF &
t}. &8 =], “whole kernel corn”, “honey”, =& “tuna packed in spring water”. =% 223
AS O 2Z o] PEE, sliced peaches” T “whole peaches” 9} Zro], EA| 8ok gt

I AEIF 9 dEoiA B AEoz BAFHOE ol&HT dAHI e AH(dE
Eo], It A e, FEES FAEALE AHST F Uk

3. A= 2FHE Aj(Net Quantity)

Wese A2F Zrle A8AGA 27HA SHdA =& 0 AR, &7 o=
Az AFEo] Eo YEAE ¢FFT, E4, 714 ¥ =& Frh

AzFe vtz oz HAF e AU F2FL TTHI, dAY FTHE EIH o7]d &
7Ig 2FA 9 RAe EHEHA Gt

ALAAHe] o} 1/3REd] WEEY AFFE F7|30h

19949 B EHE, YLE9 AZFL AX/As @9 Bolld rlHEAE EASAE &
tt. EXd o3 e 72 HA ). Net Wt 8 0z(226g), (“Oz”& ounces?] Folil
“g”& gramse] °fFolt}.)

=8, nd AE9 %g FAY AL “weight”de &0 Al “mass”E &5 Uow, 4A
A Zo] L “Net content”S Ald 2 4 gtk AXY L= @9d) U olF HIV(AE
Eo] 20 fluid ounces(1 1/4 pint)& o] FHLE HUoy A& BT F& Ut




4. o 2FH Al (Nutrition Facts)

19943 59 RE, A9 RE AFdEe FU%L FFE FAFAoF @k G FFL T
Nutrition Facts” gt A 2 3}ol] EA| gt

5. # XY & (Ingredients)

AR BEEL FAFOEN, O A|FTo] ¢HE7] = U olFE FysEe EAE
T3 AeAE 287 € & JA AED £F 2H[A7) 43t YARE E AFEE
AH=E =8¢ £

27} e 2 o4 YAEE BEoA RE XA AEL, 7F5E AFUAGgE AR
EE& Aol Il Adle FH3td A Fo A Jg2 Yy dF A5 ES%
< EAFAD). A dolet o] 27] oo Ei G2 B HAE(ETH Ho|gA)L 44
o tisl YAE B B FAsor Fh

AR FFd) wegt YF HAgos BEFL FA GO gtk o]FA FoEHN LHAE 4
Fol IHd LAEY ¥ &S ¢ F AA B

6. & AlH(Company Name)

AE FA 2 AF W ALE £ e JAFRAZRACNEA, EFPACIEA Ee
FEAAIEA)F BAte] Fi(city, state) E FHEHI(EFL £ HFo|d & $FEAE)
& FAstdol gtk dA FE&EHT e AE WErd iyt SAH AoE HWAE= A
FE & AUk Az e FAEe] olYh

olo} & HFrRE WA} BF JEL TAYE AF uiE dFs] AF Aol

7. M ZE X} Product Dates)

2E XA “open dating” 0.2 AZYUAE BAT 3L, 2¥|AE ol T ¢F Uonh
“code dating”¥ 9ol AH|R}7L o887l 7t o] Fok
open dating® 7%, AZLAE “Oct. 1579 o] B £AE T Fstd EHIFAY,
“10—15"%& “1015”9} o] £4=2 E@Ih Code daringdl A9, BE AzRYzgte] 34
g 4 JE B4, 22 283 232 3o Ho] th AMSE I UE open dating F UF
€ 023 29
 Puldate. AZJR7} A Fo] AvjEr| & st WA E& ofngh ole A7
AR A o] 8T AL 1 s IAo|nE, pull dateE FAE Flo] HEL A A, E
Ag gRut & o RAZAK AAE & Aok AFES i @AY & 93 sHA
A dutEe ARAE ¢ dets, AFH 4E9 BEVDY g AHE V2B S
AZJA}F AA
+ Quality assurance or freshness date(ZZAHZE T&
AZHYA} A Fo] dultEet FHe AL AT & YA
£, “Best if used by October 1994.” &1 ¥EA|gch o]
& ol&dM e ddTE A& dusiAe &=
+ Pack date(Z£R% 2®). HFo] TAHAY EE 713d gARolth olAoR AHAE
A HEo] d=Ax o HAEAE ¢ F Uk
- Expiration date(%t71d). &g 43T & e AR Gt FHFAANE, /U
93 Zol, H7] 4$ A E BAGSNEE FASA Jow, FDAGXE Fobs =AF
9] 91 g FASI U
code dating®] ¥ut FElE AAI=olTh o] IEE AXYAVL AV FI HLeFe £
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A, 2A 2L 252 FHos B ¥ FEE EINY 5 Ued HF] TFE A
71, A4E T 5T B2, wa2A FY HFo] FAHH T 4FE FHIL A F
AR =717t 08 4928k FDAGNE AZYA7 £, §35 K573 1 AF 3
ol product& EA = ARF3T ot

8. LU YZFHA|(Health Claims)

FDAME 2% =t AZ4ud) td JFs £ 459 13§ ABAINE B2EA
& 7l 8, FgHoz FUE FEREADE sAlahd AFe] Be AT A8
+ 9l

© Zgol FET YAt 03T AEH Za
© FA] H HArsh A <o AP #2Aa
© EANG FE2EH Eo] FH L Aabet AU AFEE A8Y Za
c ARAE TRE IF AE Y 293 ALFIL TR HAS IR e 984 Ha
© A, AaF 2L H{H2E THE FF AT TR XS BREIAL 432 E
o 984 @&
« UEFo] F2 Hatst 1t @A B
© A IR HARIE FFE A 47 G H9E4 2
SE, FDAd A Qa3 A&dre 43T 2 A84T4 BT F2IANE ¥
ZIEE ALEAAT o] FZEAE HA o] BEA M dElMe AHEEUAol HYoH, Z
EE HF ABES HIUAL TEY dFoloh
AH A ol FREAE BoEN U3 JYAE FHT 4

9. FkA shakmE Z2Ex F A (Nutrient Content Claims)

FDAGN = A4AE Z2EA oddE, AF9 %2 FE BEASE & 2 2 4
% 7122 AN AT |

AR FFAh9 BH}Y 11714 71 &8 A Ak :
« free + low * reduced » fewer + lean « high
e less « more » extra lean « good source « lighy

dE E°l, “sodium free”"& EAlE, 2 Fo) 13 54 H4AFT JYEEF dmg #Pez ¥X§
Ho &g ulgith

ol EA ¥ EAIEHO Uth o]EFF EAE At AvAE W IU%x: FFLS
7H A EE 2S5 U

& 79T+ A

]




