CASE GTIN

00049800637849

Product Code: 63784

8" ROUND UNICED SINGLE
LAYER SPONGE CAKE

8" round sponge cake.

Nutrition Facts

6 Servings Per Container

Serving Size 1/6 SPONGE CAKE (53 g)
|

Amount Per Serving

Calories 160

% Daily Value*
Total Fat 59 7%
Saturated Fat 1.5g 7%
SPECIFICATIONS & STORAGE Trans Fat 0g
GTIN: 00049800637849 Cholesterol 105mg 35%
Kosher Status: DAIRY Sodium 120mg 5%
Case Count: 24 Total Carbohydrate 249 9%
Master Pack: CASE Dietary Fiber 1g 2%
Net Case Weight: 16.8 LB TOta|| S:gar521 ZQdd q YT
%
Gross Case Weight: 18.272 LB I.nc udes 1 g Adde SuQarS 4%
Protein 5g 11%
Case Cube: 2.151
Pallet Pattern: 5 Ti x 7 Hi (35 Cases/Pallet) Vitamin D 0.7mcg 4%
Serving Size: 1/6 SPONGE CAKE (53 G) Calcium 140mg 10%
Shelf Life from Manufacture: 365 DAYS Iron 1.2mg 6%
Storage Method: Keep Frozen Potassium 90mg 2%
i i 0,
Shelf Life Refrigerated, Prepared: 15 DAYS Thiamin 10%
- " 3
Shelf Life Ambient, Prepared: 3 DAYS R|t|>oﬂavm 15%
. ; Folate 8%
SISl REEEEEED VeSS BEAS * The % Daily Value (dv) tells you how much a nutrient
Shelf Life Ambient, Thawed: 3 DAYS in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.
Master Unit Size: 0.7LB

Case Dimensions:

PRODUCT INGREDIENTS

24.13INLx 1571 INWx9.80 INH

EGGS, ENRICHED BLEACHED WHEAT FLOUR WITH ADDED ZINC (FLOUR, NIACIN, ZINC
OXIDE, IRON AS FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
SUGAR, SOYBEAN OIL, CONTAINS LESS THAN 2% OF THE FOLLOWING: LEAVENING
(CALCIUM CARBONATE, BAKING SODA, SODIUM ALUMINUM SULFATE, MONOCALCIUM
PHOSPHATE), DEFATTED SOY FLOUR, SKIM MILK, NATURAL AND ARTIFICIAL FLAVOR, SOY
LECITHIN, CELLULOSE GUM, TO PRESERVE FRESHNESS (POTASSIUM SORBATE), MONO
AND DIGLYCERIDES, POLYGLYCEROL ESTERS OF FATTY ACIDS, CITRIC ACID, CANOLA OIL,

NATURAL FLAVOR.

ALLERGENS

CONTAINS: EGGS, MILK, SOY, WHEAT

CONTAINS A BIOENGINEERED FOOD INGREDIENT

TIPS & HANDLING

Shipper handling instructions: 1. Remove only the product you are going to use from the case.
2. Remove the plastic film covering the sponge cake. 3. Thaw the product for 40-60 minutes
at ambient temperature or 48 hours in the refrigerator. 4. Slice the cake horizontally in 2 or
more layers. 5. Soak the cake with syrup. 6. Decorate and/or fill, and exhibit the product. Once

product has been thawed do not freeze again.

100g Nutrition Facts
Calories 308.545
Protein 10.206 G
Carbohydrates 45.338 G
Sugars 23.115G
Added Sugars 22.578 G
Sugar Alcohol 0.048 G
Water 32.499 G
Fat 9.994 G
Saturates 2.59G
Trans Fat 0.042 G
Cholesterol 196.801 MG
Fiber 1.148 G
Minerals
Ash 1.962 G
Calcium 260.608 MG
Iron 2.213 MG
Sodium 226.065 MG
Thiamin 0.228 MG
Riboflavin 0.41 MG
Niacin 1.682 MG
Potassium 166.714 MG
Vitamin D 1.385 MCG
Folic Acid 60.403 MCG
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