
I t e m  N u m b e r : 131627
Product  Name: HORMEL® BACON 1™

A m e r i c a n  S t y l e  2 8 8  S l
M a s t e r  I t e m  N a m e : HMLBC1 AMERICN STYLE 288 AUS

P r o d u c t  F a c t  S h e e t

P r o d u c t
I n f o r m a t i o n

UDEX Information

UCC Manufacturer ID: 3 7 6 0 0 UDEX Department: 14 - FROZEN FOODS

M a n u f a c t u r e r  S e q u e n c e : 747100 UDEX Category: 435 - MEAT/POULTRY/SUBS
WITH ADDITIONS (FROZEN)

UDEX Sub Category: 2390 - PORK/HAM
WITH ADDITIONS
(FROZEN)

B r a n d : H o r m e l  B a c o n  1 GPC Code: 1 0 0 0 5 7 8 1  -  P o r k  -
P r e p a r e d / P r o c e s s e d

S p e c i f i c a t i o n s
GTIN: 10037600004852 S t o r a g e  R a n g e

U n i t  U P C : Recommended: 0  F

S p e c i f i c a t i o n  N u m b e r : COR-010740 Maximum: 1 0  F

P a l l e t  C o d e : 1 2 8 Minimum: - 2 0  F

P a l l e t  P a t t e r n : 1 2  x  6  =  7 2 D e s c r i p t i o n : K e e p  F r o z e n

F u l l  P a l l e t : 5 1 8 . 4 0  l b s .

C a t c h  W e i g h t ? NO K o s h e r ? No

L e a k e r  A l l o w a n c e : N C o n t a i n s  A l l e r g e n s : N o  B i g  9  A l l e r g e n s  P r e s e n t

T r u c k l o a d  Q u a n t i t y : 5 3 B i o e n g i n e e r i n g  I n f o r m a t i o n : H a s  n o t  b e e n  e v a l u a t e d
f o r  B E  c o n t e n t .

T o t a l  C o d e  D a y s : 3 6 5 M i n  D e l i v e r e d  S h e l f  L i f e  D a y s : 0

Master  D imens ions
C a s e  D i m e n s i o n s : 1 5 . 3 8 ' ' L  x  9 . 8 8 ' ' W  x

6 . 6 3 ' ' H

C u b i c  F e e t : .580 CUFT U n i t  Q u a n t i t y : 2

N e t  W e i g h t : 6 . 5 0  L B U n i t  S i z e :

G r o s s  W e i g h t : 7 . 2 0  L B P a c k : CASE

T a r e  W e i g h t : . 7 0  L B

N u t r i t i o n  F a c t s        D o m e s t i c  N u t r i t i o n  O n l y

Method: A n a l y t i c a l Product  Form: A s  P u r c h a s e d

NLEA Adjusted  Values: Y L a b e l  N u m b e r :
C h i l d  N u t r i t i o n  L a b e l : F o o d  C a t e g o r y  C o d e :

R e c i p e  C o d e : S o u r c e  C o d e :

Compl iance  and
L a b e l  I n f o r m a t i o n

I t e m  D e s c r i p t i o n : C o u n t r y  E x p o r t e d  T o :

Other  Reference  Number: P r o d u c i n g  P l a n t :

US Harmonized Tari f f  Number
( I m p o r t ) :

1 6 0 2 . 4 9 . 2 0 0 0 Code  Date  Format :

U S  I m p o r t  D u t y : C a s e / T r a y  C o d e  D a t e  F o r m a t :

Schedule B Harmonized Number
( E x p o r t ) :

1 6 0 2 . 4 9 . 2 0 0 0 CC Number:

Canada Harmonized Number
( I m p o r t ) : A f l a t o x i n  L i m i t  ( p p b ) :

Canada Duty: F o r m u l a t i o n :

C o u n t r y  o f  M a n u f a c t u r e r : SI  Number:

Cus tom Rul ing : Comments:

FDA Code:
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Meat:

P r o d u c t
D e s c r i p t i o n

G e n e r a l  D e s c r i p t i o n : B A C O N  1 ™  f u l l y  c o o k e d  b a c o n  i s  n a t u r a l l y  h a r d w o o d  s m o k e  w i t h  a  b l e n d  o f  d i s t i n c t i v e
s m o k e s  i n c l u d i n g  A p p l e w o o d .  O f f e r s  t h e  s a m e  p e r f o r m a n c e  a n d  t h i c k n e s s  a s  r a w  s t r e a k y
b a c o n .

B e n e f i t s  o f  U s i n g  T h i s
P r o d u c t :

E l i m i n a t e s  t h e  h a s s l e s  o f  c o o k i n g  b a c o n  f r o m  r a w .  F r e e s  u p  p e o p l e ,  e q u i p m e n t ,  a n d
s p a c e .  F r o m  p a c k a g e  t o  p l a t e  i n  m o m e n t s .  D e l i v e r s  t h e  f l a v o r ,  t e x t u r e ,  a n d
a p p e a r a n c e  o f  f r e s h l y  c o o k e d  f r o m  r a w  p r e m i u m  b a c o n .

P r o d u c t  C l a i m s : MADE IN U.S.A. FROM LOCAL AND IMPORTED INGREDIENTS

N u t r i t i o n  C l a i m s :

L i s t  o f  I n g r e d i e n t s : P o r k  ( 9 0 % ) ,  W a t e r ,  S a l t ,  S u g a r ,  A c i d i t y  R e g u l a t o r  ( E 4 5 1 i ) ,  A c i d i t y  R e g u l a t o r
( 2 6 2 i i ) ,  A n t i o x i d a n t  ( 3 1 6 ) ,  F l a v o u r i n g ,  P r e s e r v a t i v e  ( 2 5 0 ) .  

P r e p a r a t i o n  a n d  C o o k i n g
I n s t r u c t i o n s :

HEATING DIRECTIONS
F L A T  T O P :  H e a t  t o  1 7 7 ° C .  H e a t  b a c o n  f o r  1 ½  m i n u t e s  o n  e a c h  s i d e .  
C O N V E C T I O N  O V E N :  P r e h e a t  o v e n  t o  2 2 0 ° C .  P l a c e  b a c o n  o n  b a k i n g  p a n .  H e a t  f o r  4
m i n u t e s .  
M I C R O W A V E :  P l a c e  m i n i m u m  o f  2  s h e e t s  o f  b a c o n  i n  m i c r o w a v e .  H e a t  o n  H I G H  ( 1 0 0 %
p o w e r )  f o r  4 5  s e c o n d s .  
EQUIPMENT WILL VARY. HEATING TIMES GIVEN ARE APPROXIMATE.

Y i e l d  /  P o r t i o n : 2 8 8  u s a b l e  s l i c e s  p e r  c a s e .

S u g g e s t e d  U s e s : U s e  a n y w h e r e .  B a c o n  i s  u s e d  o n  t h e  m e n u  s u c h  a s  b r e a k f a s t ,  s a n d w i c h e s ,  s a l a d s ,
b u r g e r s  e t c .

O t h e r  I n f o r m a t i o n : P e r f e c t l y  C o o k e d  B a c o n .  
*  Y i e l d  i s  b a s e d  o n  a v e r a g e  s t a n d a r d  y i e l d s  a n d  m a y  v a r y  f r o m  c a s e  t o  c a s e .

*  Y i e l d  i s  b a s e d  o n  a v e r a g e  s t a n d a r d  y i e l d s  a n d  m a y  v a r y
f r o m  c a s e  t o  c a s e .
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I t e m  N u m b e r : 131627
Product  Name: HORMEL® BACON 1™ American

S t y l e  2 8 8  S l
M a s t e r  I t e m  N a m e : HMLBC1 AMERICN STYLE 288 AUS

N u t r i t i o n  L a b e l

 

   

N u t r i t i o n a l  F a c t s
S e r v i n g  S i z e : 2  S l i c e s  ( 1 6 g )

Amount  Per  Serv ing

C a l o r i e s   8 3

     C a l o r i e s  F r o m  F a t  

%  D a i l y  V a l u e

T o t a l  F a t   7 g 11%

     S a t u r a t e d  F a t   2 . 5 g 13%

     T r a n s F a t  

C h o l e s t e r o l  

Sodium   280mg 12%

P o t a s s i u m  

T o t a l  C a r b o h y d r a t e   0 . 4 g 0%

  D i e t a r y  F i b e r  

  S u g a r s   0 . 4 g

P r o t e i n   4 . 7 g

T o t a l  V i t a m i n  A  

V i t a m i n  C  

C a l c i u m  

I r o n  

 

D o m e s t i c  N u t r i t i o n
Only

Unit  UPC Item Number:
0 0 4 8 5

Unit  UPC Code:
- - -

L i s t  o f  I n g r e d i e n t s :
P o r k  ( 9 0 % ) ,  W a t e r ,
S a l t ,  S u g a r ,
A c i d i t y  R e g u l a t o r
( E 4 5 1 i ) ,  A c i d i t y
R e g u l a t o r  ( 2 6 2 i i ) ,
A n t i o x i d a n t  ( 3 1 6 ) ,
F l a v o u r i n g ,
P r e s e r v a t i v e
( 2 5 0 ) .  

C o n t a i n s  A l l e r g e n s :
N o  B i g  9  A l l e r g e n s
P r e s e n t

B i o e n g i n e e r i n g
I n f o r m a t i o n :
H a s  n o t  b e e n
e v a l u a t e d  f o r  B E
c o n t e n t .

P r o d u c t  C l a i m s :
MADE IN U.S.A.
FROM LOCAL AND
IMPORTED
INGREDIENTS

P r e p a r a t i o n  &
C o o k i n g  I n s t r u c t i o n s :
HEATING DIRECTIONS
F L A T  T O P :  H e a t  t o
1 7 7 ° C .  H e a t  b a c o n
f o r  1 ½  m i n u t e s  o n
e a c h  s i d e .
CONVECTION OVEN:
P r e h e a t  o v e n  t o
2 2 0 ° C .  P l a c e  b a c o n
o n  b a k i n g  p a n .
H e a t  f o r  4
m i n u t e s .
MICROWAVE: Place
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m i n i m u m  o f  2
s h e e t s  o f  b a c o n  i n
m i c r o w a v e .  H e a t  o n
HIGH (100% power)
f o r  4 5  s e c o n d s .
EQUIPMENT WILL
VARY. HEATING
TIMES GIVEN ARE
APPROXIMATE.

P r o d u c t  F a c t  S h e e t  f o r :  1 3 1 6 2 7  -  H O R M E L ®  B A C O N  1 ™  A m e r i c a n  S t y l e  2 8 8  S l 0 2 / 0 2 / 2 0 2 3 P a g e  4


