WICHITA PACHING CompAny:

_PREMIUM BBQ MEATS .

PORK BUTT BONE-IN DUROC IVP CW FRESH

Nutrition Facts
Serving Size: 4 ounces (113g)
Servings Per Container: 1

==

340 NORTH OAKLEY.BOULEVARD

CHICAGO, f“‘uoslg‘
312-421-0606

www.WICHITAPACKING.com

Product ifications

Quantity of Inner Packs

Polyunsaturated Fat 29

= T Product Code GTIN NAMP Required Stock Date
385038 00826255385071 406 In Stock

Saturated Fat 59 25%

Trans Fat 0g

Quantity Within Inner Pack

Case Dimensions (inches)

Monounsaturated Fat 6g
Cholesterol 70mg
Sodium 70mg

1

23%
3%

6

23.875x11x11.625

Potassium 360mg 10%

"“T.Zog‘““‘ Individual Unit Min. [Individual Unit Max. | Minimum Case Maximum Case
r;;;[',i?;;:g(;:'*% - Weight (oz) Weight (oz) Weight (lbs) Weight (lbs)
96 144 36 54
o =L Net Weight (Ibs) | Gross Weight (lbs) Tare Tie High Cube
—— 45 47 2 5 6 1.77
Fresh Shelf Life (Days) |Frozen Shelf Life (Months) Country of Origin
21 N/A USA

¢ Certified, Pedigreed Genetics
4 Better Marbling, Optimal pH, and Perfect Texture

4 100% Vegetarian Fed, and Gestation Crate Free

The Wichita Guarantee
We guarantee your satisfaction for
all products sold wunder our
etablishment number (USDA Est.
6765). If there is a reasonable and

4 No Anitibiotics, Hormones, nor Artificial Ingredients

MADE IN identifiable problem, we’'ll refund or
ok ok ok CH ICAGO exchange any unprepared product
Date Modified: 1/21/2020 C
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The Wichita Quality Promise

Great meals result from the best natural ingredients and the
foodservice community’s farm-to-table commitment. as a member
of this community, we embrace technology and forward progress
in housing, health management, care, and slaughter of the
animals that provide the raw materials for all Wichita Packing
Company products. We dilligently source all raw materials only
from companies equally committed to quality - those that are as
focused as we are on animal genetics, animal inputs, sustainability
practices, and workmanship. To ensure complience, we subject all
our products to both our own and third party audits. As a result,
we're able to provide you with the safest, highest quality, and most
satisfying BBQ meats on the market.
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