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Plant: BaseData

Lunchmeat - Water Added Ham - Sliced - D Shaped

Gas Flushed - Food Service - Farmland Brand - 4/ 3 lbs.

Case GTIN: 10070247129397

Material Status: Z1 - Active Saleable

Description: HAM,CKD,SLCD,FL,.5OZ,GF,4/3#

Brand: Farmland

Guaranteed Days: 15

Total Shelf Life: 60

Ingredient Statement: Cured With: Water, Dextrose, Salt, 

Contains 2% or Less of: Potassium 

Lactate, Modified Food Starch, Sodium 

Phosphates, Sodium Diacetate, Sodium 

Erythorbate, Sodium Nitrite, Smoke 

Flavor.

Pkg. Code Date: Use By

Date Format: MMM DD YYYY

Pkgs. Per Case: 4

Case Weight: Standard Weight

Pkg. GTIN: 00070247129390

Cases Per Layer: 12

Layers Per Pallet: 13

Cases Per Pallet: 156

Case Code Date: Use By

Date Format: YYYY-MM-DD

Handling Statement: KEEP REFRIGERATED

Qualifiers: Water Added; Smoke Flavoring Added

DIMENSIONS CHART

Net 

Wt

Tare 

Wt

Gross 

Wt
Depth Width Height Cube

Case 

(CS)

12.000 1.000 13.000 12.938 11.125 4.187 0.349 

Each 3.000 0.250 3.250 0.000 0.000 0.000 0.000 

Nutrition Facts 

Serving Size 4 slices (56g) 

Servings Per Container 96 

Amount Per Serving 

Calories  70 

% Daily Value * 

Total Fat  2g 

Saturated Fat 0.5g  

Trans Fat  0g 

Cholesterol 30mg  

Sodium  630mg 

Total Carbohydrate 3g  

Dietary Fiber  0g 

Sugars  2g 

Protein  9g 

Vitamin A  0% - Vitamin C  0%

Calcium  0% - Iron  2%

* Percent Daily Values are based on a
2,000 calorie diet.

Crustacean: FREE_FROM Peanuts: FREE_FROM

Eggs: FREE_FROM Soy: FREE_FROM

Fish: FREE_FROM Tree Nuts: FREE_FROM

Milk: FREE_FROM Wheat: FREE_FROM
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(EA)

Sensory Gold Standard Description:

• Purge: At time of usage not >0.3 oz. per pound or 0.9 oz. per package.

Sensory Gold Standard Description:

Color:

Internal: Generally a uniform cured pink color. No visible blood clots.

External: Same as internal

Flavor: Typical mild cured ham without smoke. No strong or bitter off flavors.

Texture: Firm with no mushy or watery slices.

Disclaimers:

• All product is produced in accordance with good manufacturing practices and conforms to all applicable federal, state and 

local regulations. 

• If quality issues arise, make sure that all packaging and product are saved for review and retrieval of pertinent information 

(i.e., producing facility, lot, etc…)

• All quality issues should be reported to your company’s corporate offices. Your company’s corporate offices will report the 

issues (along with all pertinent information) to Smithfield’s Quality Assurance contact person. Smithfield’s Quality 

Assurance contact person will notify Product Management. 

• The nutrient analyses represent typical production lots, these are not guaranteed as minimum or maximum levels.

• Child Nutrition, Meat/Meat Equivalency, or Product Formulation Statement information may be available upon request.

Date Printed: 2/7/2020

CONFIDENTIALITY STATEMENT: We regard this information as CONFIDENTIAL & PROPRIETARY INFORMATION of Smithfield Foods. It 
shall not be disclosed, copied or used for any purpose other than that for which it is specifically furnished, without prior written consent of 

Smithfield Foods. 
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