Product Formulation Worksheet

Product Name: Campbell's ® Signature ®Chili con Carne with Beans
Formula and Version Number: 415000002800\0020
UPC Code: 0051000028006
Revision Date: 9/10/2020

Portion per Recipe: 1814
Serving Size Volume: 1 cup
Serving Size Weight: 250 g

Quantity (lbs) of
Ingredients As

Purchased Servings per Summary of
(number of purchase | Purchase Unit Purchase Unit in Meat/Meat Alternates Grains Vegetables Vegetables Total per Vegetable
Ingredients units) (Lbs) Food Buying Guide (Ounces) (oz equivalent) (1/4 cup) Cup Equivalent | Vegetable | Subgroup Subgroup
(1) (2) (3) (4) (5)=(2) X (4) (6) =(2) X (4) (7)=(2) X (4) per Serving Subgroup (cups) Contribution
) 1/4 cup
Beans, Pinto, Dry, Whole 123.21 1 21 2587.41 0.36 Legumes 0.36
Legumes
AND
Beef, Ground, Fresh or Frozen, 1/4 cu
Market Style, No More than 30% Fat 70 1 11.2 784.00 P
Red/Orange
. AND
Lean, Seasoned, Cooked, Diced, Beef 175 1 15.68 2744.00
1/8 cup
Tomato Products, Canned Tomato Additional
Puree 139.97 1 14.4 2015.57 0.28 Red/Orange 0.28
Notes: *Child nutrition labeling for non-meat products
Technical Assistance document (Rev 2004). Totals 3528.00 0.00 4602.98
Portion Per Recipe 1814 1814 1814
Calculations 1.94 0.00 0.63
1.75 0z oz Equivalent 5/8 cup(s)
Each Portion Contributes| Meat/Meat Alternates Grains Vegetables

| certify that the above information is true and correct when prepared according to directions.

Senior Nutrition Analyst, Global Nutrition & Regulatory Affairs




Product Formulation Worksheet

Product Name: Campbell's ®Chili con Carne with Beans Portion per Recipe: 1814

Formula and Version Number: 415000002800\0020 Serving Size Volume: 1 cup
UPC Code: 0051000028006 Serving Size Weight: 250 g
Revision Date: 9/10/2020
Quantity (lbs) of
Ingredients As
Purchased Servings per Summary of
(number of purchase | Purchase Unit Purchase Unit in Meat/Meat Alternates Grains Vegetables Vegetables Total per Vegetable
Ingredients units) (Lbs) Food Buying Guide (Ounces) (oz equivalent) (1/4 cup) Cup Equivalent | Vegetable | Subgroup Subgroup

(1) (2) (3) (4) (5)=(2) X (4) (6) =(2) X (4) (7)=(2) X (4) per Serving Subgroup (cups) Contribution
Beans, Pinto, Dry, Whole 123.21 1 21 2587.41
Beef, Ground, Fresh or Frozen,
Market Style, No More than 30% Fat 70 1 11.2 784.00

1/4 cup
Lean, Seasoned, Cooked, Diced, Beef 175 1 15.68 2744.00 Red/Orange
Tomato Products, Canned Tomato
Puree 139.97 1 14.4 2015.57 0.28 Red/Orange 0.28
Onions, Mature, Frozen, Ready-to-
Cook, Chopped, Cooked, Drained** 2 1 5.94 11.88 0.00 Other
Notes: **Child nutrition labeling for non-meat products
Technical Assistance document (Rev 2004). Totals 6115.41 2027.45
Portion Per Recipe 1814.00 1814 1814
Calculations 3.37 0.28
3.250z oz Equivalent 1/4 cup(s)
Each Portion Contributes| Meat/Meat Alternates Grains Vegetables

| certify that the above information is true and correct when prepared according to directions.

Senior Nutrition Analyst, Global Nutrition & Regulatory Affairs




Product Name: Campbell's® Chili con Carne with Beans
Case Code: 02800

Case Pack: 12/50 oz.

Serving Size: 1 Cup (250 g)

Revised: 9/10/2020

ABOUT &
Serving Size 1 CUP (250g)
Amasat per servisg
Calories 240
% Dally Valus =
Total Fatsg 8%
Saturated Fat 3g 15%
Trans Fat 0g
Polyunsaturated Fat 0.5g
Monounsaturated Fat 259
Cholesterol 30mg 10%
Sodium 330mg %
Total Carbohydrate z8g 0%
Dietary Fiber 59 2%
Total Swgars 59
Inciudes = 1g Added Sugars 2%
Protein 139
VRamin D omeg 0%
Cakium  50myg 4%
Ion 3Emg 20%
Potassium  350mg &%
" The % Dally Value (DV) tails you how much 3
nuient in a serving of food contributes to a dally
dist. 2,000 calones a oy |s used for general
nuition advice.

Ingredient Statement: WATER, SEASONED BEEF - BEEF BROTH AND MODIFIED CORNSTARCH PRODUCT (BEEF, BEEF BROTH, SALT, MODIFIED
CORNSTARCH, SODIUM PHOSPHATE, SPICE), TOMATO PUREE (WATER, TOMATO PASTE), PINTO BEANS, SEASONED BEEF (BEEF, SALT, SPICE EXTRACT),
MODIFIED FOOD STARCH, CONTAINS LESS THAN 2% OF: SPICES, SUGAR, SALT, ONIONS*, GARLIC*, PAPRIKA.

*DEHYDRATED

MAY CONTAIN TRACES OF WHEAT.

I certify that the above information is true and correct when prepared according to directions.

Senior Nutrition Analyst, Global Nutrition & Regulatory Affairs




