
ITEM #:     10048001509662 UPC #:     48001509665 DU #:     67521943

DESCRIPTION:

INGREDIENT LIST:

CHEMICAL AND PHYSICAL PROPERTIES

Property Min Max UoM

Salt as NaCl 8 13 %

Water Activity 0.67 0.77 value

Flavor / Odor / Appearance:

MICROBIOLOGICAL ANALYSIS

Property n c m M UoM

Aerobic Plate Count 5 0 300000 0 cfu/g

Coliforms 5 0 300 0 cfu/g

KOSHER STATUS: No

GLUTEN FREE STATUS: Yes

ORGANIC: No

COUNTRY OF ORIGIN: USA

CONFIDENTIAL

Product Data Sheet

PRODUCT NAME:     Knorr Ultimate Low Sodium Beef Base GF 6 x 1 lb

This is the Distribution Unit for 6 x 1 lb tubs of Knorr Ultimate Low Sodium Beef Base GF.

INGREDIENTS: ROASTED BEEF AND CONCENTRATED BEEF STOCK, MALTODEXTRIN, MODIFIED 

TAPIOCA STARCH, HYDROLYZED SOY PROTEIN, SUGAR, POTASSIUM CHLORIDE, PALM OIL, 

CARAMEL COLOR, AUTOLYZED YEAST EXTRACT, SALT, NATURAL FLAVOR, SOY LECITHIN, DISODIUM 

INOSINATE, DISODIUM GUANYLATE, GUM ARABIC, BEEF EXTRACT, BEEF FAT. 

ALLERGEN\DIET LIST: CONTAINS SOY.

  Meet Standards
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CLAIMS: 

STORAGE AND SHELF LIFE: 

     Storage AMBIENT

     Shelf Life 365 days

PACKAGING/CODE DATING:  

     Packaging 6 x 1 lb tubs of Knorr Ultimate Low Sodium Beef Base GF.

     Net Weight 6 Lb

     Gross Weight 6.764 Lb

Ti / Hi

Property Number

Consumer Units per Case/ Bag, etc 6

Consumer Units per Layer 96

Cases/Bags, etc per Layer 16

Layers per Pallet 10

CASE DIMENSIONS

DIMENSIONS/WEIGHT

Property Max UoM

Length 11.813 in

Width 9.688 in

Height 4.313 in

Weight Gross Maximum 6.764 lb

CONSUMER UNIT DIMENSIONS

DIMENSIONS/WEIGHT

Property Max UoM

Length 4.625 in

Nutrition Facts Panel Format: Simplified with Not a 

significant source of statement  -Not a significant source of 

saturated fat, trans fat, cholesterol, dietary fiber, total 

sugars, added sugars, vitamin D, calcium and iron.  -Gluten 

Free  -No Artificial Flavors Or Preservatives  -Colors from 

natural sources  -YIELD 5 GAL  -SAME GREAT TASTE  -USDA 

Meat Vanee Plant: USDA EST. 19339  -REFRIGERATE FOR 

BEST QUALITY  -DIRECTIONS: ADD BASE TO BOILING WATER 

AND STIR WELL BASE                     WATER 1 TEASPOON             

1 CUP 4TEASPOON             1 QT 4 OZ                      5 QT 16 OZ                    

5 GAL  -SERVING SUGGESTION  -NO MSG ADDED Except 

those naturally occurring glutamates in autolyzed yeast 

extract and hydrolyzed protein  -
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Width 3.813 in

Height 3.5 in

Weight Gross Maximum 1.054 lb

PALLET DIMENSIONS

DIMENSIONS/WEIGHT

Property Max UoM

Length with Pallet Base 48 in

Width with Pallet Base 40 in

Height with Pallet Base 48.627 in

Volume with Pallet Base 54.03 ft³

Weight with Pallet Base 1152.24 lb

PALLET STACKING

Property Number

Max Pallet Stacking Truck 2

Max Pallet Stacking Warehouse 2

LOT CODE

Property Min UoM

Shelf Life on Delivery Days 60 day(s)

MEASURES: 

Measure Type Value UoM

Portions/Servings 80 count

Volume per serving 1 tsp

Weight per serving 6 g

Net weight 16 OZ

ADDITIONAL STORAGE / DELIVERY CONDITIONS: 

Additional Storage / Delivery Conditions 

Codes on primary packaging must match codes on cases 

Example: BEST IF USED BY NOV1318CL3

MMMDDYYPPB

Format 039 (internal system number)

Dates are expressed as a best if used by date and represent the end of shelf life.

• MMM is the month; it must be the first three letters of a month.

• DD is the day, represented as 2 digit number from 01 - 31.

• YY is the last two digits of the year, represented as a number between 00 and 99.

• PP represents plant locations as 2 alpha characters (refer to Plant Identification List).

• B (batch number or line number not hour code) is a 1 alphanumeric character between 0 and 9 

and A through Z, excluding O or I. Do not use the letter 0 or I.
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Net weight 1 LB

Net weight 454 g

ON-PACK NUTRITION: 

Nutrient

Per 100g 

100 g

Serving 

size 1 tsp 

(6g) 

(makes 1 

cup 

prepared)

5.68 g

Dietary 

guidelines 

(RDA)

5.68 g

Calories 350 kcal 20 kcal

Total Fat 19 g 1 g 1%

Saturated Fat 8 g 0 g 0%

Trans Fat 0.5 g 0 g

Cholesterol 25 mg 0 mg 0%

Sodium 2260 mg 130 mg 6%

Total Carbohydrate 39 g 2 g 1%

Dietary Fiber Less than 1 g 0 g 0%

Total Sugars 6 g 0 gI

ncludes Added Sugars 6 g 0 g 0%

Protein 8 g 0 g

Vitamin D 0 mcg 0 mcg 0%

Calcium 30 mg 0 mg 0%

Iron 1.1 mg 0 mg 0%

Potassium 2300 mg 130 mg 2%

ALLERGEN: 

Property Value

Cereals cont. Gluten and Prod. thereof FREE FROM

Egg and products thereof FREE FROM

Fish and products thereof FREE FROM

Milk and thereof (including lactose) FREE FROM

Peanuts and products thereof FREE FROM

Sesame Seeds and prods. FREE FROM

Crustaceans and products thereof FREE FROM

Molluscs and products thereof FREE FROM

Soybeans and products thereof CONTAINS

Sulphite FREE FROM

Nuts and products thereof FREE FROM

Treenuts FREE FROM

100g NUTRITIONAL: 
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Property Typical UoM

Energy kJ 1477.508 kJ

Energy kcal 353.30074 kcal

Calories from SAFA 75.140172 kcal

Calories from Others FAT 94.547061 kcal

Calories from Sugar 24.419072 kcal

Protein 7.787098 g

Carbohydrate 37.713045 g

Carbohydrate including fibre 38.58726 g

Carbohydrate of which Sugars 6.104768 g

Carbohydrate of which Glucose 0.22 g

Fat 18.854497 g

Fat of which SAFA 8.348908 g

Unsaturated Fat 10.505229 Gram

Fat of which MUFA 0.842494 g

Fat of which PUFA 0.378354 g

Fat of which Trans 0.638603 g

Fat of which SAFA + Trans 8.987511 g

Cholesterol 23.533662 mg

Fibre Dietary 0.894415 g

Fibre Intrinsic and Intact 0.09036 g

Fibre Soluble 0.6049 g

Calcium 29.300287 mg

Iron 1.077984 mg

Magnesium 7.6738 mg

Phosphorus 1.9147 mg

Potassium 2302.5026 mg

Sodium 2.263714 g

Sodium mg 2263.7109 mg

Vitamin A 4.15 µg

Vitamin A IU 13.83 IU

Vitamin A RE 4.15 RE

Vitamin C 5.489165 mg

Vitamin D IU 0 IU

Water 23.378846 g

Ash 10.459961 g

Salt as NaCl 5.659296 g

Fructose 0.22 Gram

Maltose 0.22 Gram

Maltotriose 0.66 Gram

Sucrose 4.71528 Gram
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