Chobani’ Greek Yogurt
320z

Whole Milk Plain

Product Information

INGREDIENTS '

hobani

Greek Yogurt
Whole Milk Plain

Our triple strained, extra creamy recipe.

Full of endless possibilities. Smoother of smoothest
smoothies, dazzler of the dreamiest dips, fluffer of
fluffiest flapjacks, creamer of creamiest créme briilée.
This is magic in the making.
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PRODUCTION STORAGE
SHELF LIFE TEMPERATURE

70 DAYS 320-38° F

Unit Specifications

CUPS PER SIZE CARTONS,
SALEABLE UNIT (SALEABLE UNIT) LENGTH (in) ~ WIDTH (in) HEIGHT (in) CASE

/

UNITS/CASE

Case Specifications

NET (Ibs) GROSS (Ibs)  CUBE (ft®)

LENGTH (in)

WIDTH (in)

Nutrition Facts

About 5 servings per container
Serving size  3/4 cup (170g)
-

Amount per serving
Calories 170
% Daily Value*
Total Fat 9g 12%
Saturated Fat 6g 30%
Trans Fat Og
Chol ol 35mg 12%
Sodium 60mg 3%
Total Carbohydrate 7g 3%
Dietary Fiber <1g 2%
Total Sugars 6g
Incl. Og Added Sugars 0%
Protein 16g 32%
|

Vit. D Omeg 0% * Calcium 170mg 15%
IronOmg 0%  * Potas. 230mg 4%

*The % Daily Value (DV) tells you how much a nutrient
in a serving of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

Ingredients: Cultured milk.

6 live and active cultures:

S. Thermophilus, L. Bulgaricus,

L. Acidophilus, Bifidus, L. Casei, and
L. Rhamnosus.

PRODUCT CODE: 043
UNIT

8 N94700701043% 4

CASE

(01)10894700010431

Pallet Specifications

CASE/
HEIGHT (in) T HI PALLET GROSS (Ibs) ~ SHELF LIFE

- 320z 5094 5.094 5126 —

200 Lafayette Street, 6th Floor
New York, New York 10012
1.877.847.6181
foodservice@chobani.com

chobanifoodservice.com
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“Milk from rBST-treated cows s not significanty differant.
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Location: Printed on Side of Cup (Near Bottom)
Best By Date Month(MMM) Day(DD) Year(YYYY)

Time Cup Produced

00:00 (24-Hour Clock)

Product Line Designation (L#)

Plant Code (XX-XXXX)




