
Tyson

445686 - Tyson® Fully Cooked Chicken Meatballs, 0.92 oz.

For a hearty, wholesome chicken meatball you can feel good serving your students, stock up on delicious Tyson® Fully Cooked 0.92oz Chicken Meatballs. Made with no
artificial colors or flavors and no preservatives, these tender, juicy chicken meatballs have the look, flavor and texture of handmade without any of the hassle. Fully cooked
to help minimize food safety concerns, the...

MARKETING

Delicious chicken meatballs made with No
Artificial Colors or Flavors & No
Preservatives. Fully cooked for preparation
ease—simply heat from frozen and serve.
Eligible for Cool School Café rewards for
SY24/25. Available for commodity
reprocessing - USDA 100103. CN Labeled
—three 0.92oz Fully Cooked Savory
Chicken Meatballs (2.76oz Total) Provides
2.00oz Equivalent Meat/Meat Alternate for
Child Nutrition Meal Pattern Requirements

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

10197770328 445686 00031400032575 2/5 LB TARGET

Brand Brand Owner GPC Description

Tyson Tyson Foods Inc. Mixed Species Meat/Poultry/Other Animal - Alternative Meat - Prepared/Processed

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

11.1 LBR 10 LBR No United States Undeclared Yes

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

13.75 INH 11.8125 INH 6.1875 INH 0.5816 FTQ 11x7 365 Days -10 FAH / 10 FAH
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Nutrition Facts
54 Servings per container

Serving Size  2.96 OZ SERVING, About 54 Servings Per Container

Amount Per Serving

Calories

% Daily Value*

Total Fat 11

Saturated Fat 3.5 g

Trans Fat 0 g

Cholesterol 60 mg

Sodium 260 mg

Total Carbohydrates 7 g

Dietary Fiber 1 g

Total Sugars 1 g

Includes 0 g Added Sugars

Protein 15 g

Vitamin D 0.1 mcg

Calcium 30 mg

Iron 1.2 mg

Potassium 390 mg

The % Daily Values (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.

HANDLING SUGGESTIONS

Frozen

INGREDIENTS

Ground chicken, water, textured soy protein
concentrate, wheat flour, contains 2% or less of the
following: dextrose, garlic powder, maltodextrin,
natural flavors, onion powder, salt, soybean oil,
spice, sugar, torula yeast, yeast, yeast extract.

SERVING SUGGESTIONS

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

 Milk - 30  Peanuts - 30

 Eggs - 30  Tree - 30

 Soybean - C  Fish - 30

 Wheat - C  Shellfish - NI

 Sesame - 30  Crustaceans - 30

PREPARATION & COOKING SUGGESTIONS

Appliances vary, adjust accordingly to insure internal
temperature reaches 145°F. Open bag and place
meatballs in a single layer on baking tray. Conventional
Oven 30-33 minutes at 350°F from frozen.

MORE INFORMATION
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NUTRITIONAL ANALYSIS

Calories 190

Protein 15 g

Total Carbohydrates 7 g

Sugars 1 g

Dietary Fiber 1 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 11

Trans Fat 0 g

Saturated Fat 3.5 g

Added Sugars 0 g

Polyunsaturated Fat 4 g

Monounsaturated Fat 5 g

Cholesterol 60 mg

Vitamin D 0.1 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 260 mg

Calcium 30 mg

Iron 1.2 mg

Potassium 390 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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