
Mexican Original

471547 - Mexican Original® 8" Heat Pressed Flour Tortillas

Mexican Original® 8" Heat Pressed Flour Tortillas are designed to enhance your menu with quality, functionality and flavor. Our traditional cooking process uses our finest
ingredients—a flour-based dough that’s heat-pressed—resulting in distinct, intense flavors. The perfectly imperfect shape always appears authentic and tastes tender. The
pliability lets you fill or roll witho...

MARKETING

Authentically crafted flour tortillas for
outstanding visual appeal and superior
flavor. Shelf-stable for convenience in your
kitchen. Durability to hold ingredients yet
deliciously tender. Versatility in use across
all dayparts and applications. Visual toast
marks for authentic appearance

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

10000043165 471547 00031400089326 20/17.5 OZ TARGET

Brand Brand Owner GPC Description

Mexican Original Tyson Foods Inc. Dried Breads (Frozen)

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

23.455 LBR 21.87 LBR No United States Undeclared No

Shipping

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

17.875 INH 9.375 INH 9.8125 INH 0.9516 FTQ 10x6 365 Days -10 FAH / 10 FAH
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Nutrition Facts
240 Servings per container
Serving Size 1.46 OZ SERVING, About 240 Servings Per Container

Amount Per Serving

Calories

% Daily Value*

Total Fat 3.5

Saturated Fat 1 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 330 mg

Total Carbohydrates 21 g

Dietary Fiber 1 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 3 g

Vitamin D 0 mcg

Calcium 30 mg

Iron 1.4 mg

Potassium 30 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

Bleached Enriched Wheat Flour (Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamine
mononitrate, Riboflavin, Folic Acid), Water, Blend of
Vegetable Oils (Soybean Oil, Hydrogenated
Cottonseed Oil), Contains 2% or less of the
following: Baking Powder (Sodium Acid
Pyrophosphate, Sodium Bicarbonate, Corn Starch,
Monocalcium Phosphate), Salt, Mono and
Diglycerides, Calcium Propionate (preservative),
Fumaric Acid, Potassium Sorbate (preservative).

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 - 30  Fish - 30

 Wheat - C  Shellfish - NI

 Sesame - 30  Crustaceans - 30

PREPARATION & COOKING SUGGESTIONS

After product has reached room temperature, fluff and
individually separate each tortilla. Grill Heat grill to
400°F. Heat tortillas on each side for five seconds.

MORE INFORMATION
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NUTRITIONAL ANALYSIS

Calories 120

Protein 3 g

Total Carbohydrates 21 g

Sugars 0 g

Dietary Fiber 1 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C 0 mg

Magnesium

Monosodium

Total Fat 3.5

Trans Fat 0 g

Saturated Fat 1 g

Added Sugars 0 g

Polyunsaturated Fat 1 g

Monounsaturated Fat 0.5 g

Cholesterol 0 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 330 mg

Calcium 30 mg

Iron 1.4 mg

Potassium 30 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

MORE IMAGES
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