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FSIS Label Compliance Report for
SHANGHAI SPRING ROLLS

Application Type: M Generic M Sketch [J Temporary | Manufactured/Distributed by: PLC
Standardized Product: [Yes M No Contact: (202) 564-3333

Your PLC Food Technologist: Jesse Zuehlke, PhD M initial review [ final review

Label Compliance Risk: [ Low [ Medium M High

Compliance Summary \

This label has a high risk of non-compliance with published FSIS regulations and certain features defined below
will require modification before your label should be used. Please correct label features according to the following
suggestions and return the completed label to your PLC Food Technologist for a final review.

Label Components Non-Compliance Risk Comments \
N/A L Med Hi
Product follows a published standard per 9 CFR & FSLPB / b Spring Rolls does not have a
ublished standard of identit
e Product name conforms to standard v P y
e Formula is consistent with standard v FSIS has allowed Spring RC?IIS asa
common and usual name in the
e Processing procedures are consistent with standard v past, however this should be
e Other requirements are consistent with standard v approved by LPDS prior to use
N/A L Med H
Product Name per 9 CFR 317.2 (c) & 381.117 / b Please see above
e Name follows product standard or is sufficiently descriptive instead v Shanghai implies geographic origin:
. rd
e Product name correctly reflects formula & processing procedures v |state style (if documentgd bY a 3
party), or use brand/recipe/inspired
e Product name is formatted correctly v
. Chicken should state dark-meat
e Product name is sized correctly v

v |TVP ingredient qualifier is required

Qualifying statements are required after product name

e Qualifiers are clearly worded & formatted correctly 4
N/A Low Med Hi
Net Contents per 9 CFR 317.2 (h) & 381.121 D Dual Declaration required; state net
S ing & location | " v weight in pounds as well as ounces
[ ]
ize, spacing & location is correc e.g. 1607 (1LB)
o Dual declarations are necessary & in correct units 4
(9 CFR 317.2.h.5)
o |f no net contents, documentation adequate v
N/A L Med Hi
USDA Inspection Legend per 9 CFR 312.2, 317.2(i) & 381.96 / b Please refer to additional
comments on page 3.
e Correct legend, formatting & establishment # present v pag
e Dual legends appropriate, documentation adequate v (9 CFR 381.123)
N/A L Med Hi
Handling Statement per 9 CFR 317.2 (k) & 381.125 (a) / c"”ﬁ Required phrasing “KEEP FROZEN”

v must be used unless previously
approved by LPDS.
e Statement is legible with approved phrasing v (9 CFR 381.125.a)

e Handling statement is appropriate for processing and HACCP
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Label Components (continued)
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Non-Compliance Risk Comments

Safe Handling Instructions per 9 CFR 317.2 (I) & 381.125 (b)

N/A Low

[

Med Hi

Not permitted on products with
fully cooked meat / poultry

N/A Low

Med

e Safe Handling consistent with processing procedures & HACCP v

e Wording, format & modifications are correct & supported on label v
Nutrition Facts Panel per 9 CFR 317.300 — 400 & 9 CFR 381.400 — 500 N/A Low Med all Please refer to additional

o NFP format is appropriate for product and label size v comments on page 3.

e Serving size reflects RACC & servings per container are appropriate v

e Nutrient rounding is within limits v

e Abbreviations & footnote meets requirements v

e Nutrient claims are adequately supported & other req’ts are met v (9 CFR 381.409)
Ingredient Statement per 9 CFR 317.2 (f) & 381.118 N/A - Low Med H Soy Sauce contains component

e Order of predominance is supported by the formula v ingredients that must be stated

e Common or usual names are used v The product formulation indicates

that the ratio of TVP to

e Multi-ingredient components sublisted v meat/poultry is 8.3:1; contiguous

e Purchased meat/poultry ingredients documented v qualifying statement required -

o Allergen statement is formatted correctly v “textured vegetable protein added”

e Composite ingredients statement has proof of predominance v

e Formula totals and includes extra ingredient information v

e Ingredients that require qualifiers & restricted ingredients are OK v
Address (Signature) Line per 9 CFR 317.2 (g) & 381.122 N/A - Low Med Hi Address line must include the zip

e Wording accurate v |code

e Correct placement on the label v (9 CFR 381.116)
Label Graphics & Formatting per 9 CFR 317.4 & 381.132 (c) (d) N/A Low Med al The nutrition panel indicates that

e Front of package is legible & contrast/type size readable v ;gcsk;;r;r;gyrecilllsla;?elr;;lg;ividirl]nt:;e

o Information panel location, elements & legibility meet regulations v vignette.

o All required features are present & in correct location v

e Product vignette & graphics are not misleading v

o Advertising copy includes no implied claims v

Requires %DV of protein in

i v

* Excellent Source of Protein Nutrition Panel, must be 220%

o NEW v OK, must remove after 6 months or
apply for a temporary approval
Requires LPDS review, not eligible for

e 152 Calories — Nutrient Content Statement 4 N . ’ &
generic approval
OK, reflected in processin

¢ Hand Rolled 4 P &
procedures
LPDS generally does not allow

o Check Marks used as bullets for Nutrition Claims v" |check marks due to the similarity to

the AHA Heart Healthy Logo
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Additional Comments

USDA INSPECTION LEGEND

- Theingredient statement indicates that there is more chicken than beef in this product; in which case the poultry
establishment legend should be used rather than the meat legend.

- Anopen legend is acceptable provided that the establishment number is added elsewhere to this label at the time of
manufacturing.

NUTRITION FACT PANEL

- This product label contains 23 inches of vertical space and thus the columnar format should be used

- Calories must be rounded from 152 to 150

- The Protein line must include a %DV to support the ‘excellent source’ claim

- Sodium and Cholesterol rows are out of order and need to be switched

- This Serving Size is based on the undefined Appetizer RACC of 85 grams — generally OK but requires LPDS review

Please correct the indicated label features and return this report to your PLC Food Technologist for final review.

Label Record Maintenance

Per FSIS Directive 7221.1, all approved labels must be produced upon request for authorized USDA personnel within 24
hours. Each labeling record should include:

1. a copy of the final label that is in use,
. arecord of the approval (7234 Form stamped by LPDS or, for generic, signed and dated by company representative)
. the product formulation,
. the processing procedure for the product, and
. any supporting documentation needed to show that the label is consistent with the Federal meat and poultry

regulations and policies on labeling as described in 9 CFR 412.1. This could include:

e purchased ingredient spec sheets (and for purchased meat/poultry, a copy of the label)

e unexpired certifications & claims support

e previous label approvals

e generic eligibility and compliance support (this report, USDA generic certificate and/or LPDS generic approval)

u b wWwN

Updates to the formula or processing procedures, ingredient substitutions, temporary approvals, and all other updates
should be included as well.

Once you have stopped producing this product, archive BUT DO NOT DELETE the label record until several years after it has
been discontinued. If this label is part of a label family, you may choose to keep this record as long as the family is active.

With this report and adherence to your PLC Food Technologist recommendations for FSIS
compliance, this label is entitled to two hours of Audit Defense.

IT This service includes two hours of phone or email support from a PLC Food Technologist in
D SE the event of FSIS enforcement activity against the reviewed label.

Please contact PLC immediately at consult@primelabel.com or (202) 546-3333 if required or
for more information.

Note that this PLC FSIS Compliance Report is specific to the documents supplied by the client at the time & the accuracy of the data is solely the responsibility
of the client. As a consultant, in no event shall PLC or its employees be liable for any damages whatsoever including direct, incidental, or consequential loss of
business, profit, or any special damages, even if PLC has been advised of the possibility of such damages.
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Use poultry bug

for this product — - —~

Requires %DV W &
in NFP (220%) “‘\

Requires LPDS ¥ Excellent Source of Protein
approval 152 Calories per Serving

. v
Only acceptable if HandAolled

Extra roll in
image

productis made in

Shanghai \ / H '
| SsS;
Only Egg Rolls have =

a formal standard Shanghai Spring Rolls
with Beef & Chicken

State ‘dark meat Sublist soy-

sauce

Qualify: “Textured
vegetable protein
added”

Include
ZIP

Add “(1LB)" Round to Cholesterol should Requires %DV Label has room for
“150” appear before sodium vertical NFP format

State “Keep Frozen”



According to the Paperwork Reduction Act of 1995, an aﬁ.en.cy may not conduct or sponsor, and a person is not required to respond to, a collection of information unless it displays a valid OMB control number. The valid OMB control number for this information
collection’is 0583-0092. The time required to complete this information collection is estimated to average 75 minutes per response, including the time for reviewing instructions, searching existing data sources, gathering and maintaining the data needed, and

completing and reviewing the collection of information. This form had been approved by OMB for web distribution. PAGE 1 of 3
U.S. DEPARTMENT OF AGRICULTURE 1. AGENT NAME, ADDRESS, 2. FOR USDA USE ONLY 3. FOR USDA USE ONLY 4. ESTABLISHMENT NO. / FOREIGN
FOOD SAFETY AND INSPECTION SERVICE TELEPHONE NO. (If using an Agent, COUNTRY (If applicable)
complete this block, otherwise leave
APPLICATION FOR blank)

PrimeLabel Consultants

APPROVAL OF LABELS, 536 7th Street SE

MARKING OR DEVICE

Washington DC 2003

FSIS has determined that information provided 4a. TYPE OF PRODUCT
initems 11, 15, and 16 is exempt from

mandatory disclosure under the Freedom of I:' Egg I:I Meat
Information Act 5 U.S.C. 552(b)(4).

APPLICANT: See Page 5 for instructions. Poultry I:l Other

5a. NAME OF PRODUCT
Shanghai Spring Rolls

5b. HACCP PROCESS CATEGORY  (Select one) 6a. TYPE OF APPROVAL REQUESTED 7a. AREA OF PRINCIPAL DISPLAY PANEL (Square Inches)
L 03J: Slaughter - all species SKETCH I:I TEMPORARY
"
| | 03B: Raw Product - ground | | EXTENSION OF TEMPORARY o4
03C: Raw Product - not ground
03D: Thermally processed - commercially sterile 6b. WAS THE LABEL PREVIOUSLY APPROVED? 7b. TOTAL AVAILABLE LABELING SPACE FOR ENTIRE PACKAGE (Square inches):
03E: Not heat treated - shelf stable DYES = Date of approval:
03F: Heat treated - shelf stable :
Prior approval number:
'%C| 03G: Fully cooked - not shelf stable NO Numb P flabelsonhand:
|| umber of labels on hand: >100"
03H: Heat treated but not fully cooked - not shelf stable Number of days requested-—
03I: Product with secondary inhibitors - not shelf stable
8. Does this label include a "USDA-AMS Child Nutrition Program CN-Logo? I:l Yes No 9. (FOR USDA-AMS USE ONLY) CN Identification Number Assigned

- - - o
&Are there any special claims, guarantees, or foreign language on the label? YES I:l NO (If yes, check all that apply)

Allergen Statements
— g Other Claims: Specify
Animal Production/Breed/Raising

— . NEW
. . Grading Terms
Certified/Verified . HANDROLLED
Guarantees

Environmental/Green
. Natural/Organic

Nutrition/Health

Religious Exemption

Export Only Labels w/deviations from Domestic Requirements
Foreign Language

Geographic/Undefined Style

12. SIGNATURE OF APPLICANT OR AGENT 13. DATE
11. NAME AND ADDRESS OF FIRM (Below and between dots)

14. (FOR USDA USE ONLY) CONDITIONS APPLYING TO USE OF LABELS OR DEVICE
PLC

536 7th Street SE
Washington, DC 20003

FSIS FORM 7234-1 (11/16/2011) REPLACES FSIS FORM 7234-1 (09/01/2009), WHICH IS OBSOLETE.



FSIS FORM 7234-1 (11/16/2011) page 2

PAGE _ 2

of

15. PRODUCT FORMULA

PCT |:| WEIGHT

(No Fractions)

Cabbage

Fully cooked chicken thigh meat
Dried mushrooms

Fully cooked shredded beef
Sliced carrots

Bamboo shoots

Rice Paper

Textured soy protein

Soy sauce

N W oo oo

O O U

o\

I:l See Continuation Sheet

TOTAL

(Percent must total 100%)

100%




FSIS FORM 7234-1 (11/16/2011) page 3

PAGE
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16. PROCESSING PROCEDURES (Approval of the sketch does not convey approval of the processing procedures)

Combine all ingredients except rice paper
Place 1.50Z of mixture in center of rice paper;

Fry to HACCP specified internal temperature
Freeze

roll and wrap by hand

Establishment legend applied at packaging

I:l See Continuation Sheet
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