
 

Horizon Snack Foods:  16875 West Bernardo Drive, Suite 100, San Diego, CA 92127 (925) 373-7700 Fax (760) 741-0659 
 

PRODUCT SPECIFICATIONS FOR 2oz CHERRY FRUIT POCKET 
 

This product analysis provides information to enable the purchaser to determine what extent this product is 

purported to contribute to the school breakfast and/or lunch requirements. 

PRODUCT DESCRIPTION:   
Cherry Fruit Pocket with whole grain rich crust, fruit 

filling and light glaze. Zero trans fat, individually 

wrapped, 2oz portion size. Cherry filling contains 

natural flavoring and natural coloring. Meets 1/4 cup 

fruit and 1 ounce equivalent whole grains..  

 

PRODUCT CODES:  
1401-3  Cherry        

 

UPC CODES: 
0 33817 00405 8  Cherry 

 

 

Product 
Code/Desc 

Serving 
Size 

Total 
Cal  

Cal 
from 
Fat 

Total 
Fat 

Sat. 
Fat 

Trans 
Fat 

Cholesterol Sodium Total  
Carbs 

Dietary 
Fiber 

Sugars Protein Vit A Vit  
C 

1401-3 
Cherry 
Fruit 
Pocket 

2oz 
(57g) 

160 40 4.2g 1.4g 0 0 102mg 27g 3g 11g 2g 0% 0% 

 

 
Ingredients: Crust and Glaze: Wheat Flour (Whole Wheat Flour, Enriched Wheat Flour  with Niacin,  Iron, Thiamin, 

Riboflavin and Folic Acid),  Water,  Hydrogenated Soybean and/or Cottonseed Oil, Sugar, Chicory Root, Contains 

2% or less of Cellulose, Maltodextrin, Salt, Monoglycerides, Soybean Oil, Wheat Gluten, Corn Syrup Solids, Agar, 

Xanthan Gum, Modified Cellulose, Calcium Carbonate, Calcium Sulfate, Carboxylmethyl Cellulose Gum, Cherry 

Filling: Cherries, Pear Juice Concentrate, Sugar, Contains 2% or less of Tapioca and Corn Starch – Modified,  Chicory 

Root, Water, Red Cabbage Powder (for color), Natural Cherry Flavor,  Locust Bean Gum, Xanthan Gum.  This 

product contains:  Wheat and Soy  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Cherry 

HANDLING & SHELF LIFE  
KEEP FROZEN 
DO NOT REFRIGERATE 
Remove frozen product from case and thaw in  
single layer at room temperature.  
 
Shelf Life: Frozen – 6 months,  Room 
temperature, once thawed  – 3 days 
 
OPTIONAL: If serving warm, may heat product 
in oven or warmer not above 200 degrees  
Fahrenheit. 
 
 
 

 

 

6 months Frozen 



 

 

 

 

 

INGREDIENTS: 
TOTAL WEIGHTS OF PRE-COOKED PRODUCT:      2.0 oz (57 g) 

WEIGHT OF WHEAT FLOUR BASED CRUST:      29 g = 1oz Whole Grains Equivalent 

*CONTAINS 8.16g of Whole Wheat Flour + 7.84g Enriched Wheat Flour = 16g (51% Whole Grain) 

WEIGHT FRUIT FILLING:        26 g = 1/4 Cup Fruit 

     

 

The Food Buying Guide for Child Nutrition Programs for School Year 2013/2014, section 3 and Nutritional and 

Technical Services Division of USDA had determined that the wheat flour based crust from Horizon Snack Foods 

fruit pockets may contribute toward bread requirements at lunch, breakfast and snack.  The fruit content, section 2, 

may contribute to either the lunch or breakfast program (see also page 3-1). 
 

PACKAGING: 
#/PALLET 60 #/TIER: 10 CASE COUNT:  120 WRAP TYPE:  Fruit pocket specific to      

                                               Flavor  
 

 

 

Item 

 

 

 

Case UPC 

 

 

Servings P/ 

Case 

 

 

Net 

Weight 

 

 

Gross 

Weight 

 

 

Case 

Length 

 

 

Case 

Width 

 

 

Case 

Height 

 

 

 

Case Cube 

 

 

 

Tie/High 

1401-3 Cherry 

Fruit Pocket 2oz 

100 3881700405 5 120 15 lbs 17 lbs 24.25” 11.25” 5.75” .91 10 x 6 

 

 INSERTS:  Handling Instructions, Yellow Sheet (1 per case locate at top layer) 
 

CODING REQUIREMENTS: 
MASTER CASE:  Product Code Count - Size – (Net Case Wt.) 

   Flavor – Fruit Pocket – Julian – Year – Military Time - Line 

 

EXAMPLE: 1401-3 120 – 2.0 oz (15 lbs) 

  Cherry Fruit Pocket 101-1 12:00 1 

 

WRAP: Flavor, Nutritional Facts, Ingredient Statement 

 

OTHER PRINTING REQUIREMENTS: Commodity stamp not required 

 

I CERTIFY THAT THE ABOVE INFORMATION IS TRUE AND CORRECT AND THAT THESE PRODUCTS 

DO MEET THE MEAL PATTERN REQUIREMENTS AS STATED. 

 

 

 

    

 

Doug Hollist, Quality Assurance Manager  Mary Dal Porto, Senior Director R & D/QA   

Horizon Snack Foods, Inc.    Horizon Snack Foods, Inc. 

Updated 5/24/2016     Updated 5/24/2016 


