
Grains Based on Grams of Creditable Grains

Meal Pattern Contribution Statement

I certify that the above information is true and correct and that a 0.875 oz  ounce serving of the above
product (ready for serving) provides 1.00 oz equivalent Grains  when prepared according to directions.

I further certify that non-creditable grains are not above 0.24 oz eq. per portion. Products with more than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not
credit towards the grain requirements for school meals.

Product Name: Munchies® Munch Mix Snack Mix Product Code: 80488

Serving Size: 0.875 oz Date: 5/1/2026

Does this product meet the Whole Grain-Rich Criteria: 

Does this product contain non-creditable grains: 

Description of Creditable Grain Ingredient
Exhibit A Group (A -

 I) the Product
Belongs To

Grams of
Creditable Grain

Ingredient per
Portion (A)

Gram Standard of
Creditable Grain per

oz Equivalent (B)
Creditable Amount

(A / B)

Enriched Corn Meal (Cheetos Simply Minis
White Cheddar) Group B 1.72 g 16.00 g 0.1075 oz eq.

Enriched Wheat Flour (Rold Gold Heartzels) Group B 2.41 g 16.00 g 0.1506 oz eq.

Popcorn, Unseasoned (Smartfood White
Cheddar) Group I 2.25 g 28.00 g 0.0803 oz eq.

Whole Corn, Whole Wheat, Brown Rice Flour,
Whole Oat Flour (Sunchips Harvest Cheddar) Group B 3.32 g 16.00 g 0.2075 oz eq.

Whole Oat Flour, Whole Wheat Flour (Quaker
Oatmeal Squares) Group I 7.68 g 28.00 g 0.2742 oz eq.

Whole Wheat Flour (Rold Gold Heartzels) Group B 4.11 g 16.00 g 0.2568 oz eq.

Total Grains Based on Grams of Creditable Grains Creditable Amount: 1.00 oz eq.

_____________________________
Signature

_____________________________
Title

_____________________________
Printed Name

_____________________________
Phone Number

DISCLAIMER: The Product Formulation Statement (PFS) Workbook can be used by manufacturers to develop certified PFS
documents.  However, documents developed and printed using the PFS Workbook does not constitute approval by USDA.

Please note, USDA DOES NOT approve manufacturers’ PFS documents.

PepsiCo Foodservice Dietitian

Rachel Huber, MPH, RDN  972‐334‐4789



����������	��
�
����
�������
����������
������
�������
��������	��
�
������� !"#$
���� 
�!%
#�&�'
�()
(*
&
+,�&-
./-(.�
0.,
*�&�'(�+
(�
*�1..2*3
���� !"#���� 
�!%
(*
�2(+(42�
-.
4�
*�,5�6
.�
-1�
-,&7
0.,
89��
�6��&-(.�
&��.��-*
&�6
�.��-*
0.,
�
�:
�;3+,&(�3
���� !"#
���� 
�!%
#�&�'
�()
(*
#<&,-
#�&�'
�.</2(&�-
&�6
�2(+(42�
-.
4�
*.26
(�
89���6��&-(.�
&��.��-*
&
2&
�&,-�3=�>����?
@
A���=��?���� !"#$
���� 
�!%
#�&�'
�()
(*
&
+,�&-
./-(.�
0.,
*�&�'(�+
(�
*�1..2*3���� !"#
���� 
�!%
(*
�2(+(42�
-.
4�
*�,5�6
.�
-1�
-,&7
0.,
89��
�6��&-(.�
&��.��-*
&�6�.��-*
0.,
�
�:
�;3
+,&(�3���� !"#
���� 
�!%
#�&�'
�()
(*
#<&,-
#�&�'
�.</2(&�-
&�6
�2(+(42�
-.
4�
*.26
(�
89���6��&-(.�
&��.��-*
&
2&
�&,-�3��?��������?B22
/,.6��-*
&,�
�.6�
6&-�6
C(-1
D+�&,&�-��6
0,�*1
47D
6&-�
.�
0,.�-
.0
4&+3
E.-&-�
/,.6��-
-.(�*�,�
0,�*1
/,.6��-*3
F�*-,.7
/,.6��-*
-1&-
&,�
4�7.�6
-1�
D+�&,&�-��6
0,�*1
47D
6&-�3
#-.,�&-
,..<
-�</�,&-�,�
.�-
.0
6(,��-
*��2(+1-3�*�
�.6�
6&-�
.�
4&+
-.
,.-&-�
/,.6��-
*.
-1�
.26�*-
/,.6��-
(*
�.�*�<�6
0(,*-3
�*�
(�
7.�,
-.+.
<���G
/2&��
.�
6(*/2&7
,&�'
.,
(��2�6�
(�
�&-�,(�+
H
4.)
2���1�*3
�.�-&�-
I�/*(�.J..6*�,5(��
0.,
6(*/2&7
�;�(/<��-
./-(.�*3
KLMNOP �3��Q
��4(�
0..-?RLSTUP
@
VTWXMYWU
�POZPSTRNSP[YWYONO�


\
]J
 [T̂YONO�
�\
]J

ASTWX
�_WPS I�/*(9�.2&
�#ASTWX
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[Ŷ
mnop
�NWaP
�MTfRYa
ATUqrst

0-0028400-80488-2 

0-0028400-80487-5 

0-0028400-80488-2



����������	��
��	��
��������	��
��	�������������������������
�����������������	��
��	���������� !�"���#!$�#�%!��&�����!����&'$�#�!����!��������&�'()�*!������#!+�(�!�,'�"��-�&��#!$�#.$��!�������(�&�/(���&��/��0� !��#!$�#1��������()���&$,�-$2�(�&�'�(��'(�&���&��&(� �.& ��!�(�& (&�$(%$�'�.�$,�� !�"���!���&�'�&3!���4�5����6�7�8���4��69$2�'�������������!,��:�&$��;!���$,�<�&-0��6��������6=�&' �>!�?&�5@@�����6;!��&$�(�9$,/)����&��A�#��'$���(�
BCDEFG �����;�3$��%!!�6HCIJKG�7�LJMNDOMK��GFPGIJHEIGQOMOFEF���R��ST� QJUOFEF�����ST�
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Product formulation, packaging and promotions may change. For current information, refer to packaging. Information may also differ from 
package labels because of the limited space on some packages.

05/01/2026

0-0028400-80488-2

INGREDIENTS: WHOLE WHEAT FLOUR, WHOLE OAT 
FLOUR, POPCORN, ENRICHED FLOUR (WHEAT 
FLOUR, NIACIN, REDUCED IRON, THIAMINE 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), 
VEGETABLE OIL (CORN, CANOLA, AND/OR 
SUNFLOWER OIL), ENRICHED CORN MEAL (CORN 
MEAL, NIACIN, FERROUS SULFATE, THIAMINE 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WHOLE 
CORN, SUGAR, WHOLE WHEAT, CORN 
MALTODEXTRIN, WHOLE GRAIN BROWN RICE 
FLOUR, AND LESS THAN 2% OF CORN SYRUP, SALT, 
CHEDDAR CHEESE (MILK, CHEESE CULTURES, 
SALT, ENZYMES), WHEY, MALTED BARLEY 
EXTRACT, BROWN SUGAR, NATURAL FLAVORS, 
YEAST, REDUCED LACTOSE WHEY, MOLASSES, 
WHEY PROTEIN CONCENTRATE, BAKING SODA, SEA 
SALT, SOUR CREAM (CULTURED CREAM, SKIM 
MILK), BUTTERMILK, AMMONIUM BICARBONATE, 
CITRIC ACID, LACTIC ACID, ONION POWDER, MIXED 
TOCOPHEROLS (TO PRESERVE FRESHNESS), 
POTASSIUM SALT, ROMANO CHEESE (COW'S MILK, 
CHEESE CULTURES, SALT, ENZYMES), YEAST
EXTRACT, LACTOSE, PAPRIKA EXTRACT (COLOR), 
SODIUM CASEINATE, SKIM MILK, GARLIC POWDER, 
PARMESAN CHEESE (MILK, CHEESE CULTURES, 
SALT, ENZYMES), TORULA YEAST, REDUCED IRON, 
AND FOLIC ACID.

CONTAINS MILK AND WHEAT INGREDIENTS.
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