
Nutritional Analysis Form 

Please contact Lacy Bates if you have any questions. 

PO Box 3728 Bryan, TX 77805 
Office: (979) 846-9011    Cell: (979) 255-2531 

E-mail: Lacy@southwestmeat.org

COMPANY NAME:  ______________________________________________________ 

CONTACT PERSON: _____________________________________________________ 

PHONE: ___________________________________ EMAIL: _______________________               _________     

DATE SUBMITTED: __________________ RECIPE NAME: ____________________________________________ 

LABEL FORMAT (Select all that apply) 
   Standard Vertical     Tabular/Horizontal  Linear    Dual Column      Aggregate 

FORMULATION Be as specific as possible. 
Ingredients 
(include lean-to-fat ratio, boneless, skinless, etc.) 

Quantity Unit of Measure  
(pounds, grams, ounces, etc.) 

When nutritional specifications are not supplied, SMA will use USDA nutritional data. To ensure the most 
accurate Nutrition Facts panel, we recommend providing nutritional specifications for key ingredients, including 

hi-temp cheeses, marinades, and spice blends. 

Beginning Batch Weight: _________ End Batch Weight: ______________  

Batch Yield %:__________________   Serving Size: ____________________  

Household Serving Size:         (include 1 piece, 1 link, 1 patty, etc. if applicable) 

Servings per Container: ___________________ (enter specific number or “varied”) 
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