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PACKAGING3 
A JX&M@i@‘Company 

-- 

TO: Geraldine June - FDA January 2 ,2OOl 
FAX 202-205-4594 

, : - . 
CC: Norm Patterson - Senior V.P. - 

FM: Phil Laughlin - Reg ional Sales Manager 

RE!: Federal. Egg-Carton Labeling Ru le __~.-- .__” _  -- -. 

As the largest foam egg packaging manufacturer in the country, we want to comply w ith  this .- .- ._ ruling ~~s~qr.ii~kIy as possibl& 
--proceed. -- ~-- 

In order to do so, \Ne..wouldZp@eciate clarification before we 
_ 

_ 

: Point #7 on page 76097 o f the Federal Reg ister/Vol. 65, No. 234, reads as follows: “. $1 
mandatory IabeIiiiformation be placed .on the label w ith  su~h,~o~i~uo~~ess as to render it 
likely to be read and understood by ordinary individuals under cu,stomary conditions o f use.” 

I wou ld like to confirm that our plan to add this label near the mandated nutrition labeling is 
acceptable. Under customary conditions o f use, ordinary individuals open egg cartons to check 
the eggs -before: purchasing. At that point, this information becomes conspicuous, and likely to 
be read.,. I’ve a ttached the format we intend to use. Once confirmed by you, we can begin 
printing this in all Do lce cartons immediately, thus ensuring complete conversion well ahead o f 
the deadline. 

Please call me at your earliest convenience upon your January 3rd return. 

Best regards, 

Phil Laughlin 
Do lce/Decatur 

Attachments 

.\\ld\vest Division ? 1 10 Patterson Street. P 0 Bo\ 464 3~catur, IndIana 46:33-0469 Fax (2 19) 728-9958 (21?’ -28-2161 
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-a ND 8 EGG.FOR 

Nutrition 

Facts 
;+uJ’c”.;,” SW ~-V*-MII JCDY+ 

8% Sodium 70mg 3% 

Sew. Size Sat. Fat 1.5g 8% Total Garb. lg @3b 
1 Extra Large Cholrst. 240mg 79% 
Egg (SS$------ .- 

Protein 7g-_-!_~~ 

Servings-6 V~.~1A8%oVnaminC~*Calciwn2%;Iron4% 

I 

Calories 80 
Fat Cal. 45 

Not a sianificant source of Oietatv Fiber or Suaars 

AmounvB4nlyl %ov* Afrsoww*owhyl %wP - 
Total Fat 4.6g 7% Sodium 66mg 3% - 

Sat. Fat 1.5g 8% Totaf C&b. lg 0% 
Cholest. 215mg 71% Proteiti 6g 10% 

SAFE HANDLfNG iNsTRucTIONs: TO pW6fIt i1he8S 
from bacteria: keep eggs refrigerated, cook eggs until yolks 
are firm, and cook food8 containing eggs thoroughly. 

Nutrition 
Facts 
Sew. Size 

1 Medium 
‘3s Wg) 

Servings 6 

AmounUseWIW %DV*  AmounthonIng %ov* 

Total Fat 4g 6% SodiUm 65mg 2% 
XFat 1.59 8% Total Carb, lg 0% 
Cholest. 190mg 62% Protein 6g 10% 
Warnin A 6% * Vitamin C 0% l Calcium 2% l Iron 4% 

I Calorie5 70 
Fat Cal. 35 

SAFE HANDLING INSTRUCTIONS: To prevent illness 
from bacteria: keep eggs refrigerated, cook eggs until yolks 
are firm, and cook foods containing eggs thoroughly. 

Facts 
Sew. Size 

1 Extra Laae -.______ --. 
Egg W W  

Servings 8 

Total Fat 6g 8%. Sodium Mmg 3% 
Sat. Fat 1.5g 8% Tutat Cart?. lg 0% 

‘Cholest. 24OmgIS% Protein 7g 15% ‘.i. - _.- I ._ _.“.. 
~~~nA~~oVnaminCOO/.*Catcium20/b*I~4% 

I 

Calorlts 80 
Fat Cal. 45 

‘Percent Da& Vake (Dv) are based MI a 2.000 ca~ocie disl Not a significant source of Oietary Fiber or Sugars 

Nutrition 
Facts 
Serv. Size 

1 Medium 
Em Wg) 

Servings 6 
Calories 70 

Fat Cal, 35 

rbmountlssrving ?+V* AmowVs.wIng %ov* 
Tot&l Fat 40 6% Sodium 5Sma 2?6 I 

s& Fat 1.5g 8% Total Carb. lg 0% 
kholest. 19Omg 62% Protein 6g 10% 
Viin A 6% * Vitamin C 0% l Calcium 2% l Iron 4% 

~Pwcenl a&ily v&+3 (DW are 
based on B  2.000~&Mfk diet. 1Vot.a significant souree of Oietary Fiber or Sugars. 
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Nutritian Facts 
Serving Size 1 egg (44g) 
Servings 18 

‘Percam Daily Vat&s are based on a 2.0~ 
calorie die;. Your daiv vatws may ba h@w or 
lower depending on your cabde meds. 

cablies ?ma 2.wo 
Total Fat 

Sat. Fat 
ChObSbfOl 
- 
Tolak Catbdwdrale 

obtery Fiber 
P&bl  

Serving Size 1 egg (639) 
Servinas 18 

Amount P&Smimg 

Calories 90 Calories from FaG 
- -70 .Dsi ly-V&m 

Total Fat 5a 8% 

Catorb 70 Calories fiord Fat 35 _______ -L 
K  Djslty ,VVJllue- 

Total Fat 40 8% 
caiorbs per grant 
FetS*Cart#hydmte4*Pmtain4 

JUMBO EGG 

Sat. Fat 2a 10% Sat. Fat t.59 8%’ 
Cholest. JSgrng 6% 
Sodium 5Smg i% 
Total Less Mlafn7i-zi 

I  

Cholest. 270mg 89% 
Sodium 80mg 3% 
Total Car-b. Less than la 0% 
Protein 8a 15% Protein 6g lq% 

Viia’min A  6%’ * Vit&nin I$ ‘_ox 
Calcium 2% * iron 4% 

SAFE HANDLING lNSTRlJCilONS: 
To prevent illness from  bacteria: 
keep eggs refrigerated+ cook eggs 
until yolks are firm , and cook foods 
containing eggs thoroughly. 

SAFE HANDLJNG tNSTRUCTtONS: 
To prevent illness from  bacteria: 
keep eggs refrigerated, cook eggs 
until yolks are firm , and cook foods 
containing eggs thoroughly. 

Vitamin A 8% l Vitamin C 0% 
Calcium 4% l iron 6X 
Not a significant source of Dietwy 
Fiber or Swam. 

Not a significant source &Dietary 
Fiber or Suaars 

-.^  Nut’kition i%iiSe 
Serving Size 1 egg (569) 
Servinas 18 

__il(_ --,-- 2.-s._ ---&La -.-, ----. 

‘PemenI Dal 
&Xi9 dbl. ? 

Values ara basad a\ a 2,~Gu 
0~ daily valu& may be hiSher or 

lower depanding on your calorie rwdri. 
-N~trjt;o~ -~~~~ 
Serv& Size 1 egg (36g) 
S8IvinaS 18 

~Pwcetlt0 . 
3 

Vaklesafebandona2aoS 
oebhdkt arde3yvaloelmaybehighefor 
bw3rdepsncrurOonyoufcebdeneeds. 

calories 2,ooo 

.___ _“._ ..-.. -I 
pg&wJfwQrfi!?t __ .L- .._ . 
Fat9 l bbohydrate 4 l Protak 4 

, 
~crrlorlis”6o ‘Calories from Fpt 30 I 

Amount Per Swv!ng 

Calories 80 Calories from Fat 45 

EXTRA LARGE EGG SMALL E@G Sodium 70ma 
Total Carb. Less than lg 0% 
Protein 7g lS% 

Vitamin A 6% l Vitamin C 0% 

Tot@1 Garb. ISSS than tg ‘0% 
Protein 5g 143% 

Vitamin A 4% i ‘Vitamir+ C ‘0% 
SAFE HANDLING IMSTRUCTIONS: 
To prevent itlness from  bacteria: 
-keep eggs refrigerated, cook eggs 
1 until yolks are firm , and cook foods 
/containing eggs thoroughly. 

SAFE HANDLING INSTRUCTIONS: 
To prevent illness from  bacteria: 
keep eggs refrigerated, cook eggs 
until yolks are firm , and cook foods 
containing eggs thoroughly. 

Calcium 2% Iron 4% Calcium 2% Iron .4% 
Not a signifkant source of Dietary 
Fiber or Sugars. 

Not a signifitint source of Di&qty 
Fiber dr Suaars. 

‘Percent Da’ 
xbde diet. ? 

Wues are basad on a Z.ooO 
our daity velues may be hi@ar or 

ower depeniling on your dotie med.% 
Nutrition Facts 
Serving Size 1 egg (509) 
Servings 18 

Amount Per SW&S 
Calories 70 CaloriesfromFa140 

%  Daily V & m  

Cabties 2.003 2.500 
total Fat Lessthan Bsrt 600 

Set. Fat 
:holeeterd 
%dlum Lass than 2.4UOmS 2,400mg 
rodel: cartlohvdrate 
Dietary Fiber 

“rotein 

&brim per gram 
‘ai 9 l Carbohydrate 4 l Protein 4 

Total Fat 4.59 
Sat. Fat 1.5g 

Cholest. 215ma 
LARGE EGG 

Sodium 65mg 3% 
Totat Carb. Less than lg 9% 
Protein 8a 10% 

SAFE HANDLING INSTRUCTIONS: 
To tirevent illness from  bacteria: 
Keep eggs refrigerated, cook eggs 
until yolks are firm , and cook foods 
containing eggs thoroughly, 

Vitamin A 6% l Vitamin C 0% 

Ni. _ significant source of Dietary 
Fiber or Suaars. 

excell#26581 12-I 3-00 
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F U L L V O L U  
N L E i W E G G  .m  

- 

_  h tritio n  F -ac ts 
Se r v i n g  S i ze  1  e g g  ( 6 3 9 )  
Se r v i n gs  1 2  

A m o u n t  PII  smw l n g  
Ca lo r i es  9 0  Ca lo r i es  f r om F a 1 5 0  

V i t am in  B - 1 2  1 0 % . P h o s p h o r u s  1 0 %  
Z inc  4 %  _  

No t  a  s ign i f icant  s o u r c e  of  D ie ta ry  
F i be r  o r  Suga r s .  

N u tr~ t.io ~  F a t 
Se r v i n g  S i ze  1  e g g  (Mg )  
Se r v i n os  1 2  

-  

V im i n  6 - 1 2 ~  8 %  * P h o s p h o r u s  8 %  
z i k i c4?&  

Not  s s ign i f icant  s o u r c e  of  Dieta ry  
F ibe r  o r  Suga r s .  

l  P r m i m  C M @  V e l u e s  a r e  b a w d  0 1  e  2  0 5 3 0  
ca lo r i e  d ie t  Y o u r  da i ty  ~ ~ 4 s  m a y  h e  h i& r o r  
l owe r  c b w n d i n g  o n  yeu r  ceb r b  neeus .  

cabt ies  2 .wo  2 . 3 0 0  
Tota l  Fat  

SetFat  
Les than  6 6 g  
i .ess lhan m l  2  

Ca lcw ies .70~  C @ y i e s  f r om Fat  3 6  
%D* l t@AU. .  

Tota l  Fat  5 g  8 %  
Sat .  Fat  2 g  1 0 %  

Cho les te ro l  2 7 0 m g  8 9 %  
S o d i u m  8 0 m g  3 %  
Tota l  Carb .  l g  7 %  
P ro te i n  8 0  1 5 %  4  

J U M B O  E G G  
V i t am in  A  6 %  l 

Ca l c i um  2 %  * rr* 4 %  
Th i am i n e  2 %  l Ribo f l av i n  1 5 %  
V i t am in  B - 6  4 %  * Fo ta te  6 %  

V i l am in  A  8 %  l V i t am in  C  0 %  
Ca l c i um  4 %  * I r on  6 %  
Th i am i n e  2 %  l Ribo f l av i n  2 0 %  
V i t am in  B - 6  4 %  l Fo la te  

S A F E  H A N D L I N G  INSTRUCt IONS:  
To  p reven t  i l i ness f r om bacte r ia :  k e e p  e g g s  
re f r i ge ra ted ,  cook  8 g Q s  unt i l  yo lks a r e  f i rm, 
a n d  cook  f oods  c o n t a i nAQ  e g g s  t h o r o ugh&  I 

N u tritio n  Fac ts 
Se r v i n g  S i ze  1  e g g  ( 5 6 g )  
Se rv i nc l s  1 2  

N u tritik Fads  
Se r v i n g  S i ze  1  e g g  ( 3 8 g )  
Serv i i t as  1 2  

V i t am in  B - 1 2  l o%*  P h o s p h o r u s  III%  
Z inc  d %  

V im i n  B - l  2  6 %  0  P h o s p h o r u s  6 %  
m 2 %  

No t  a  s ign i f icsnt  s o u r c e  of  D ie ta ry  
F i be r  o r  Suga r s .  

No t  s s ign i f i in t  s o u r c e  of  D ie ta ry  
F i be r  o r  Suga r s .  
m n c m  9  Vpk r s r  a r e  b a w d  o n  a  2 , 0 0 0  
cab r i edb t .  cwda l y va l u b rmaybeh iQhe r o r  
bwrdsga fngonywrcc l b r j smods .  

A m w n t  P e r  s ew i ~  

Ca lo r i es  8 0  Cs lo r i es f r omF~  
%  Da i l y  V& r .  

Amduk t  p.r‘bdw l n‘ -  
Ca l o r $es  6 0  Ca lo r i es  f r om F & 4 0  

‘Pe rcen t  De i l y  V a l u e s  a r e  b a p e d  o n  a  ? , o o O  
ca lo r i e  d ie t  Y o u r  da i l y  va l ues  m a y  b e  h i g h e r  o r  
b & r  d e p 8 n U i n g  o n  you r  c & d e  rmede .  

CakMes  2 4 X 0  2 b 5 0 0  
Tota l  Fat  Less lha r l  e t i g  

P tO t& l  

E X T R A  L A F t g E  E G G  

%  Da l l y  V a i u a  
Tota l  Fat  3 %  S %  

Sat .Fat  j g  ‘6 %  
Cho les tens l  1 6 O m g  5 4 %  
S o d S u m  6 O m O  3 %  
Tota l  C#t.  Q g  0 %  
Prb ts i i n  5 a  1 0 %  

L  Ae* t e rG  2 4 0 m g  
S o d i u m  7 O m g  
Tota l  Carb .  l g  
P ro te i n  7 a  J  

S M A U . E G G  V i t am in  A  8 %  l V i t am in  C  0 %  
Ca l c i um  2 %  l I r on  4 %  
Th i am i n e  2 %  * R ibo f l av i n  1 5 %  
V i t am in  B - 6  4 %  l Fo la tex  

V i tam; l r  A  4 %  ‘0  V i t am in  $  0 %  
Cak i um  2 %  l I ron 4 %  
Th ia r r i i i e  2 %  i R ibo f lav in .  1 0 %  
V i t am in  B - 6  2 %  * Fo fa te  4 %  

S A F E  H A N D L I N G  INSTRUCTIONS:  
To  p reven t  i l tness f r om ba i r i i :  k e e p  e g g s  
tefrbfated. cook  C Q Q S  unt i l  yo lks  a r e  f i rm, 
a n d  cook  f oods  Con t a i n i nQ  e g p s  t hO rOuQh l y .  I 

I N u tritio n  Fac ts 
Se r v i n g  S i ze  1  e o n  0 3 w  
Se r v i n os  1 2  

‘JJ \“-w 

V i t am in  B - 1 2  8 %  8  P h o s p h o r u s  8 %  
Z inc  4 %  I 
No t  a  s ian i f icant  s o u r c e  of  D ie ta rv  i 

I ” - -  
nFa t 4 0  

F i be r  o r - suga rs .  
I 

‘Pe r cen l  Da i  V & e t  a r e  b a s e d  o n e  2 1 M o  
ca lo r i e  @ e t. ?  o u r  de i ty  va l ues  m a y  b e  h i g h e r  o r  
b w e r  d e p e n d i n g  a n  you r  ceb r i e rwde .  I 

A m o u n t  P e r  S e w i n S  
Ca lo r i es  7 0  Ca lo r i es  f r on  

%  Dai fy  V a l u e  
Tota l  Fat  4 .59  7 %  I C a b & a  2 . 0 0 0  2 , 5 0 0  

Sat .  Fat  1 3  - is 
Tota l  Fat  L e es t h an  6 5 0  ,I 

D  Sat :Fat  Less  t h an  is 
Chd rsb r o l  L e es t h en  3 O U m g  
S o d i u m  
Tota l :  Ca r bohyd r a t e  

D ie ta ry  F ibe r  
P ro t e i n  

7 i9 (  
v 

S o d i u m  6 5 m g  
L &  

Tota l  Carb .  l g  - 0 %  
P m te in 6 0  ta%  

a n d  cook  f oods  con t a i n i ng  e p g s  thoraugft fy.  

V i t am in  A  6 %  l V i t am in  C  0 %  
Ca l c i um  2 %  * I r on -  
T h i a m i n e  2 %  l R i bo f l a v i n 1 5%  

in  B - 6 4 %  l Fo la te  6 %  

exce I I #26581  1 2 - 1 3 - 0 0  


