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�������������������������������J�����	 ���������������������������������	����������������������������������	
�B��	 ���������������������������������	�B���	�

�����>���G������;�!'&���D!�$&3���!#������$�#��.;D�/��!�� !!����#� ��&%�'� ��$�#&����&���%��!�'�"�3!-���������'�;D�'!�&$�#�%6��@!5�"����'!�&$�#�%�'�"�3!-�'��#'�-��#��'�&%�#,�����;D���!�� !!��'!�%�#!���!#%���&����--�!"�3� �����>6;3��%��#!�������>�� ���¡ ���--�!"��$�#&����&���%¢�;D��'!�&$�#�%6

PepsiCo Foodservice Dietitian

Rachel Huber, MPH, RDN  972‐334‐4789



CASE GTIN: 0028400749930

NET CONTENT:  93.6 Ounces

FEATURES & BENEFITS

INSTRUCTIONS
Ready To Eat

ALLERGENS
CONTAINS MILK INGREDIENTS

Volume .02 Cubic foot

Storage & Handling Temperature
Minimum:  35 °F  Maximum: 85 °F 

Brand Owner PepsiCo Inc. Brand Owner

Brand Name Rold Gold

Manufacturer Frito-Lay

Minimum Life Span (days) 
From Arrival: 42 From Production: 70

Origin
Region: Country: US

INGREDIENTS: WHOLE CORN MEAL, ENRICHED CORN MEAL 
(CORN MEAL, NIACIN, FERROUS SULFATE, THIAMIN 
MONONITRATE, RIBOFLAVIN, FOLIC ACID), VEGETABLE OIL 
(CORN, CANOLA, AND/OR SUNFLOWER OIL), DRIED 
POTATOES, WHEY, AND LESS THAN 2% OF BUTTERMILK, 
ONION POWDER, SALT, GARLIC POWDER, SPICES, 
POTASSIUM SALT, NATURAL FLAVORS, MONOSODIUM 
GLUTAMATE, CORN MALTODEXTRIN, SUGAR, GUM ACACIA, 
CORN FLOUR, SKIM MILK, SODIUM DIACETATE, DISODIUM 
GUANYLATE, DISODIUM INOSINATE, CITRIC ACID, AND 
ARTIFICIAL COLOR (BLUE 1, RED 40, YELLOW 5). 
CONTAINS MILK INGREDIENTS

Cheetos Fantastix! Corn and Potato Snacks Ranch Flavored 0.9 Oz
01/01/2024

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.

GTIN Level Qty of Next
Level Item(s) H x W x D

Weight
Ti x Hi

Net Gross

0028400749930 Case 104 10.688 x 16.25 x
20.063  Inches

5.5 
Pound

7.83 
Pound 6 x 6

0028400749749 Each 1 5.613 x 4.95 x 1.25 
Inches 0.9 Ounce 0.9 Ounce

Nutrition Facts
Serving size 1 package

120
Amount Per Serving

Calories
% Daily value*

Total Fat 4.5g 6%
Saturated Fat 0.5g 3%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 115mg 5%
Total Carbohydrate 18g 7%

Dietary Fiber 1g 4%
Total Sugars 1g

Protein 2g

Vitamin D 0mcg 0%

Calcium 10mg 0%

Iron 0.9mg 4%

Potassium 180mg 2%

Not a significant source of added sugars.

* The % Daily Value (DV)  tells you how much a nutrient In a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition advice.

Ranch
8 Grams Whole Grains
Gluten Free
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