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PepsiCo Foodservice Dietitian 
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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.
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Product Product Grams Oz. Eq. Approx. 

oz. gram Creditable Grain Number 

weight weight Grain of Chips 

1.25 
OEG 

1 oz. 28 g 21.82g ~9 

.75 oz. 21.2 g 16.34g 
1.0 

~7 

1.5 oz. 42.5g 32.77g 
2.0 

OEG 

~14 
OEG 

Nutrition Facts

16 servings per container
Serving SizeAbout 9 Chips (28g)
Amount Per Serving

Calories 140

% Daily Value *

Total Fat 6g 7%
Saturated Fat 0.5g 4%
Trans Fat 0g

Cholesterol 0mg 0%

Sodium 105mg 5%

Total Carbohydrate 20g 7%
Dietary Fiber 1g 5%
Total Sugars 0g
Includes Added Sugars %

Protein 2g
Vitamin D 0mcg 0% • Calcium 0mg 0%
Iron 0.3mg 0% • Potassium 40mg 0%
*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.

INGREDIENTS: CORN, VEGETABLE OIL (CORN, CANOLA, 
SOYBEAN AND/OR SUNFLOWER OIL), AND SALT.
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