
Over a century ago, The J.M. Smucker Company established a commitment 
to using the highest quality ingredients and food safety standards. 

Five generations in, consumers rate Smucker’s® higher than  
any other brand for quality, trustworthiness and flavor.1

Transparent Sourcing
Our system of sourcing ensures we know where every ingredient 
in every spread comes from. We track individual portion control cups 
for unmatched accountability.

Supplier Relationships
We are committed to a supply chain that is always mindful of economic, 
environmental and social impacts. Our relationships with agricultural partners 
have spanned generations, and are built on years of understanding and trust.

Smart Manufacturing
Each spread is processed and packaged in-house to ensure traceability, safety 
and quality. Our form, fill, seal production minimizes exposure to air.  
In addition, freshness coding (on the reverse) tells the full story  
of each cup down to the manufacturing line and time it was produced.

Meet the Lineup
Fruit Jam, Jelly 
and Preserves

• Over 15 varieties including  
   sugar-free options
• Natural varieties use no  
   high-fructose corn syrup, 
   no artificial flavors or colors
• Always Grade A fancy fruit

Peanut Butter

• Made in-house with only  
   the freshest peanuts
• No oil separation or trans fat 
• The highest peanut 
   guidelines

Honey

• Always 100% Grade A pure honey
• No artificial flavors or colors
• Filtered to remove   
   particulates and prevent  
   crystallization

Syrup

• Available in a variety of sizes  
   with sugar-free option
• Natural variety uses  
   no high-fructose corn syrup,  
   no artificial flavors or colors

Accountability 
in Every Link of  

the Supply Chain

Confidence
in Every Cup



Each portion control cup includes a born-on date code on 
the bottom. By checking that code against product shelf life,  

you can be sure every cup meets your standards for freshness.

Fruit Jam, Jelly and Preserves
180 days

Peanut Butter
270 days

Honey 
180 days

Syrup 
365 days

CC 
= Cup Mold

# for the Case

P 
= Manufacturing 

Location

LL 
= Manufacturing 

Line

Freshness Coding

Julian Dates
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1Datassential, Smucker’s Tabletop, November 2019

Jan	 1-31
Feb	 32-59
March	 60-90

April	 91-120 
May	 121-151
June	 152-181

July	 182-212
Aug	 213-243
Sept	 244-273

Oct	 274-304
Nov	 305-334
Dec	 335-365

The Julian system numbers every day of the year in order (1-365).
Below are the numbers that fall within each month.

Y  
= Year

DDD 
= Julian Day 

(135 of 365 = May 15)

Shelf Life

Example

This syrup is the 23rd  
case manufactured

on July 3, 2019 at
plant 1 on line 53.

Dedicated to
Freshness


