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BEAN BETTER® CLIMATE-FRIENDLY MEATBAI.L #  Cholesterol free NO

(BEEF & FERMENTED FAVA BEnN} S Lacosefree Ve

) = Low-salt YES

< lactovegetarian NO

& m.;\ “ Gluten free YES
| ; d '-I Lacto-ovo-vegetarian ~ NO
N F\;- Eggless NO
\ ] '-\'_‘[_./ SCI}I' free YES

Unsweetened YES

Milkless YES

Vegan NO

Energy 726 K/ 174 Keal
BEAN BETTER®: CLIMATE-FRIENDLY MEATBALL Fat 10g

{=2]

=
» FROZEN PRODUCT -18°C +## (Thawed product must not be re-frozen) : :_5 of which saturated 4,2 g
* SELF-LIFE: OPENED FOR 7 DAYS IN THE REFRIGERATOR : E Carbohydrates 5449

® ]

. S

E

» BEST BEFORE: READ THE PRODUCT LABEL of which sugars 1,7

Product ID: 292 : E:ilttem :33:[:;9
Sales item: ca375pes/x169=6,0kg : Fiber 3:49

Raw material: Beef 39 % (Finland), Fermented fava bean 26 % (Finland),  * ... ... ... .. ... oo i,
potato (Finland), egg (EGG) (Finland), water, onion {Finland), potato fiber, salt, -

phosphate, sauce browner (water, salt, food coloring (E150a), : .ﬂ.i;?em' ;ES
black pepper & allspice.) 5 Gluten NO
Type of food: Raw material, cooked. : Fish NO
Method of manufacture: mixed. Seafood NO
Raw material (classification): Legume products, meat product. Fgg YES
Dishes (classification): Legume preparation, meat product. : Groundnut NO
Edible portion: 100%. : Soy NO
Recipe: Put the frozen meatballs in a GN dish and heat with the : Milk NO
steam / baking program at 170°C for approx. 15 min. Serve the product. : Lactose NO
........................................................... : Walnut-Almond ~~ NO
« The carbon footprint of the product is about 1,63 kg C02-eq/kg - Celery NO
» Thawed product must not be re-frozen . Mustard NO
. , : Sesame NO
Manufacturing country: Finland : Sulfur dioxide NO
Manufacturer: Ferm Foods Oy Ltd. « Karamalmintie 2 » 02630 ESPOO : Sulfate NO
Tel: +358 50 369 8045 / +358 40 506 1156 » info@fermfoods.fi » fermfoods.fi Lupine NO
E Molluscs NO
SIGMATURE ///‘"‘"— éfrﬁAﬂTEf PLACE: 01.03.2023 Espoo
Mirsa Tamisto | |
vV ik
: 6" 429810 " 896292

High fiber High in protein



