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BEAN BETTER® TRYFFEL-BLACKROOT £ Gluten free
GALANTIN 0,6 KG SALES ITEM 5PCS /3,0 KG ; = clomeoliee
FERMENTED FAVA BEANS % Lactose free
S Milkless
Lactovegetarian
Vegan
Lacto-ovo-vegetarian
Eggless
S Energy 565 Kj /135 Kcal
S Fa, 732
= of which saturated 5,4 ¢
= Carbohydrates,  1,4¢g
[ of which sugars 1,2 g
©  Protein 125¢
= Salt 12 g
BB® TRYFFEL-BLACKROOT GALANTIN 0,6 KG SALES ITEM5PCS/3,0KG : =
* FRESH PRODUCE / VACUUM / PRESERVATION UNDER +6 °C 2o TTTTrrnmmmmmmmmmmmmmeneenes o
* SHELF LIFE 90 DAYS FROM PRODUCTION : country of ma"“fa‘tl\:'ge: Finland
* SHELF LIFE OPENED IN THE REFRIGERATOR 5 DAYS : Whoa )
Product ID: 469 ; Gluten X
Raw material: Fermented fava beans (Finland), : Fish X
blackroot, pumpkin, beetroot juice, white wine, rapeseed oil (Finland), : Seafood X
sea salt (1.38%), garlic powder, onion powder, smoked paprika, : Egg X
white pepper powder, truffle oil, vegetable fiber, vinegar, sugar ! Groundnut X
Type of food: Redy to eat food component Soy X
Method of manufacture: Fermented, cooked : Milk X
Raw material (classification): Legume Products : Lactose X
Dishes (classification): Mixed Walnut-Almond X
Edible portion: 100 % Celery X
.o -Nouou.r.Eo. --------------------------------------------------- : Mustard X
» The p.roduct can be served cold or warm Sesame. . X
» Heat the product in the microwave or oven : Sulfur dioxide X
* The product's carbon footprint per serving is 0.4 kg C02-eq/kg. : Sulfate X
* Does not contain ingredients of animal origin « Vegan - Lupine X
Manufacturer: Ferm Foods Oy Ltd « Karamalmintie 2 « FI 02630 ESPOO  : Molluscs X

« Tel: +358 45 6979258 / +358 40 506 1156 *info@fermfoods.fi « fermfoods.fi -

/ ﬂg : The facility does not handle
o s : roducts that cause allergens
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100% plant based Vegan High fiber High in protein 6 47 9 8 1 0 8 9 6 4 6 9




