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LEGAL DESCRIPTION
80% Plant based fat

TOTAL SHELF LIFE

270 days

STORAGE ADVICE

Keep refrigerated max 7°C
Suitable for freezing

Use within 1 month of defrosting

BRAND

Be Better My Friend

HS CODE
15171090

GTIN CODE

8710472 000935 (500 g)
8710472 000942 (16 x 500 g)

SPECIFICATION
1001708

DESCRIPTION

Be Better Plant-based Butter Alternative 16 X 500g

DATE
28.07.2022
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= INGREDIENTS

. » Vegetable oils and fats (shea butter, coconut oil* rapeseed oil),m
' water, emulsifiers: mono and diglycerides of fatty acids,a
'sunﬂovver lecithin, acid: citric acid, preservative: E202 naturala
' flavour. a
. *organic coconut

= END PRODUCT INGREDIENT DECLARATION
= REQUIREMENTS

= Vegetable oils and fats (shea butter, coconut oil*, rapeseed oil
= water, preservative: E202, natural flavour
= *organic coconut

» ALLERGENS AND DIETARY INFORMATION

= Vegetarian Yes
= Vegan Yes
= Free from artificial colours Yes
= Free from artificial flavours Yes
= Free from irradiation Yes

Free fromm GMO conforms Reg EU1829/2003 Yes

a Wheat

Rye

Barley

Oat

Spelt
Kamut
Gluten
Crustaceans
Egg

Fish
Peanuts
Soy

Milk
Almonds
Hazelnuts
Walnuts
Cashews
Pecan nuts
Brazil nuts
Pistachio
Macademia

PRESENT
No
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. = 100% PLANT-BASED | VEGAN NUTRITIONAL INFORMATION

* Based on NEN 8292 analysis

PER 100G %RM (1006)
Energy (Kj) 2960 35
= Energy (kcal) 720 36
= Fat(9) 80 14
= Fat of which — saturated (g) 44 220
= Fat of which — monounsaturated (g) 26
= Fat of which — polyunsaturated (g) n
= Carbohydrates (g) 0
= Carbohydrates of which — sugars (g) 0
a Fibre (9) 0
= Protein (g) 0
= Salt—Sodium (g) 0
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» MELTING BEHAVIOUR
: BEBETTER ANIMAL
. BUTTER BUTTER
= Temperature (°C) solid fat solid fat
. content % content %
"0°C 51-59 56-64
: 10°C 31-39 43-5]
n20°C 8-14 14-22
230°C 0-4 1-7
:35 C 0-3 0-3
= Melting point °C 30-33 30-33
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PRIMARY PACKAGING

Nett weight (g)
Cross weight (g)
Packaging material:

= CHEMICAL / PHYSICAL  min max Nuts
= Moisture % 18.9 199 Celery
= pH 35 45 Mustard
- Sesame
: MICROBIOLOGICAL End of shelf life UoM S
= Total plate count 2.000 cfu/g Molluscs
= Yeasts 100 cfu/g
= Moulds 10 cfu/g
» Enterobacteriacease 50 cfu/g
= Salmonella absent /259
SECONDARY PACKAGING TERTIARY PACKAGING
Units per layer
Number of units (pieces) 16 Layers per pallet
Net weight (9) 8.000 Weight full pallet (kg)
GCross weight (g) 8.268 Height full pallet (cm)

Outercase I*w*h:  343*261*118mm Pallet size

10

10

851

133 (incl pallet)
80 x120 cm

= CERTIFICATION

EPrimary and secondary comply
:vvith EU regulations.

= Wrappers are DOC certified.
:AII paper is FSC certified

=IFS Certificate (exp 24.06.2023).

SUPPLIER

Smilde Foods B.V

Postbus 200

NL- 8440 AE
HEERENVEEN
The Netherlands



