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PRODUCT DESCRIPTION:

Vegetable burger with kidney beans, beetroot, bulgur, soy beans and carrots; flavoured with savory and
mustard. Round shape with a crusty beetroot breading, pre-fried, shock-frozen.

Appearance/colour: vegetable burger with a beetroot breading, pieces of kidney beans and beetroot

visible
Odour/taste: like beetroot and beans, no off-odour/-flavour
Texture: crunchy surface with mellow inner core
Weight: ~100g per piece

The used ingredients are in accordance with the valid Ardo Austria-Frost-Specifications.

INGREDIENTS:

Vegetables (Beetroot 17%, Kidney Beans 9%, SOY BEANS, Carrots 5%), Water, Crumb (Beetroot 5%, Potato,
Yeast), Sunflower oil, Bread crumbs (WHEAT FLOUR [GLUTEN], salt, yeast), Cooked BULGUR (GLUTEN) 5%,
Potato Flakes, WHEAT FLOUR (GLUTEN), Horseradish Compound (Horseradish, Vinegar, Sunflower Oil, Water),
Corn Starch, MUSTARD (Water, MUSTARD SEED, Vinegar, Sugar, Salt, Spices, Flavoring), Salt, Dried
Vegetables (Onion, Tomato, Garlic), Herbs, Lemon juice concentrate, Garlic powder.

ingredients % components / additives

Water

Beetroot 17

Beetroot Crumb Beetroot 5%, Potato, Yeast

Sunflower QOil

Kidney Beans 9

Bread Crumbs Wheat Flour, Salt, Yeast

Soy Beans

Cooked Bulgur

Carrot

Dried potatoes (99,2%), emulsifier E471 (mono-& diglycerides),
Potato Flakes stabilizer E 450i (disodium pyrophospate), antioxidant : rosemary
extract, E 330 citric acid)

Wheat Flour

Horseradish 65%, Vinegar, Sunflower Oil, Water, Acidifier: Citric

Horseradish Compound Acid, Antioxidant: E224 (Sulfit)

Corn Starch

Mustard Water, Mustard Seed, Vinegar, Sugar, Salt, Flavour, Spices

Salt

Dried Vegetables Onion, Tomato, Garlic

Herbs

Lemon Juice
Concentrate

Garlic Powder

PREPARATION INSTRUCTIONS:

Oven: Place the product in a single layer on a baking sheet. Bake in a pre-heated oven at 200°C
for 18 -20 min., turning once.
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MIKROBIOLOGICAL LIMITS:

target maximum unity
Aerobic plate count 500.000 1.500.000 cfulg
Enterobacteriaceae 1.000 10.000 cfulg
E. coli 10 100 cfulg
Yeasts and moulds 1.000 5.000 cfulg
Listeria monocytogenes 10 100 cfulg
Salmonella neg./25¢g

UTRITIONAL VALUES: (average per 100g, analysed values)

Energy 878 |kJ
Energy 210 | kcal
Fat 9,7 g

of which saturated fatty acids | 1,2 g
Carbohydrates 241 |g

of which sugar 29 g
Dietary fibres 4,1 g
Protein 45 g
Salt 11 g
ALLERGENS:

yes | no comment (source if “yes”)

Cereals containing gluten (wheat, ..) and products X Wheat Flour, Cooked Bulgur

Crustaceans and products

Egg and egg products

Fish and fish products

XXX |X

Peanuts and peanut products

Soybeans and soybean products X Soy beans

Milk and dairy products (incl. lactose)

Nuts and nuts products

Sesame seeds and products

XXX |X

Celery and products

Mustard and mustard products X Mustard

Sulfite > 10 mg/kg X Horseradish Compound, Mustard,
Potato Flakes

Lupine and products X

Molluscs and products X

PACKAGING:
product packaging: bag a 1 kg
Sales unit: 10 bags in a carton
Netto weight: according to FPVO 1993 (TU1 = 975q)
The average of one batch must not be lower than 1.000 g
Coding of batch: Lot code 91LYDDD hh:mm

Shelf life MM YYYY
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FOOD LEGISLATION:

The product complies with the Austrian and EU food law and is free of pathogene microorganism.

DECLARATION OF NON-GMO

Hereby Ardo declares that none of our products, produced, packed, delivered and sold are
genetically modified. None of the ingredients contain any genetically modified organism. No
biotechnology or processing agents produced by means of gentechnology have been used during
production. The product complies with the European non-GMO regulation (EG) nr. 1829/2003 and
1830/2003.

TRANSPORT: -18°C or colder
STORAGE: -18°C or colder
SHELF LIFE: 24 months
QM: Version:
Date 05.02.2021
Name S. Vockathaler

Reason for change




