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Cod intrastat / Intrastat code 

Denumire furnizor/ 
Supplier name: 

Word Finest Meat Zandbergen 

 
Adresa furnizor / 
Supplier address: 

Industrieweg 66, 2382 NW Zoeterwoude 

Denumire produs / 
Product name: 

Beyond Meat Meatballs 

Cod produs /  
Product code: 

7532 
Tara de origine /  
Country of origin: 

The Netherlands 

 

SPECIFICATIA PRODUSULUI / PRODUCT SPECIFICATION 

Descriere produs / Product description 

Caracterictici organoleptice/ 
Organoleptic characteristics 

 

Aroma / Gust / Taste / Flavour 
Cooked meat like notes with sweet Italian herbal flavor and 
aroma 

Textura / Texture 
Firm meat-like texture with firm initial bite, cohesive chew, 
moist mouthfeel, and slight fatty mouth-coating. 

Culoare / Color 
Reddish pink to pink with purple to grey tones with flecks of 
spices & herbs. 

Greutate, bucata / Weight, piece 25 g 

Termen de valabilitate / Shelf life (in days) 180 

Conditii de depozitare / Storage condition       -18 °C 

Certificare / Certification  

Nr agreere unitate / Approval number plant  

 

 

Poza produsului / Picture of product 
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Limba: Romana,  

Language: Romanian, English,  
 
 

Eticheta bax / Box label 
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Limba: Romana, Engleza,  
Language: Romanian, English,  

 
 

Ingrediente / Ingredients 

 

Ingrediente % Origin/Origine Type/Tip 

Water  Proprietary  Proprietary  Proprietary 

Pea Protein* 14  Proprietary  Proprietary 

Rapeseed Oil  Proprietary  Proprietary  Proprietary 

Coconut Oil  Proprietary  Proprietary  Proprietary 

Flavouring  Proprietary  Proprietary  Proprietary 

Rice Protein  Proprietary  Proprietary  Proprietary 

Dried Yeast  Proprietary  Proprietary  Proprietary 

Stabiliser (Methylcellulose)  Proprietary  Proprietary  Proprietary 

Potato Starch  Proprietary  Proprietary  Proprietary 

Salt  Proprietary  Proprietary  Proprietary 

Potassium Salt  Proprietary  Proprietary  Proprietary 

Spices  Proprietary  Proprietary  Proprietary 

Herbs in variable proportion (Parsley, 
Rosemary, Sage, Basil & Oregano) 

0,5  Proprietary 
 Proprietary 

Apple Extract  Proprietary  Proprietary  Proprietary 

Garlic Powder  Proprietary  Proprietary  Proprietary 

Maize Vinegar  Proprietary  Proprietary  Proprietary 

Concentrated Lemon Juice  Proprietary  Proprietary  Proprietary 
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Onion Powder  Proprietary  Proprietary  Proprietary 

Pomegranate Extract  Proprietary  Proprietary  Proprietary 

Emulsifier (Sunflower Lecithin)  Proprietary  Proprietary  Proprietary 

Colour (Beetroot Red)  Proprietary  Proprietary  Proprietary 

Maltodextrin  Proprietary  Proprietary  Proprietary 

Carrot Powder  Proprietary  Proprietary  Proprietary 

   *Peas are legumes. People with severe allergies to legumes like peanuts should be cautious when introducing pea protein 
into their diet because of the possibility of a pea allergy. Contains no peanuts or tree nuts. 
 
   

Valori nutritionale / Nutritional values 

Declaratie nutritionala / Nutritional value 100 g  %CR* 

Valoare energetica / Energy value 1035 kJ / 249 kca  

Grasimi, g / Fat, g 18,0 g  

- acizi grasi saturati, g / saturates fat, g 5,2 g  

Glucide, g / Carbohydrates, g 4,4 g  
- zaharuri / sugars, g 0,1 g  

Proteine, g / Protein, g 16 g  

Sare, g / Salt, g 1,00 g  
   *Consumul de referinta al unui adult obisnuit (8400 kJ / 2000 kcal); Reference intake of an average adult (8400 kJ / 2000 kcal). 
 

Sugestia de pregatire / Preparation instructions 

- Store frozen.  
- Defrost Beyond Meatballs® in refrigerator before use.  
- Do not refreeze after defrosting.  
- Cooking equipment may vary. Cook until product has reached an internal temperature of 74°C.  
- Not recommended – microwaving, boiling in water, deep frying.  
Pan-Fry 
- Pre-heat large non-stick skillet over medium-low heat. Add Beyond Meatballs® and cook thoroughly, for at least 8-9 
minutes, turning balls continuously.  
Oven 
- Pre-heat oven to 190°C. Place Beyond Meatballs® on a baking sheet. Bake for 12-13 minutes, gently turning balls over 
halfway through 

 

  Caracteristici microbiologice / Microbiological characteristics 

Test / Test UM / Unit Standard / Standard 

Salmonella spp Negative/25g  

E. coli ≤100 cfu/g  

Listeria monocytogenes Negative/25g  

Aerobic plate count ≤100.000 cfu/g  

Coliforms ≤1.000 cfu/g  

Coagulase positive Staphylococcus aureus ≤100 cfu/g  
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Yeast / Mould ≤1.000 cfu/g  

 

Caracteristici fizico – chimice / Physical and chemical characteristics 

Criterii / Criteria: 
Unitate de masura/ 

Unit of measurement: 
Valoare min/ 

Value min: 
Valoare max/ 

Value max 

Cenusa / Ash Not specified   

pH / pH Not specified   

Proteina / Protein See nutritional values   

Grasimi / Fat See nutritional values   

Umiditate / Humidity Not specified   

 
 
 

Informatii despre alergeni / Allergen information 

*Peas are legumes. People with severe allergies to legumes like peanuts should be cautious when introducing 

pea protein into their diet because of the possibility of a pea allergy. Contains no peanuts or tree nuts. 

Prezenta in produs ca ingredient sau posibila contaminare 
incrucisata / Presence in product as an ingredient or possible 
cross-contamination with: 

Prezenta ca ingredient / 
As an ingredient 
Da/Nu / Yes/No 

Posibilitatea contaminarii 
incrucisate / 

Possible cross-contamination 
Da/Nu / Yes/No 

Cereale care contin gluten si produse derivate/ 
Cereals containing gluten and products thereof 

No No 

Orz si produse derivate / Barley and products thereof No No 
Crustacee si produse derivate /  
Crustaceans and products thereof 

No No 

Oua si produse derivate / Eggs and products thereof No No 

Peste si produse derivate / Fish and products thereof No No 

Gluten / Gluten No No 

Arahide si produse derivate / Peanuts and products thereof No No 
Soia si produse derivate / Soybeans and products thereof No No 

Secara si produse derivate / Rye and products thereof  No No 

Fructe de mare si produse derivate / Seafood and derivatives No No 

Grau si produse derivate / Wheat and products thereof No No 

Lapte si produse derivate (inclusiv lactoza) / 
Milk and products thereof (including lactose) 

No No 

Ovaz si produse derivate / Oats and products thereof No No 

Nuci si produse derivate / Nuts and products thereof No No 

Telina si produse derivate / Celery and products thereof No No 

Mustar si produse derivate / Mustard and products thereof No No 

Seminte de susan si produse derivate / 
Sesame seeds and products thereof 

No No 

Dioxid de sulf, sulfiti / Sulphur dioxide, sulphites. No No 

Lupin si produse derivate / Lupin and products thereof No No 

Moluste si produse derivate / Mollusks and products thereof No No 

Posibilitate de contaminare cu alergeni in timpul manipularii /  
Any handling of allergens even it is not a product ingredient 

No No 

 

  Trasabilitate / Trasability 

Data productiei / congelarii / Production date / frozen on: N.A. 
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A se consuma de preferinta inainte de / Best before: dd-mm-yyyy 

Lot / Batch: 

Zandbergen: unique six digit code 
Beyond Meat: N1B03-U122244 

- N: Production location code 
- 1B03-U12: item code 
- 2: last number of the production year 

244: Julian code of the production date 

 

Ambalare / Packing 

Articol/ 
Article 

Tipul ambalajului/ 
Type of packaging 

Nr. pungi/ 
cutii / No. 
bag /boxes 

Masa 
neta/Net 
weight, kg 

Masa bruta/ 
Gross 
weight, kg 

Dimensiuni 
(LхLхH) / Size 
(LxWxH), mm 

Material/ 
Material 

Culoare/ 
Colour 

7532 

Primar / Primary 
EAN:  

123000006850 5 
 

8 200 g 220 g 
165,1x120,65x
38,1 
 

Plastic tray with 
label sleeve 

Transpar
ent tray, 
multi 
coloured 
label 

Secundar/Secondary 
EAN:  

123000006862 8 
 

1 
1,600 kg 
 

1920 g 
 

244,4x165,1x1
80,9 
 

Cardboard brown 

Tertiar / Tertiary 
Depends 
on order 
amount 

     

    
 
      *Nr. cartoane / strat – 8; Nr. UM / strat – 48; Nr. straturi / palet – 7, nr. cartoane/palet – 56 /  
      No. cartons / layer - 8; No. units / layer – 48; Layers /pallet – 7, nr. cartons/pallet – 56;  
 

 

Conditii de transport / Transportation condition 

-18 °C 

 


