Vegan Beef Burger Slider

/L\ICL Formulated with ICL functional ingredients
IMPACTING

BETTER FOOD™  Delicious and savory plant-based slider made with
a traditional binder that delivers on texture and taste

@ ALTERNATIVE PROTEINS
1

L|J {:-ﬂj? Expert solutions for an exceptional
consumer experience.

ROVITARIS® FBX 360
Textured faba bean protein
e Non-GMO and allergen-free
* Meat-like texture, appearance and color
» Neutral base adaptable to added flavors and colors
» Retains moisture and provides juiciness in final applications
« High in protein and naturally cholesterol-free

ROVITARIS® MC 300
Methylcellulose binding system
e Superior binding and texture control
» Meat-like structure, creating a firm bite at hot temperatures




Vegan Beef Burger Slider

Preparation instructions
Pan-fry: Heat a lightly oiled pan to medium heat and cook plant-based slider

for 3-4 minutes per side, or until internal temperature reaches 165°F.

Ingredients TOTAL % P
9 Nutrition Facts
[ About 1 Serving Per Container
Water 56.91% Serving size (100g)
-
ROV|TAR|S® FBX 360 2360% Amount Per Serving
Coconut oil 7.00% Calories 220
. % Daily Value*
Canola oil 5.00% TomiFali%g %
0, Saturated Fat 7g 37%
Natural flavors 3.45% Trans Fat 0g
ROVITARIS® MC 300 1.60% Cholesterol 0mg 0%
Sodium 420mg 20%
Natural colors 1.44% Total Carbohydrate 10g 3%
o Dietary Fiber 5g 17%
Salt 1.00% Total Sugars 1g
Includes 0g Added Sugars 0%
TOTAL 100.00% |protein 159
Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 1.7mg 10%
Potassium 50mg 2%
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

O Allergens: None
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@ ALTERNATIVE PROTEINS

We can help you meet growing
consumer demand for plant-based
products with our ingredient
solutions for texture and stability.

The future of better food starts here.
Let's explore the possibilities, together.

Scan the QR code or
visit iclfood.com/contact.

Follow us on Linkedin @




