
Beyond Meat

444126 - Beyond Meat Beyond Burger Plant-Based Patties, 4oz, 4...

Meat-free, vegan, uncooked Beyond Burgers looks, cooks and tastes like a ground-beef burger. The Beyond Burger is packed with iron and protein. . Gluten & soy-free
with superior taste & texture vs. other meat alternatives. Store frozen and cook when patties have thawed.

MARKETING

PRODUCT SPECIFICATIONS

Code Dist Prod Code GTIN Calculated Pack

1B34-004 444126 00852629004668 40 x 4 OZ

Brand Brand Owner GPC Description

Beyond Meat Beyond Meat Inc. Meat Substitutes - Non Animal Based (Frozen)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

10.59 LBR 10 LBR No United States Yes No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

18.125 INH 8.625 INH 4.75 INH 0.428 FTQ 10x8 547 Days -10 FAH / 10 FAH
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Nutrition Facts
40 Servings per container
Serving Size  4 oz (1 patty)

Amount Per Serving

Calories

% Daily Value*

Total Fat 14

Saturated Fat 2 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 350 mg

Total Carbohydrates 8 g

Dietary Fiber 1 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 20 g

Vitamin D 0 mcg

Calcium 70 mg

Iron 5.2 mg

Potassium 290 mg

The % Daily Values (DV) 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.

HANDLING SUGGESTIONS

Store frozen. Cook from thaw. Thaw patties in
refrigerator overnight in a single layer on lined and
wrapped sheet tray. Do not refreeze after defrosting.
Cook within 5 days of thawing in refrigerator

INGREDIENTS

Water, Yellow Pea Protein*, Avocado Oil, Natural
Flavors, Brown Rice Protein, Red Lentil Protein, 2%
or less of Methylcellulose, Potato Starch, Pea
Starch, Apple Extract, Faba Bean Protein,
Pomegranate Concentrate, Potassium Salt, Lemon
Juice Concentrate, Vinegar, Spice, Vegetable Juice
Color (with Beet). *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

SERVING SUGGESTIONS

4 oz

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
30 = ’Free From Not Tested’; 50 = ’Derived from Ingredients’ ; 60 = ’Not
Derived From Ingredients’ ; NI = ’No Info’

 Milk - N  Peanuts - N

 Eggs - N  Tree - 30

 Soybean - N  Fish - N

 Wheat - N  Shellfish - NI

 Sesame - N  Crustaceans - N

 Celery - N  Lupine - N

PREPARATION & COOKING SUGGESTIONS

COOK METHOD FLATTOP Preheat surface to medium
heat (375°F - 400°F) and cook for about 3 ½ to 4
minutes per side. GRILL Preheat gas grill to medium-
high heat (400°F - 450°F). Place patties on grill and
cover, cooking for about 4 minutes pre side. Do not
overcook. Cook time may vary depending on equipment
and cook conditions. Always cook to an internal
temperature of 165°F
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NUTRITIONAL ANALYSIS

Calories 230

Protein 20 g

Total Carbohydrates 8 g

Sugars 0 g

Dietary Fiber 1 g

Lactose

Sucrose

Vitamin A (IU)

Vitamin A (RE)

Vitamin C

Magnesium

Monosodium

Total Fat 14

Trans Fat 0 g

Saturated Fat 2 g

Added Sugars 0 g

Polyunsaturated Fat 3 g

Monounsaturated Fat 8 g

Cholesterol 0 mg

Vitamin D 0 mcg

Vitamin E

Folate

Vitamin B-6

Sulphites

Sodium 350 mg

Calcium 70 mg

Iron 5.2 mg

Potassium 290 mg

Zinc

Phosphorus

Thiamin

Niacin

Riboflavin

Vitamin B-12

Nitrates

NUTRITIONAL CLAIMS

FREE_FROM_GLUTEN YES

VEGAN YES
KOSHER YES HALAL YES
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