BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

PRODUCT SPECIFICATION Date: 06/01/2021

Section A: Description

BEYOND MEAT® - The Beyond Sausage® Brat plant-based sausage, made with pea protein. Uncooked.
This formula is proprietary to, and owned by BEYOND MEAT®.

Section B: Label Information:

1. Nutritional Information

Typical Values Eﬁ::lg?(g d
Energy 990 kJ / 238 kcal
Fat 16.0 ¢

of which saturates | 7 ¢

Carbohydrate 5¢

of which sugars 0g
Fibre 39
Protein 179
Sodium 540 mg
Salt 1.35¢g

2. Ingredient Statement

Water, Pea Protein*(16%), Coconut Oil, Sunflower Oil, Flavouring, Rice Protein, Faba Bean Protein, Potato
Starch, Salt, Vegetable Concentrates (Beetroot, Carrot, Pepper), Apple Fibre, Stabilisers (Methylcellulose,
Calcium Chloride), Gelling Agent (Sodium Alginate).

*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.

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

3. Cooking and Handling Instructions

o [ffrozen, thaw product in the refrigerator before cooking.
¢ Once package is opened, cook and consume product on the day the package is opened.
o  Cook product thoroughly. Do not consume raw.

Pan-Fry
e Heat pan to medium-high heat and cook Beyond Sausage® thoroughly, for at least 10 minutes,
turning product frequently.
BBQ

e Heat a barbecue to medium-high heat. Lightly brush Beyond Sausage® with oil and grill for at least
13 minutes, turning product frequently.

4. Other Statements

Vegan
Kosher
Non-GMO
No Gluten
No Soy

*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.

Section C: Specification Standards
1) Physical Standards

Physical Standards Target
Diameter 31-33mm
Uncooked Link Weight Target: 100g €
Cooked Link Weight About 76 g
Defects* Mis-shaped

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

(*not exhaustive list) Non-rounded edges

Lack of closure on ends
Uneven throughout link (clumping, lumps)
Leakage from casing

Unsmooth coating

2) Finished Product Organoleptic Standards

Attribute Description
Appearance: Round link, with a slight curve
Color: Brindled ‘sausage’ mix, with white ‘fat’ chunks; pale link to pink
Texture: Uncooked: Chewy meat-like texture with pieces of ‘fat’ chunks
Flavor (Cooked): Meaty smell and aroma; savory blend of spice flavors

3) Finished Product Microbiological & Chemical Standards

e The methodology for testing shall folow CURRENT A.O.A.C. approved methods or U.S.D.A./F.D.A. recognized
and ISO certified methods. Standard quantitative methods used (plate count, MPN) may not detect CFU counts
of less than 10/gram.

o Frequency of testing may change based on historical data and risk assessment.
o  Exceptions to Max limits may be evaluated on a case by case basis in consultation with staff microbiologist/Quality

Manager.

Test Limits Frequency
Salmonella Negative/25 g Every Lot
Listeria monocytogenes Negative/25 g Every Lot
APC/TVC (Aerobic Plate Count/Total
Viable Count) </=100,000 cfulg Every Lot
Coliforms </= 1,000 cfulg Every Lot
Generic E. coli </=100 cfu/g Every Lot
Coagulase Positive Staphylococcus
Aureus </=100 cfulg Every Lot
Yeast / Mold </= 1,000 cfulg Quarterly

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

Section D: Packaging/Coding/Storage
1) Packaging — 1P35 Retail 2-Pack
Master Case - Retail SKU

1. Outer Case DImensions | o5 iy 179 mm x 182 mm (9.84” x 6.7 x 7.16")

(LxWxH):
2. Pack Configuration 2 Links per Tray / 8 Trays per Case (16 Links per Case)
3. Case Gross Weight: 1.86 kg /1806 g
4. Case Net Weight: 1.6 kg /1600 g
Each case must be marked with:
Company Name & Address
Product Name & UPC
5. Case Coding: Units per Case
Net Weight of Units
KEEP FROZEN 0° F /-18° C
Best Before Date
Lot Code
6. Pallet Pattern: 21 Cases/Layer, 9 Layers/Pallet (189 Cases/Pallet)
Primary Packaging - Retail SKU
APET R/PE Clear MAP Tray

1. Materials:
Laminated Top Film (PET/PE-EVOH-PE Peel Film)

2. Tray Dimension 163 mm x 120 mm x 43 mm (6.41" x 4.72" x 1.69")

(LxWxH):
3. Label: Wrap Around Label; 1 Label per Tray
2 Links per Tray
4. Pack Conformation: 1 Label per Tray
8 Trays per Case
5. Net Weight: 200 g e (2x100g links per Tray)
On Individual retail unit; each tray market with:
Best Before: DDMMYYYY:; 12 months
. DD: Day
6. Coding: MM: Month
YYYY:Year

Example: 25-03-2020

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

Lot Code: X1P35-XXX YJJJ SSSS
X: Manufacturing Plant
1P35-XXX: Item Number-Language
Y: Year of Production (last digit)
JJJ: Julian Calendar Date of Production
SSSSS: Time in Seconds of the day

Example: N1P35 101 0092 37529

2) Shipping and Storage

Product must be stored and shipped at -18°C +3°C for best quality and shelf life. No exposure to
temperature outside this range should occur.

3) Shelf Life

1P35:
Unopened: Shelf Life is 12 months at frozen conditions (0°F / -18°C).

Thawed: Shelf Life is 10 days unopened from day 1 of thawing in the refrigerator. Cook and consume on the
day package is opened.

4) Distributor/Store Instructions

Thawed Items: USE ONLY IN THE CHILLED SECTION (0-7°C) OF YOUR STORE. BEFORE PLACING
ON SHELF, ADD THE "USE BY" DATE ON EACH TRAY. THE 10 DAY SHELF LIFE BEGINS AT THE
START OF DEFROSTING.

Frozen Items: USE ONLY IN THE FROZEN SECTION OF YOUR STORE. THIS PRODUCT IS NOT
INTENDED TO SELL AS THAWED PRODUCT.

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

Tray Artwork and Case Labels:
1P35-101 (NL FR DE Thawed)
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Case Label:
- Beyond Sausage® (THWD) NL FR DE
W PI.AN'I'AARD!GE won.qr,ov BASIS \FAI! ER\M‘I’BIEIWIT, DIEP\H?.IES 1P35'1“1
BEYOND MEAT' YARST AUF PRLANZLICHER BASIS, MIT ERBSENPROTETN, TIEFGEKDHLT

NL: IN DE DIEPVRIES BEWAREN (-18°C). NIET OPNIEUW INVRIEZEN. VERPAKT ONDER BESCHERMENDE
ATMOSFEER. ALLEEN OP DE KOELAFDELING (0-7°C) VAN UW WINKEL BEWAREN. VOEG DE 'TE GEBRUIKEN
TOT-DATUM TOE OP IEDERE VERPAKKING, VOORDAT U HET PRODUCT IN HET SCHAP PLAATST. DE
HOUDBAARHEID VAN 10 DAGEN START ALS HET PRODUCT WORDT ONTDOOQID.

FR: CONSERVER AU CONGELATEUR (-18°C). NE PAS RECONGELER APRES DECONGELATION. CONDITIONNE SOUS
ATMOSPHERE PROTECTRICE. PLACER UNIQUEMENT DANS LA SECTION REFRIGEREE (0-7°C) DE VOTRE MAGASIN.
APPOSER L'INDICATION "A CONSOMMER JUSQU'AU" SUR CHAQUE BARQUETTE AVANT SA MISE EN RAYON. LA
DUREE DE CONSERVATION DE DIX JOURS COMMENCE AU MOMENT OU LE PRODUIT EST MIS A DECONGELER.

DE: TIEFGEKUHLT LAGERN (-18°C). NACH DEM AUFTAUEN NICHT WIEDER EINFRIEREN. UNTER
SCHUTZATMOSPHARE VERPACKT. NUR FUR DAS KUHLREGAL (0-7° C) IHRES GESCHAFTS GEEIGNET. BRINGEN SIE
AN JEDER PACKUNG DAS "ZU VERBRAUCHEN BIS" AN, BEVOR SIE DIESE IN DAS KUHLREGAL LEGEN. DIE 10-TAGIGE
HALTBARKEITSDAUER BEGINNT MIT DEM AUFTAUEN.

LOT Number: N1P35-101 0287 00000
Weight: 1.60 kg (8 x 200 g ©)

Te get'Jruiken tot/A consommer 15-10-2021
jusqu'au/Zu verbrauchen bis:
GEPRODUCEERD VOOR / FABRIQUé POUR / VORBEREITET FUR:
201 780228

Beyond Meat® Inc.
The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

1P35 - 201 (NL FR DE Frozen)
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Case Label:
6 Beyond Sausage® (FRZN) NL FR DE
. PLANTAARDIGE WORST, OP BASIS VAN ERWTENEIWIT, DIEPVRIES
BEYOND MEAT SAUCISSE VEGETALE, A BASE DE PROTEINES DE POIS, SURGELE 1P35-201
WURST AUF PFLANZLICHER BASIS, MIT ERBSENPROTEIN, TIEFGEKUHLT

NL: IN DE DIEPVRIES BEWAREN (-18°C). NIET OPNIEUW INVRIEZEN. VERPAKT ONDER BESCHERMENDE ATMOSFEER.
ALLEEN OP DE VRIESAFDELING VAN UW WINKEL BEWAREN. HET IS NIET DE BEDOELING DAT DIT PRODUCT
ONTDOOID WORDT VERKOCHT.

FR: CONSERVER AU CONGELATEUR (-18°C). NE PAS RECONGELER APRES DECONGELATION. CONDITIONNE SOUS
ATMOSPHERE PROTECTRICE. PLACER UNIQUEMENT DANS LA SECTION DES PRODUITS CONGELES DE VOTRE
MAGASIN. CE PRODUIT N'EST PAS DESTINE A LA VENTE SOUS FORME DE PRODUIT DECONGELE.

DE: TIEFGEKUHLT LAGERN (-18°C). NACH DEM AUFTAUEN NICHT WIEDER EINFRIEREN. UNTER
SCHUTZATMOSPHARE VERPACKT. NUR FUR DAS TIEFKUHLREGAL IHRES GESCHAFTS GEEIGNET. NICHT

AUFGETAUT VERKAUFEN.
LOT Number: N1P35-201 0287 00000

Net Weight: 1.60 kg (8 x 2009 €)

Ten minste houdbaar tot/A consommer de 15-10-2021

préférence avant le/ Mindestens haltbar bis:

GEPRODUCEERD VOOR / FABRIQUE POUR / VORBEREITET FUR:

Beyond Meat® Inc.

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

1P35 - 501 (SE DK FI Thawed)
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Case Label:
e' Beyond Sausage® (THWD) SE NO DK FI
. VAXTBASERAD KORV, GJORD MED ARTPROTEIN, SNABBFRUSEN 1pP35-501
BEYOND MEAT PLANTEBASERT POLSE, LAGET MED ERTEPROTEIN, HURTIGFRYST
PLANTEBASERET POLSE LAVET MED /ERTEPROTEIN, HURTIGFROSSET

HERNEPROTEIINISTA VALMISTETUT KASVIPOHJAISET MAKKARAT, PAKASTETTU

SE: FORVARA FRYST (-18°C). UPPTINAD VARA FAR INTE FRYSAS IN PA NYTT. FORPACKAD | EN SKYDDANDE ATMOSFAR
ANVAND ENDAST | KYLSEKTIONEN (0-7°C) | DIN AFFAR. FORE PLACERING PA HYLLA, SATT "SISTA FORBRUKNINGSDAG"
PA VARJE BRICKA. HYLLTIDEN PA 10 DAGAR BORJAR VID UPPTINING.

NO : OPPBEVARES FRYST VED -18°C ELLER KALDERE. SKAL IKKE FRYSES PA NYTT ETTER TINING. PAKKET |
BESKYTTENDE ATMOSF/ARE. OPPBEVARES KUN | KJBLEAVDELINGEN (0-7°C) AV BUTIKKEN DIN. F@R PLASSERING PA
HYLLEN, LEGG TIL «SISTE FORBRUKSDAG»-DATO PA HVERT BRETT. HOLDBARHETSTIDEN PA TI DAGER STARTER VED
BEGYNNELSEN AV OPPTININGEN.

DK: B@R OPBEVARES NEDFROSSET VED -18°C ELLER LAVERE. MA IKKE NEDFRYSES IGEN EFTER OPT@NING. PAKKET |
BESKYTTENDE ATMOSF/ARE. SKAL OPBEVARES | BUTIKKENS K@LESEKTION (0-5°C). F@R PRODUKTET SATTES PA
HYLDEN, SKAL HVERT PRODUKT MARKES MED "SIDSTE ANVENDELSESDATO". PRODUKTETS 10 DAGES HOLDBARHED
BEGYNDER VED OPT@NING.

Fl: SAILYTA PAKASTETTUNA (-18°C). SULANUTTA TUOTETTA EI SAA PAKASTAA UUDELLEEN. PAKATTU SUOJAKAASUUN.
SAILYTA VAIN KAUPAN KYLMAOSASTOLLA (0-7°C). LISAA "VIIMEINEN KAYTTOAJANKOHTA" -MERKINTA HYLLYN REUNAAN.

KYMMENEN PAIVAN KAYTTOAIKA ALKAA SULATUSPAIVASTA.
8 ‘720 1 65“780242

LOT Number: N1P35-501 0287 00000

Net Weight: 1.60 kg (8 x 200 g €)

Sista forbrukningsdag/Siste forbruksdag/Sidste 15-10-2021
anvendelsesdato/Viimeinen kdyttdajankohta:

TILLVERKADE FOR | PRODUSERT FOR / PRODUCERET TIL / TUOTETTU:

Beyond Meat® Inc.

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

Houmerea astngnmu skt it i o ypsencd
Beyond Sassge® makia huelelisest viinti 0 minueta,

L gl skl Soee Beyend Sosoe ko

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein

without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT

Beyond Meat® Product Specification
ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

1P35 - 601 (SE NO DK FI Frozen)
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Case Label:
@ Beyond Sausage® (FRZN) SE NO DK FI
v RAD RD MED ARTPROTEIN, SNABBFRUSEN 1P35-601
BEYOND MEAT POANTERASERY POLSE, LAGEY HED EXTEPROTE, MRTIGFRYY

PLANTEBASERET P@LSE LAVET MED /ERTEPROTEIN, HURTIGFROSSET
HERNEPROTEIINISTA VAL A U

PRODUKT.

BEREGNET FOR SALG SOM ET TINT PRODUKT.

TIL AT BLIVE SOLGT OPT@ET.

SAILYTA VAIN KAUPAN PAKASTINOSASTOLLA. TUOTETTA EI OLE TARKOITUS MYYDA SULATETTUNA.
LOT Number: N1P35-601 0287 00000

Weight: 1.60 kg (8 x 2
Bdst fore/Best fgr/Mindst holdbar til/Parasta ennen:

TILLVERKADE FOR / PRODUSERT FOR / PRODUCERET TIL | TUOTETTU:
Beyond Meat® Inc.

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

SE: FORVARA FRYST (-18°C). UPPTINAD VARA FAR INTE FRYSAS IN PA NYTT. FORPACKAD | EN SKYDDANDE
ATMOSFAR. ANVAND ENDAST | FRYSDISKEN | AFFAREN. PRODUKTEN AR INTE AVSEDD ATT SALJAS SOM EN TINAD

NO: OPPBEVARES FRYST VED -18°C ELLER KALDERE. SKAL IKKE FRYSES PA NYTT ETTER TINING. PAKKET |
BESKYTTENDE ATMOSFARE. OPPBEVARES KUN | FRYSEAVDELINGEN AV BUTIKKEN DIN. DETTE PRODUKTET ER IKKE

DK: B@R OPBEVARES NEDFROSSET VED -18°C ELLER LAVERE. MA IKKE NEDFRYSES IGEN EFTER OPT@NING. PAKKET
| BESKYTTENDE ATMOSF/ARE. SKAL OPBEVARES | BUTIKKENS FROSTAFDELING. DETTE PRODUKT ER IKKE BEREGNET

Fl: SAILYTA PAKASTETTUNA (-18°C). SULANUTTA TUOTETTA EI SAA PAKASTAA UUDELLEEN. PAKATTU SUOJAKAASUUN.

o m “ “H “| ““HHH“ H“
8"720165"780235

Lt il esliin, Sl By Savsge-slbara
Tosyest o il i O vt e s,

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein

without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

1P35-701 (SP PT IT Thawed)
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Case Label:

3 Beyond Sausage® (THWD) ES PT IT
W 1P35-701
PREPARADO VEGETAL A BASE DE PROTEINA DE GUISTANTE, ULTRACONGELADO

BEYOND MEAT SALSICHA A BASE DE VEGETAIS FEITA COM PROTEINA DE ERVILHA, CONGELADA
SALSICCIA A BASE VEGETALE, CON PROTEINE DEI PISELLI, CONGELATA

ES: CONSERVELO CONGELADO (-18°C). UNA VEZ DESCONGELADO, NO LO VUELVA A CONGELAR. ENVASADO EN
ATMOSFERA PROTECTORA. USAR EXCLUSIVAMENTE EN LA SECCION DE REFRIGERADOS (0-7 °C) DE SU TIENDA.
ANTES DE COLOCARLO EN UN EXPOSITOR, ANADA LA FECHA DE CADUCIDAD EN CADA BANDEJA. CONSUMIR
PREFERENTEMENTE ANTES DE 10 DIAS A PARTIR DEL INICIO DE LA DESCONGELACION.

PT: CONSERVAR NO CONGELADOR (-18°C). NAO VOLTE A CONGELAR APOS DESCONGELACJQO. EMBALADO EM
ATMOSFERA PROTEGIDA. MANTENHA APENAS NA SECCAO DE REFRIGERAGAO (0-7°C) DA SUA LOJA. ANTES DE
COLOCAR NA PRATELEIRA, ACRESCENTE O "CONSUMIR ATE" EM CADA TABULEIRO. O PRAZO DE VALIDADE DE 10
DIAS COMEGA NO INICIO DO PROCESSO DE DESCONGELAGAO.

IT: CONSERVARE CONGELATI (-18°C). NON RICONGELARE DOPO LO SCONGELAMENTQ. CONFEZIONATI IN
ATMOSFERA PROTETTIVA. DA UTILIZZARE SOLO NEL BANCO FRIGO (0-7°C) DEL PUNTO VENDITA. PRIMA DI
ESPORRE IL PRODOTTO, AGGIUNGERE LA DATA DA CONSUMARE ENTRO SU OGNI VASSOIO. | 10 GIORNI DI
CONSERVAZIONE PARTONO DALL'INIZIO DELLO SCONGELAMENTO.

LOT Number: N1P35-701 0287 00000

Net Weight: 1.60 kg (8 x 200 g €)
Fecha de caducidad/Consumir até/Da consumare entro: 15-10-2021 N “ “‘ ‘ H| ”“ m |“ m “

PRODUCIDO PARA / PRODUZIDO PARA / PRODOTTO PER:
Beyond Meat® Inc.

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g
1P35 - 801 (SP PT IT Frozen)
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Case Label:

A Beyond Sausage® (FRZN) ES PTIT

s PREPARADO VEGETAL A BASE DE PROTE{NA DE GUISTANTE, ULTRACONGELADO 1P35-801
BEYOND MEAT SALSICHA A BASE DE VEGETAIS FEITA COM PROTEINA DE ERVILHA, CONGELADA
SALSICCIA A BASE VEGETALE, CON PROTEINE DEI PISELLI, CONGELATA

ES: CONSERVELO CONGELADO (-18°C). UNA VEZ DESCONGELADO, NO LO VUELVA A CONGELAR. ENVASADO EN
ATMOSFERA PROTECTORA. ALMACENAR EXCLUSIVAMENTE EN LA SECCION DE CONGELADOS DE SU TIENDA.
ESTE PRODUCTO NO ESTA DESTINADO A VENDERSE COMO PRODUCTO DESCONGELADO.

PT: CONSERVAR NO CONGELADOR (-18°C). NAO VOLTE A CONGELAR APOS DESCONGELAGAQ. EMBALADO EM
ATMOSFERA PROTEGIDA. MANTENHA APENAS NA SECCAO DE CONGELAGAQ DA SUA LOJA. ESTE PRODUTO NAO
SE DESTINA A SER VENDIDO COMO PRODUTO DESCONGELADO.

IT: CONSERVARE CONGELATI (-18°C). NON RICONGELARE DOPO LO SCONGELAMENTO. CONFEZIONATI IN

ATMOSFERA PROTETTIVA. DA UTILIZZARE SOLO NEL BANCO SURGELATI DEL PUNTO VENDITA. QUESTO
PRODOTTO NON E DESTINATO ALLA VENDITA COME DECONGELATO.

LOT Number: N1P35-801 0287 00000

Net Weight: 1.60 kg (8 x 200 g €)

Consumir preferentemente antes del/Consumir de 15-10-2021
preferéncia antes de/Da consumarsi preferibilmente
entro il:

PRODUCIDO PARA /| PRODUZIDO PARA /| PRODOTTO PER:
Beyond Meat® Inc.

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com / www.beyondmeat.com

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification
ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g
1P35-901 (EN/Arabic, Thawed) / 1P35-111 (EN/Arabic, Frozen) TBD
1P35 - U11 (Universal, Thawed)
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Case Label:
6 _ Beyond Sausage® (THWD) EN
BEYOND MEAT _ )
Plant-Based Sausage made with Pea Protein, Frozen
Keep Frozen at -18°C. Do not refreeze after thawing. Packaged
in a protective atmosphere.
1P35-U11

Use only in the chilled section (0-7°C) of your store. Before
placing on shelf, add the "Use By" date on each tray. The 10
day shelf life begins at the start of defrosting.

LOT Number: N1P35-U11 0287 00000

Best Before: 15-10-2021

Net Weight: 1.60 kg (8 x 200 g €)

Manufactured for Beyond Meat®

The New Plant, Industrieweg 44, 2382 NW Zoeterwoude, NL

customer@beyondmeat.com 8"7201657780389

www.beyondmeat.com

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g
1P35-U21 (Universal, Frozen)
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Case Label:
o
W Beyond Sausage® (FRZN) EN
BEYOND MEAT ) )
Plant-Based Sausage made with Pea Protein, Frozen
Keep Frozen at -18°C. Do not refreeze after thawing. Packaged
1P35-U21 in a protective atmosphere

Use only in the frozen section of your store. This product is not
intended to sell as thawed product.

LOT Number: N1P35-U21 0287 00000

Best Before: 15-10-2021
Net Weight: 1.60 kg (8 x 200 g €) ||"||| ‘ “‘
gl'720

Manufactured for Beyond Meat®

The NewPlant, Industrieweg 44, 2382 NW Zoeterwoude, NL
customer@beyondmeat.com

www.beyondmeat.com

1657780372

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to
BEYOND MEAT® immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly
prohibited and may subject the user or transmitter thereof to legal action. Dissemination of the data contained herein
without this legend constitutes an unauthorized dissemination thereof.
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BEYOND MEAT
Beyond Meat® Product Specification

ltem #1P35 (101-111), The Beyond Sausage® (Brat) 2 Pack, 200 g

The data contained herein is confidential business information belonging to BEYOND MEAT®. It must be returned to BEYOND MEAT®
immediately upon request. Any unauthorized use or dissemination, including photocopying, is strictly prohibited and may subject the user or
transmitter thereof to legal action. Dissemination of the data contained herein without this legend constitutes an unauthorized dissemination
thereof.
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