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MINCE



®BEYOND MINCE®

INGREDIENTS: Water, Pea Protein Isolate*16%, 
Refined Coconut Oil, Sunflower Oil, Rice Protein, 
Faba Bean Protein, Flavouring, Potato Starch, 
Salt, Fruit and Plant Concentrates (Beetroot, 
Carrot, Pepper), Apple Fibre, Citrus Extract 
Flavouring, Stabilisers: Methylcellulose,
Calcium 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.

NO
GMOs

 

 

Nutritional
Information

Per 100 g Uncooked

Fat

Carbohydrate

17 g

5,7 g

4,8 g

0 g

15 g

2,1 g

0,75 g

of which sugars
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Salt

of which saturates

989 kJ / 238 kcalEnergy
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COOKING INSTRUCTIONS
For dishes like tacos, pasta sauce and chili: heat a non-stick 
pan over medium-high heat, add Beyond Mince. Cook for 5-8 
minute, breaking up to desired crumblesize and stirring 
frequently. If adding sauce, simmer for up to 30 minutes. 
Ready to start cooking? Check out the Beyond Meat
website (beyondmeat.com/recipes) for more inspiration!

WHAT IT IS
Beyond Mince is made to have the meaty taste, texture and 
versatility consumers love about minced beef, but with the 
added environmental benefits of plant-based protein
From tacos to meatballs, and Bolognese to sliders,Beyond 
Mince is a seamless swap for any traditional minced
beef recipe. Beyond Mince looks, cooks and satisfies
like minced beef but is 100% plant-basedand
without soy, gluten or artificially produced 
ingredients. It's meat that’s made from plants,
made for meat lovers!

HOW IT’S MADE
We utilize cutting-edge science and technology, like our e-nose and meat microscope, to study meat at the molecular level.
We then use this knowledge to rebuild meat from the ground up using plant-based ingredients. Through our unique process
of braiding together proteins and fats, we're able to recreate the basic architecture, and thus texture, of meat that carnivores
know and crave. 

Peas and rice provide the protein. Coconut oil and potato starch ensure mouthwatering juiciness and chew, and beets provide
the meaty red hue. The result? Uncompromisingly delicious plant-based mince!

THE PROS IN OUR PROTEIN
 A complete source of protein with 15g per 100g serving 
 No cholesterol
 Kosher certified
 Halal certified
 Made without GMOs, soy or gluten 
 100% plant-based
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