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Betty Bossi Tortelloni
Prosciu.crudo300g
Article number: 7439225

74 / 100
Good

ECO-SCORE® details

Environmental score 75

Labels and breeding/fishing programs 0

Endangered species 0

Environmental policy of the producing countries 5

Packaging -10

Company policy 4

Total 74 / 100

Ingredients

{wheat flour}, water, ricotta 10% ({whey} [Switzerland], {cream} [Switzerland], {skimmed
milk} [Switzerland]), {durum wheat semolina}, cured ham 8% (pork [Switzerland], iodized
salt, glucose, antioxidants [E 331, E 301], spices, preservative [E 252], spice extracts),
{eggs}*, {cheese} (Gouda), {whey powder}, ground rice 2.5%, rapeseed oil, spices, salt,
iodized salt.

https://webapp.beelong.ch/en/public/factsheet/view/f225b03f-808d-43c5-aa77-c271b05f1017
https://www.facebook.com/Beelong.EcoScore/
https://www.linkedin.com/company/beelong-s%C3%A0rl/?originalSubdomain=ch
https://www.instagram.com/beelong_ecoscore/?hl=fr
https://beelong.ch/


Coop Betty Bossi
ECO-SCORE® for this product is based on
information provided by the brand.

Impact on air, water and soil

Breakdown of ingredients

Vegetables (47.5%) Dairy products (31%) Eggs and honey (2.5%) Fish and shellfish (0%) Meat (8%) Other (11%)

CO₂-eq

Medium

Water

High

Land

Medium

Energy supply

High

Biodiversity and animal welfare

No organic product Labels This product is not labelled.

Biodiversity

Poorly valued Highly valued9.25%

Animal welfare

Low High17.68%

Palm oil free
Does not contain
endangered
species

Ingredients of
animal origin

41.5%

Animal welfare
program

Oeufs: Free-range (EU)

Origin and seasonality

Origin of raw materials

Switzerland 44%

Europe 7.5%

World 48.5%

Production site: Liechtenstein

Transport involved

Train Boat

Truck Plane

Season

Not applicable

Packaging and preservation

Not frozen

Main packaging

Other plastic

Warning
Assessment subject to change in recipe and product
information. Beelong is not responsible for the quality or
accuracy of the information used for the assessment.


