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Betty Bossi Nostrano Salami Pizza
Article number: 4418554

80 / 100
A good choice for the planet

ECO-SCORE® details

Environmental score 80

Labels and breeding/fishing programs 0

Endangered species 0

Environmental policy of the producing countries 6

Packaging -10

Company policy 4

Total 80 / 100

Ingredients

Weizenmehl, Käse (Mozzarella [Milch [Schweiz], Kochsalz, Säuerungsmittel [E 330]),
Wasser, Tomatenmarkkonzentrat, Salami 9% (Schweinefleisch [Italien], Nitritpökelsalz
[Kochsalz, Konservierungsstoff [E 250]], Aromaextrakt, Rotwein, Glucose, Gewürze,
Antioxidationsmittel [E 301], Konservierungsstoff [E 252]), Meersalz, Hefe, Oregano.

https://webapp.beelong.ch/en/public/factsheet/view/9979698d-61d4-41b6-b894-7728ebcf7429
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 (62.1%) Dairy products (15%) Eggs and honey (0%) Fish and shellfish (0%) Meat (8.3%) Other (14.6%)

CO2-eq

Low

Water

Medium

Land

Low

Energy supply

High

Biodiversity and animal welfare

No organic product Labels This product is not labelled.

Biodiversity

Poorly valued Highly valued5.02%

Animal welfare

Low High6.75%

Palm oil free
Does not contain
endangered
species

Ingredients of
animal origin

23.3%

Breeding program

No program

Origin and seasonality

Origin of raw materials

Switzerland 28%

Europe 18.4%

World 53.6%

Production site: Switzerland

Transport involved

Train Boat

Truck Plane

Season

Fruits and vegetables
grown in unheated

greenhouses

100%

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.


