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&1 Beyond Nt VLM BNIIR T A K E Fr LS Xt EL

Components Beyond Burger Animal-based beef
Protein (g) 20 19

Iron (% DV) 25 12

Saturated fat (g) 5 9

Cholesterol (mg) 0 80

Total fat (g) 22 23

Percent daily value (% DV) is how much a nutrient in a single serving of food
contributes to human daily diet.
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[23], Elsevier Ltd., ©2015.
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