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~ support biodiversity, are farmer-friendly and

~ theminto products that are
- meaty and versatile,

At KARANA we love good food and knowing
~ where it comes from, we focus on crops that

 regeneratively-farmed and craft

~ nutritious and delicious.




- Easy to grow, resilient, perennial tree crop, shades
higher value crops, supports soil health.

~.-.~+ - Farmers gain additional income as 70% typically goes
-+ towaste.
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-+ -100% plant-based
- Fibrous texture + neutral texture=shockingly meat-like
- Gluten-free & Soy-free

- Minimally processed

- A good source of fiber, protein
- Non-GMO,

- No artificial colors or flavors,
- Vegan
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jackfruit meat

¢ 100% plant-based
e Meaty & delicious.
e Minimally processed.

e Perfect for shaPing into patties, meathalls, kebabs
and is suitable for pan-frying, roasting, breading,
and baking in various culinary applications.

e Jackfruit grabs onto sauces, sPices and seasoning
and flavors cling to the neutrally

e flavored meaty texture

e Light umami taste.
e Ready for flavor.

KARANA jackfruit (young jackfruit, water), water, pea
protein, expeller canola oil, methylcellulose, salt,
yeast extract, vegetable juice (color), citric acid.

12 months from date
of production

2 x 5lhs 10 Ibs

Pallet dimension 14" x 48” x 51.75”
Case per Pallet 143. Net Weight 1430lbs.
Pallet Gross Weight 1551.51bs

Nutrition Facts
9servings per container
Serving size 1/3 cup (113 g)
|
Amount per serving
Calories 170
% Daily Valus®
Total Fat 129 15%
Saturated Fat 1 g 5%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 220 mg 13%
Total Carbohydrate 99 3%
Dietary Fiber 5 g 18%
Total Sugars 0 g
Includes 0 g Added Sugars 0%
Protein 8 g
Vitamin D 0 meg 0%
Calcium 52 mg 4%
Iron 3 mg 15%
Patassium 142 mg 4%
* Tha % Daily Value (D) tells you how much & nutrient in
a sarving of lood contributes o a dady diel. 2,000 calories
a day is used for geneal nutrition advice,
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filled with juicy meat made from jackfruit

e Filled with juicy meat made from jackfruit with a
hint of fresh cabbage, ginger, and green onion.

¢ 100% plant-based.
¢ Ready to cook.

¢ Perfect for pan-frying, steaming, boiling and deep
frying.
¢ Ready in 4 to 8 minutes.

Filling: Cabbage, ground jackfruit meat [jackfruit
(young jackfruit, water), water, pea protein, expeller
pressed canola oil, methylcellulose, salt, yeast
extract, vegetable juice (color), citric acid], green
onion, ginger, expeller pressed canola oil, soy sauce
(water, soybeans, salt, wheat flour), sesame oil, salt,
yeast extract.

Wrapper: Untreated wheat flour, water, tapioca

starch, xanthan gum, soybean oil, potato starch,
salt, vital wheat gluten.

24 months from date

of production 4x2lbs 8 Ibs
Nutrition Facts
28 servings per container
Serving size 5 pieces (130 g)
Amio i
unt per u:w -1 240
Calories
% Daily Value®
Total Fat S g 12%
Saturated Fat 1 g 5%
Trans Fat 0
Cholesterol 0 mg 0%
Sodium 560 mg 24%
Total Carbohydrate 33 g 12%
Dietary Fiber 6 g 21% L
LA -
Total Sugars 5 g -";'
Includes 0 Added Sugars 0%
Pratein 7g
Vitamin D 0 mcg 0% ¢
Calcium 42 mg 4 % =
Irom 2.1 mg 10% ‘ '
Potassium 255 mg 6% kg
41
* The % Daily Valws (DV) tells you haw muech a nutrient in
a serving al food contributes io a daily diet. 2,000 calories
a HY!&HS&U“BW& nalFition advica,
NSO 2022




INTERESTED
IN ORDERING?

FILL OUT YOUR DETAILS
VIA THE QR CODE

OR CONTACT

- RECIPE STARTER IDEAS
- CULINARY GUIDE
- FRONT OF HOUSE GUIDE
- POINT OF SALE MATERIALS
- PRODUCT SPEC SHEET

@eatkarana
eatkarana.com



