
SUSTAINABILITY

Since 2016, we have been using 
organically-grown products in our 
production and in 2021, we became a 
Benefit Society, as a commitment to 
creating a positive impact on society 
and the biosphere, i.e. shared value, 
as well as generating profit. 
Sustainability is an integral part of our 
business model and we seek to 
create favourable conditions for 
social and environmental prosperity, 
now and in the future.

Some example...

We believe that respecting and 
preserving nature is primarily a 
matter of how our raw ingredients are 
grown. Organic certification is 
undoubtedly a good starting point.

We have careful waste management
so that we minimise the possibility of 
having products that expire. However, 
should this occur, we have entered 
into a partnership with the Food 
Bank, in which products are donated 
to the needy three months before 
they expire.
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Innovation meets nutrition



code product weight pcs/carton barcode

bean101 Beanny Chips Classic 40 g 8 8051490401053

bean102 Beanny Chips Protein 40 g 8 8051490401046

bean103 Beanny Chips Fibre 40 g 8 8051490401060

bean104 Beanny Chips Lemon and Pepper 40 g 8 8051490401121

bean105 Beanny Chips Tomato and Erbe 40 g 8 8051490401114

WE CAN CREATE
TAILOR-MADE
PROJECTS

OF COURSE ALL
AVAILABLE IN...

QUALITY
UOP Srl SB is careful to respect the highest 
standards of quality and food safety.

Strict selection of raw ingredient suppliers and 
rigorous supply chain controls ensure high 
standards for each of our products.

With this in mind, we chose to give our customers 
an additional guarantee, opting as early as 2014 for 
organic certification and, from 2020, by becoming 
certified for gluten-free products. 

Since 2023, we have obtained the IFS certification.

CARE AND FLEXIBILITY
PRODUCTS

LOW FAT
HIGH IN FIBRE
HIGH IN PROTEIN
ORGANIC
GLUTEN-FREE
VEGAN

PRODUCERS OF INNOVATIVE SNACKS

We mix selected organic raw ingredients
in order to produce snacks with the best 
nutritional benefits to meet the needs of 
the market.

However, our goal is not just nutritional. 
We are aware that a snack must above all 
be tasty. If a snack isn’t tasty, it’s not a 
snack!

We use innovative technology to mix 
different raw ingredients, such as potatoes, 
lentils, rice and tapioca.

We are also able to flavour our snacks by 
supplying both the classic product (with 
just a little sunflower oil and sea salt) and 
flavoured products (pepper and lemon, 
tomato and paprika, BBQ, curry, garlic and 
herbs and pizza flavours).


