Factsheet

Rettergut

For a world without waste RETTERéUT

Rettergut has set itself the task of rescuing crooked food. Because: many
foods never make it to the supermarket in the first place, but are sorted out
beforehand due to shape, size, colour or for technical production reasons.
Rettergut tracks down these impeccable but previously unused food raw
materials along the production chain and uses them to develop high-quality
products that are a sustainable alternative to conventional food in the retail
trade.

The range currently includes soups and spreads for example with saved
carrots, pumpkins or peppers. The products are often of organic quality,
mostly vegan and always with saved ingredients. But more important for
Rettergut than the organic certification is that the products contribute in the
best possible way to saving high-quality food and of course taste super
good.

The more people join the mission of Rettergut, the more can be saved.
Welcome to the team of food rescuers!

Gustav Gerig AG
Hardturmstrasse 169 Phone: +41 44 444 33 33 Website: www.gerig.ch
CH-8005 Zirich Fax: +41 44 444 33 00 Mail: info@gerig.ch

Organic potatoe soup with leek
Article: 111173

Carton: 6 pieces

Ethnicity: No subdivision

Product group: soups

Commodity group: SOUPS IN GLASSES
Country of production: Germany

Ingredients / nutrition facts:
https://www.gerig.ch/tb/04280001516670/

L GUSTAV
GERIG

BEST HOME FOR FOOD BRANDS

375ml
Glass

GTIN CU: 4280001516670
001 "51

GTIN TU: 4260655550015

4 7260655 "550015 ">

4 7280 6670 ">

25.04.2024


https://www.gerig.ch/tb/04280001516670/
https://www.gerig.ch/
mailto:info@gerig.ch

