
Jelly Beans
Ingredients: Glucose Syrup, Cornflour, Water, Citric 
acid, Colours ( Anthocyanins, Vegetable Carbon, 
Lutein, Mixed Carotenes), Glazing agents (Shellac, 
Carnauba Wax, Beeswax), Flavourings, Vegetable 
Oils (Palm, Coconut), Stabiliser (Gum Arabic), 
Safflower Extract, Spirulina Extract.
Allergen advice: for allergens see ingredients in 
bold, may contain traces of peanuts and other nuts

Suitable for Vegetarians – Yes, Vegans – No
Storage Conditions: Store in a cool dry place 
avoiding direct sunlight. Once opened, keep in an 
airtight container and consume within 30 days. 
Produced in England. For Best Before: See pack

Energy (kJ/kcal): 3190/750

Fat (g): 0.4g

 Of which saturates 0.2g

Carbohydrate (g): 186g

 Of which sugars 7.72g

Dietary fibre 1g

Protein (g) 0.2g

Salt (g) 0.1g

Per 200g tube
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200g Providoré Oatie Flip Biscuits
Ingredients: Rolled Oats 48%, Vegetable Fat 

(Vegetable Oil, Water, Salt, Emulsifier E475, Flavouring, 
Colours: Annatto and Curcumin), Sugar.

Allergen Note: Contains oats & gluten. May contain traces of egg. 
Manufactured in a nut environment.

Nutritional Information: Typical values per 100g. 
Energy 2275KJ/545kcal, Protein 7.1g, Carbohydrates 54.0g, Fat 31.8g

Providoré UK, Exchange Place, Poseidon Way, Warwick, CV34 6BY 
www.providoregifts.co.uk
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