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Food loss 
at farm 
level
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holiroots RESCUE VEGETABLES THAT DO NOT 

PASS THE FARMERS’S GATE AND 

TRASNFORMED THEM INTO TASY AND HEALTHY 

FOOD!



Bio VEGETABLE CRACKER!

CRACKERS WITH RESCUED VEGETABLES

WORKING TOGETHER WITH FARMERS

WITH 35% FRESH VEGETABLE
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Representative image

Representative image

Representative image

Ideal als
Snack,  mit Dips, Suppen,  Salaten & 
vielem mehr!



Futher 
attributes

die Holi-cracker!

80%: Gemüse, Dinkelmehl, Weizenmehl, Leinsamen & 
Buchweizenmehl
20% : Gewürze

• No nuts

• No conservatives• Plant based

*Enthalten weniger Kalorien/Energie als Crackers in gleicher Kategorie

*
Fresh

vegetable

Reduced in

calories

Source of

fiber
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Beetroot & 
thyme

Carrot & Cumin Leek & nutmeg
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pastinake

karotte

Rote betelauch

The most affected 
veggies!

All veggie use!

#nopeeling!
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2.2 Tonnnes* 

Rescued veggies!
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Alle    die 

Holicrackers!
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OUR story started at an 

international food innovation 

competition in 2020 – EIT Food

2nd place winners!
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JOIN THE FOOD 
REVOLUTION

TOGETHER 
RESCUING 

VEGGIES!

@HOLIROOTS

www.holiroots.com
Hello@holiroots.com


