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Baby's first Broccoli
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HiPP GmbH & Co. Export KG, 
A-4810 Gmunden/Austria. Produced in Hungary 

The good ingredients: Water, broccoli* 
40%, rice* boiled. Gluten-free.
  *from organic production. 
How it is eaten: Ideal as an introduction to 
weaning food. Start by offering 4-6 small 
spoonfuls before baby’s milk feed and in-
crease the amount daily. Warm the opened 
jar or the required amount in a pan of wa-
ter or in the microwave, stir and check tem-
perature. Cover the non-heated remaining 
portion, keep in the refrigerator and use up 
the next day. To protect jar from damage, 
please only use plastic spoons.

This product left our house in perfect condi-
tion – please make sure the jar is undamaged 
before using it. If the centre of the lid can be 
pressed in, please do not use. 

12 no added salt* – for a pure, natural taste
12 few, 78ccurately assorted ingredients, no 

added dairy products, gluten-free
12 no added fl avouring and thickening agents – 

if liquid separates, please stir
12 no added colouring agents and preservatives 

(as required by law)
12 GMO-free (in accordance with the EC Organic 

Farming Regulation)
12 fi nely strained
12 ingredients gently cooked with steam
 
 
 

AL4012

Nutritional values 100g 125g
energy kJ/kcal 152/36 190/45 
fat  0.1 g  0.1 g  
– saturated fatty acids 0.0 g 0.0 g
carbohydrates  6.3 g  7.9 g  
– of which sugar 0.7 g 0.9 g
dietary fibres 1.3 g 1.6 g
protein 1.8 g 2.3 g
salt*  <0.05 g <0.05 g
sodium <0.02 g <0.02 g

The HiPP Organic Seal guarantees 
highest quality and exceeds the EU 
requirements for organic quality.
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0 125g
* The content of salt is attributed to the natural  
 sodium that is inherently contained.  



 

C v i l i s  p i r v el i  b r o k o l i  . ( m e -4  T v i d a n ) 
T q v e n i  b a v S v i s  d a c u l i  d a  j a n m r T e l i  k v e b i s a T v i s . 
•  h i p o a l e r g i u l i , •  S e i c a v s  m c i r e  r a o d e n o b i T  i n g r e d i e n t e b s ,  
•  a r  S e i c a v s  g l u t e i n s ,  •  a r  S e i c a v s  r Z i s  p r o t e i n s ,   
•  a r  S e i c a v s  m a r i l s a  d a  S a q a r s , •  a r e g u l i r e b s  k u W i s  m o q m e d e b a s ,  
•  a r  S e i c a v s  s a R e b a v e b s ,  k o n s e r v a n t e b s a  d a  a r o m a t i z a t o r e b s ,  
•  a r  S e i c a v s  g e n m o d i f i c i r e b u l  p r o d u q t e b s  
•  a r  S e i c a v s  S e m a s q e l e b l e b s  ( m i R e b i s  w i n  k a r g a d  m o u r i e T ) . 

•  a r  S e i c a v s  g e n e t i k u r a d  m o d i f i c i r e b u l  n i v T i e r e b e b s  ( G M O  F r e e )  

H i P P - i s  o r g a n u l i  – b e W e d i  a r i s  u m a R l e s i  x a r i s x i s  g a r a n t i a  d a  
a R e m a t e b a  e v r o k a v S i r i s  “ o r g a n u l ”  m o T x o v n e b s ; 
S e m a d g e n l o b a : b r i k o l i *  4 0 % , w y a l i , m o x a r S u l i  b r i n j i ;    
    * b i o -o r g a n u l i  m e u r n e o b i d a n  
k v e b i T i R i r e b u l e b a : 1 0 0 g r  =  1 5 2 j / 3 6 k k a l , c i l a - 1 , 8 g r ,  
n a x S i r w l e b i ( a q e d a n  b o s t . S a q a r i - 0 , 7 g r ) - 6 , 3 g r , c x i m i ( a q e d a n  n a j e r i  c x . 
m J a v e e b i - 0 g r ) - 0 , 1 g r , k v e b i T i  b o W k o e b i - 1 , 3 g r , n a t r i u m i < 0 , 0 2 g r .  
1 2 5 g r  =  1 9 0 k j / 4 5 k k a l , c i l a - 2 , 3 g r , n a x S i r w l e b i ( a q e d a n  b o s t . S a q a r i -
0 , 9 g r ) - 7 , 9 g r , c x i m i ( a q e d a n n a j e r i c x . m J a v e e b i - 0 g r ) - 0 , 1 g r , k v e b i T i
b o W k o e b i - 1 , 6 g r , n a t r i u m i < 0 , 0 2 g r . 
m o x m a r e b i s  w e s i : d a i w y e T  4 - 6  k o v z i T ,  m i e c i T  r Z i T  k v e b a m d e  d a  
T a n d a T a n g a z a r d e T r a o d e n o b a . k v e b i s T v i s s a W i r o r a o d e n o b a
S e a T b e T  c x e l i  w y l i s  a b a z a n a z e  a n  m i k r o t a l R o v a n  R u m e l S i . k a r g a d  
m o u r i e T . S e a m o w m e T t e m p e r a t u r a . d a r C e n i l i r a o d e n o b a
T a v d a x u r u l i  q i l i T  S e i n a x e T  m a c i v a r S i , g a m o i y e n e T  m e o r e  d R e s . 
g a m o i y e n e T pl a s t m a s i s k o v z i . e s p r o d u q t i , C v e n i s a w y o b i d a n
g a m o v i d a  u n a k l o  m d g o m a r e o b a S i ;  g a m o y e n e b i s  w i n  d a r w m u n d i T , r o m  
S e f u T v a  d a z i a n e b u l i  a r  a r i s ;   q i l i s  g a x s n a m d e  m i a q c i e T  y u r a d R e b a  
S e m d e g s : s a x u r a v i  m W i d r o d  i y o s  d a x u r u l i , g a x s n i s a s  s a x u r a v m a  
u n d a  g a m o s c e s  t k a c u n i s  x m a . n u  g a m o i y e n e b T  T u  b a v S v s  a R e n i S n e b a  
a l e r g i a  r o m e l i m e  i n g r e d i e n t i s  m i m a r T . 
S e n a x v i s  w e s i : g a u x s n e l i  q i l a  S e i n a x e T  o T a x i s  t e m p e r a t u r a z e . 
H i p p  G m b h  &  C o  E x p o r t  K g .  A 4 8 1 0  g m u n d e n i ,  a v s t r i a . 
w a r m o e b u l i a  u n g r e T S i . 
e q s k l u z i u r i d i s t r i b u t o r i s a q a r T v e l o S i S p s “ b e i b i f u d ” ;
T e v d o r e  m R v d l i s  q . 5 1 - 5 3 ,  T b i l i s i ,  s a q a r T v e l o  

n e t o  1 2 5 g . a r t . A L 4 0 1 2  
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