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T H E Y  A L L  H A V E  A  S T O R Y

ABOUT US

O U R  I N G R E D I E N T S

We are a small team at the very start of our journey, 

but our vision is clear - we are here to help Aussies 

discover and fall in love with the best foods the Arctic na-

ture has to offer - its delicious wild berries.

Bringing a new product to the market is never easy, and 

you have probably never heard of lingonberry, bilberry or 

sea buckthorn... That that makes our job a little bit hard-

er, but more exciting too - because one thing people like 

more than food is new food!

We love simplicity and the sense of ease in everything we 

do. 

We love trying new things and discovering new flavours. 

We love taking good care of our bodies and the feeling of 

health, strength and vitality we get in return.

All of these things are encapsulated perfectly in our prod-

ucts - simple ingredients grown, harvested and prepared 

with minimal intervention to preserve their natural healing 

qualities.

We take pride in the being able to deliver the highest quali-

ty products to our customer. 

All our berries are grown and processed in Finland by an es-

tablished local company certified under FSSC 22000 Food 

Safety Management System. Our supplier has been a reg-

istered organic producer since 1999 and even though EAT 

ARCTIC products are not yet Australian certified organic, all 

ingredients we purchase are in organic quality.

The raw materials are packed for retail in Brisbane by a 

HACCP Certified food manufacturer ensuring highest level 

of food safety and quality of the final product.

Our berries are unique not only because of their amazing nutritional value, but even more so, because of the envi-
ronment they grow in and the amount of care and love it takes to bring them to your table. 

They are not cultivated and farmed by humans, but nurtured by pristine Finnish nature. Humans do come into the 
picture much later - to pick each berry by hand once a year when the time is just right.

Berry picking has been an important part of the Nordic culture for centuries, with the right to forage the forest 
protected by the law in many Northern European cultures. Today, you and your customers can discover this tradi-

tion for themselves and enjoy the numerous health benefits brought on by eating the Arctic berries.

The idea for EAT ARCTIC was born when our founder, who 

grew up in Northern Europe, realise how much of a wave 

those ingredients were making in the health food scene 

back home, and how scarce (or virtually non-existent) they 

were in Australia.

If you partner with us, your customers will be the first to 

experience something truly new and special, and that 

does not happen very often in the present days saturated 

marketplace.

O U R  P H I L O S O P H Y O U R  S TA N D A R D S
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WHY YOU SHOULD STOCK OUR PRODUCTS?

All our berries are grown organically in pristine environment of Northern Finland and 

picked by hand, leaving virtually no carbon or water footprint. 

We believe this is a crucial point of difference at a time when sustainability and trace-

ability of ingredients are becoming increasingly important to consumers.

S U S TA I N A B I L I T Y

Vegan lifestyle has been gaining momentum for a number of years  and is now influ-

encing the eating habits of health-conscious mainstream consumers.  

EAT ARCTIC products can be easily incorporated into any plant based diet as well 

as  almost any other nutritional plan such as raw, paleo, gluten and dairy free, low 

carb etc.

P L A N T  B A S E D  D I E T S

All our products are compliant with the Regulation (EU) N:o 1169/2011 and are there-

fore free from gluten, eggs, crustaceans, fish, peanuts, nuts, soybeans, milk products, 

sesame seeds, and sulfur dioxide.

A L L E R G E N  F R E E  F O O D S

Our products are truly new to the Australian market, giving our customers the oppor-

tunity to discover novel and unique flavours. 

They also offer heath benefits of enriching your diet with some of the highly re-

searched compounds such as anthocyanins, quercetin, resveratrol and Omega 7 

fatty acid.

N O V E LT Y

All our ingredients are 100% European Organic Certified. However, as a very young 

company,  we are still working on obtaining our Australia Organic Certification. Un-

til then, we have decided to not include 'Organic' in any of our packaging to avoid 

confusion. However,  this does not take away from the fact that we use the highest 

quality ingredients available. 

O R G A N I C  A N D  N AT U R A L

WE BELIEVE EAT ARCTIC BERRY POWDERS ARE PERFECTLY POSITIONED TO TAKE ADVANTAGE OF A 

NUMBER OF CURRENT TRENDS IN THE FOOD INDUSTRY.
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70G  -  17  SER VES -  RRP $19.95

ARCTIC LINGONBERRY POWDER

Lingonberry grows wild in the northern European forests. It is rich in natural preservatives which means it 
could be enjoyed by locals all year-round long before modern methods of food preservation were discovered.

Lingonberry is an abundant source of potent antioxidants - quercetin and resveratrol - both of which were 
found to protect our bodies from lifestyle and age-related illnesses.

Recent studies revealed that the flavonoids contained in lingonberries were 

highly effective in reducing the damage caused by high-fat high-sugar diet.

The berries were shown to help control weight gain, support the liver function, 

improve insulin sensitivity, and reduce inflammation in the gut.

ENERGY

PROTEIN

FAT, TOTAL

-  SATURATED

CARBOHYDRATE

-  SUGARS

DIETARY FIBRE

SODIUM

POTASSIUM

6 1  k j

1 4  C a l

0 . 1 g

< 0 . 1 g

< 0 . 1 g

2 . 4 g

1 . 5 g

1 . 0 g

< 0 . 1 m g

1 9 m g

1 5 2 3  k j

3 5 9  C a l

3 g

0 . 8 g

0 . 1 g

6 1 g

3 8 g

2 4 g

1 . 4 m g

4 7 0 m g

p e r  1 0 0 gp e r  s e r v e  ( 4 g )

H E A LT H  B E N E F I T S

W E I G H T  M A N A G E M E N T

Lingonberries were found to have significant antibacterial and anti-fungal prop-

erties due to high concentration of phenolic compounds and benzoic acids. 

Regular consumption of lingonberries may prevent staph infections, as well as 

reduce the occurrence and severity of urinary tract infections in women.

A N T I M I C R O B I A L  S U P P O R T

Adding lingonberries to your diet may help reverse the damage to memory and 

cognitive function brought on by aging and chronic stress.

A number of studies have found that quercetin, a compound abundantly pres-

ent in lingonberries, had a high therapeutic value in treatment of neurological 

disorders including Alzheimer's disease.

C O G N I T I V E  F U N C T I O N

N U T R I T I O N A L  I N F O R M AT I O N

I N G R E D I E N T S

100% Lingonberries (Vaccinium vitis-idaea)
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70G  -  17  SER VES -  RRP $21V.95

ARCTIC BILBERRY POWDER

Bilberry has been gathered by Nordic cultures for centuries. It is naturally sweet, fragrant, and packs three 
times more nutritional benefits than its cultivated relative - blueberry.

Bilberry is one of the richest natural sources of anthocyanins - a group of potent phytonutrients known for 
their antioxidant and anti-inflammatory qualities.

ENERGY

PROTEIN

FAT, TOTAL

-  SATURATED

CARBOHYDRATE

-  SUGARS

DIETARY FIBRE

SODIUM

POTASSIUM

6 2  k j

1 5  C a l

0 . 2 g

< 0 . 1 g

< 0 . 1 g

2 . 2 g

1 . 4 g

1 . 2 g

0 . 2 m g

2 4 m g

1 5 5 9  k j

3 6 7  C a l

5 g

0 . 8 g

0 . 1 g

5 4 g

3 4 g

3 1 g

5 . 3 m g

5 9 0 m g

p e r  1 0 0 gp e r  s e r v e  ( 4 g )

H E A LT H  B E N E F I T S

Over time, oxidative stress can lead to chronic inflammation, which in turn con-

tributes to development of serious ailments including cardiovascular disease, 

diabetes, and cancer.

With its high concentration of bioavailable anthocyanins, bilberry is an excel-

lent source of antioxidants, helping your body heal itself and prevent future 

damage.

A N T I O X I D A N T  S U P P O R T

Unique combination of active phytonutrients contained in bilberries can help 

the body naturally control blood sugar levels in three ways: by supporting 

healthy insulin production, reducing glucose absorption from food, and im-

proving glucose uptake by the muscles. 

P R O T E C T I O N  F R O M  D I A B E T E S

Bilberry has a long history of use for a wide array of eye disorders and promot-

ing general eye health. 

It helps protect your eyes from retinal damage, macular degeneration, slow 

down progression of cataracts, and relieve the symptoms of eye strain.

E Y E  H E A L T H

N U T R I T I O N A L  I N F O R M AT I O N

I N G R E D I E N T S

100% Bilberries (Vaccinium myrtil lus)
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70G  -  17  SER VES -  RRP $19.95

ARCTIC SEA BUCKTHORN POWDER

Sea buckthorn loves sunshine and thrives in the coastal regions of Finland with incredibly long summer days. It 
has a complex and unique flavour, rich enough to make a statement in any recipe.

Sea buckthorn has an incredibly diverse nutritional profile, but it is particularly high in vitamin C and the rare 
omega 7 fatty acid offering support to immune and cardiovascular systems.

ENERGY

PROTEIN

FAT, TOTAL

-  SATURATED

CARBOHYDRATE

-  SUGARS

DIETARY FIBRE

SODIUM

POTASSIUM

8 2  k j

2 0  C a l

0 . 5 g

1 . 0 g

0 . 2 g

1 . 0 g

0 . 6 g

1 . 1 g

0 . 9 m g

4 0 m g

2 0 4 5  k j

4 8 9  C a l

1 3 g

2 5 g

4 g

2 4 g

1 4 g

2 8 g

2 2 m g

9 9 0 m g

p e r  1 0 0 gp e r  s e r v e  ( 4 g )

H E A LT H  B E N E F I T S

Sea buckthorn contains close to 200 valuable nutritional compounds, some of 

most notable of them are:

Flavonoids and phytosterols - powerful antioxidants

Vitamins C, E , A & B1 - for immune and nervous system health

Omega 3, 6 and 7 - protecting your heart and fighting inflammation

N U T R I T I O N  P O W E R H O U S E

Sea buckthorn has many positive effects on the cardiovascular system, includ-

ing inhibiting clot formation and lowering cholesterol and blood pressure.

In addition, omega 7 contained in sea buckthorn may help improve insulin sen-

sitivity, preventing the onset of metabolic syndrome.

C A R D I O V A S C U L A R  P R O T E C T I O N

The cocktail of monounsaturated fatty acids contained in sea buckthorn was 

found to have significant probiotic qualities, protecting and nurturing good gut 

bacteria.

The same fatty acids are also responsible for the berry’s traditional use as a 

healing remedy for stomach ulcers.

Sea buckthorn can also help in protecting the liver from the effects of disease, 

poor diet, toxins and alcohol, and even reverse the existing damage.

D I G E S T I V E  A N D  L I V E R  H E A L T H

N U T R I T I O N A L  I N F O R M AT I O N

I N G R E D I E N T S

100% Sea Buckthorn berries (Hippophaë rhamnoides)
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