
START THE DAY WITH BELVITA BREAKFAST BISCUITS
You are invited to join the Belvita Breakfast workshops hosted by Mondelez International. There will be two 
sessions taking place from 8:30-9:30am on Friday 11th October and 8:45-9:45am on Saturday 12th October. 

These informative workshops will explore the nutritional breakdown of a balanced breakfast in relation to 
daily nutritional recommendations.

Breakfast is widely acknowledged as an important meal but despite this, one in three people in the UK regularly skip breakfast.  
i. Belvita Breakfast biscuits are designed to bring greater choice to breakfast time, offering a tasty, nutritious and convenient 
option for rushed mornings, as part of a balanced breakfast.ii

Belvita Breakfast biscuits are scientifically demonstrated to regularly and continuously release carbohydrates over four hours.  
iii Developed as part of a ten year research programme they meet nutritional criteria specifically adapted for breakfast. 

Focusing on the proven science behind the development of Belvita Breakfast biscuits, the workshops will provide insight into 
the metabolic advantages of slowly digestible starch consumed within breakfast.

To reserve your place, please follow the instructions on the link you were sent to book breakout sessions at BDA Live  
or email k.leek@bda.uk.com 

i.  Kantar World Panel 2010
ii.  A balanced breakfast e.g. a serving of Belvita Breakfast biscuits, a portion of fruit, a serving of dairy and a drink such as tea or coffee
iii. Demonstrated in several clinical trials when eaten as part of a balanced breakfast containing a serving of dairy, a portion of fruit and a drink. 
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