
Arla JÖRÐ Oat Barista is a plant-based  
product with a subtle flavour, indulgently 
creamy texture and familiar mouthfeel. 

Easy to work with, and with no specific  
plant-based training required, Arla JÖRÐ Oat 
Barista delivers high performance across  
applications. Velvety, smooth and consistent  
microfoam, allowing you to create the right 
finish for any plant-based barista drink.  
A glossy finish in extra-hot, ice cold drinks 
and everything in between ensuring maximum 
plant-based versatility. 

Primary applications
Traditional barista-style coffees incl. extra-hot 
and cold beverages.

Secondary applications
Other non coffee drinks e.g., matcha or hot 
chocolate or as cold foam.

Versatile usage
Performs well across 
all applications.

Nordic quality and global inspiration 
for the professional kitchen. 
Welcome to ArlaPro.com

Arla®

JÖRÐ Oat Barista



Sensory Experience
Arla JÖRÐ Oat Barista lets you create drinks where 
the lead flavour, coffee, takes centre stage. With a 
sublte taste that compliments all roasts and breweing 
methods and a familiar mouthfeel and texture, you 
can recreate the sensory experience of any popular 
barista drink. 

Suitable for

Sales unit 
10 x 1L

Storage 
3-25°C

Shelf life 
270 days

Origin 
DK

Key benefits

1. Easy to work with

2. 	�Subtle taste &
familiar mouthfeel

3. 	�Perfect micro foam
and glossy finish

Nutritional values (per 100 ml)
Energy 282Kj/67Kcal

Fat 3.0g

Of which saturated	 0.3g

Carbohydrates 8.7g

Of which sugars	 3.7g

Protein 0.8g

Salt 0.08g

Fibre 1.0g

Vitamin D	 1.0ug

Folic Acid	 15.0ug

Ingredients
Water, Oats (12%), rapeseed oil, maize fibre, fava 
bean protein, salt, acidity regulators (dipotassium 
phosphate, monopotassium phosphate, calcium
carbonate), stabiliser (gellan gum), vitamin D, folic 
acid (vitamin B9)

Steaming 
(up to 72°C)

Filter 
Coffee

Cold 
foaming

Latte art
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