
L’Uomu Nokka / Luomu Invest Oy
Teknobulevardi 3-5
FI-01530 Vantaa
Finland
myynti@luomunokka.fi

Key facts of 
L'Uomu Nokkaluomunokka.fi

LUOMU INVEST OY
•	 Established 2014

•	 Production located in western Finland, 
office just outside Helsinki

•	 Owned by its producers

•	 First organic chicken and turkey producer in Finland

•	 The northernmost organic poultry 
producer in Europe

•	 Export into various countries within the EU

•	 Key managers have a long experience 
in poultry production

•	 Key managers have worked with organic 
production for well over 10 years

•	 Ambitious growth plans on the near future

@luomunokka

No GMOs
Salmonella-free

Antibioticts- 
free



Delicious, 

pure, 

authentic 

and high-

quality.

L'Uomu Nokka is authentic 
food that tastes like its origins: 

light, freedom and joy.

Hatchery 
Breeding facility
Slaughterhouse

A R C T I C  C I R C L E

FOR YOUR BEST MOMENTS
L’Uomu Nokka is an organic broiler chicken with French 
roots, raised on Finnish organic farms. Ethics and 
ecology are major factors in the production process. 
Unique circumstances for production and high-quality 
production process ensure that L’Uomu Nokka products 
are clean and safe and that the food prepared from 
them is delicious and healthy.

TASTE OF PURE NATURE
The arctic climate in Finland, long and light summer 
days and pure nature give L’Uomu Nokka chicken meat 
a unique, authentic and pure flavour.

The organic broiler chickens are fed with Finnish organic 
feed. When the chickens are outdoors, they also feed 
on natural ingredients, such as berries and wild herbs, 
which give the meat a refined aroma.

ROOM TO GROW AND ROAM
The organic chickens are raised in 
an environment with a lot of space 
to roam around and natural light 
both inside and ou tside. In the 
summer, the organic chickens are 
able to go outdoors in the garden 
every day, and in the winter they 
have a shielded terrace where they 
can live life typical of their species – 
run around, peck and socialise.

A VERSATILE SELECTION
The products are cut by hand and packaged either 
in consumer packages or industrial packages. Our 
wide selection includes products from whole organic 
chickens to fillets and minced meat. Most products 
also include skin and bone, which will make the food 
prepared from them juicy and tasty. All our products 
are free of additives and GMOs.

RESPONSIBLE PRODUCTION
L’Uomu Nokka organic chickens are raised for twice as 
long as conventionally produced chickens. The number 
of chickens and their density are tightly regulated, 
organic chickens have twice as much space. The breeding 
facilities, hatchery and slaughterhouse are located on 
a 50 km radius from each other. A safe production 
environment supervised by the health authorities as well 
as short transport connections advance the wellbeing of 
the animals and ethics of production.


