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(14 Major Food Allergen List) (Contain) (May Contain) (Not Contain)
1. é’%ﬁamamﬁmﬁ’mcﬁ (Peanut and Peanut Products) 1 1
2. ﬁ"amﬁmua:waﬂﬁmvﬁ (Soybean and Soybean Products) ] 1
3. dmldenudauazmaniam (Tree Nut and Tree Nut Products)
3.1 uunnuAle (Macadamia) O O
3.27001N (Walnuts) O O
33 5au®uﬁ(A11nonds) ] ]
3.4 filAu (Pecan) ] ]
3.5 1l ANLUNTFUN LA (Cashew nut) ] O
3.6 181a1iN (Hazelnut) ] O
3.7 919130 (Brazil nut) ] O
3.8 Suﬁ] (Other) 5£1) (Please Specify).........ccoevviruiriiinirncicicininenaes O] O] O]
4. “"ag?lmmzwaﬂﬁ’mmd (Lupin, Lupin Products and é‘;’ﬂunga Luoinus sp.) ] ]
5. mﬁﬂamaxwaﬂﬁm”ﬁ (Sesame Seeds and Sesame Seed Products) D |:|
6. Bushe ﬁmmsganﬁmﬁ’uﬁwﬁudm UaZHAAHUMN (Celery, Umbelli farae family and Products) ] ]
7. “q;ﬁ‘vﬁﬁngmu (Cereal containing gluten)
7.1 417818 (Wheat) Ol Ol
7.2 $1mnfiad (Barley) O ]
7.3 11180 (Oat) O] Ol
7.4 1814158 (Rye Flour) O ]
7.5 éu‘] (Other) 321 (Please SPECify)........ccoruiriuiriiiiiiiciniiscerie e ] ] O]
8. Uawaznansaui (Fish and Fish Products) | 1
9. ffﬂ’j‘l%ﬁ]ﬂ’m f’jﬁ, 1J, !mxwaﬂffm”vdl (Crustaceans and Crustaceans Products)
9.1 fild (Shrimp, Prawn, Loster) 1 ]
9.21) (Crab) 1 1
9.3 ﬁluﬂ”] (Other) 15U f?ﬂ (Crayfish, Mantis shrimp) 321 (Please Specify)..........cccovuviuvrirvinunnne O] O] Ol
10. §a%ihean vies, Yamsin uazwaasami (Mollusk and Mollusk Products)
10.1 ¥108 (Shellfish) 1% HeEHUAYY (Univalve), Hosasrh (Bivalve), Hosiwaa (Scallop) 1 ]
10.2 Yawiin (Squild, Octopus, Cephalopods) LHU Jamiinnszand (Cuttlefish) O O
11. HBZHAAFU (Milk and Dairy Products) 537 Lactose O ]
12. 1nezndasiaa (Egg and Egg Products) Ol ]
13. Fameslneenlyd uazdaluld (Sulfer Dioxide and Sulfite) a O
14. s‘i’ﬁm%mmm%ﬂﬁ’mcﬁ (Mustard/Mustard Seed and Products) D |:|
theddemazWannwansdam Fhaniuangamn nazsziuganmn
I lae: asvaeUlAY:
Jui i
(RD Officer/R&D Specialist/Chef) (QC Supervisor)
G IR o1iAlng:
Jui Juii:

(Head of department) (Head of QC department) (Head of QA department)
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Nutrition Facts
Serving size: 100 g
Servings Per Recipe: 1
Calories: 241

% Daily Value *

Total Fat: 15.8g 20%
Saturated Fat: 5.1g 25%
Cholesterol: 81mg 27%
Sodium: 35mg 2%
Total Carbohydrate: 22.9g 8%
Dietary Fiber: 0.4g 1%
Total Sugars: 14.8g

Protein: 3.5g

Vitamin D: 6mcg 30%
Calcium: 30mg 2%
Iron: img 4%
Potassium: 56mg 1%

* Percent Daily Values are based on a 2,000 calorie diet. Your daily
values may be higher or lower depending on your calorie needs.

*# Nutrient information is not available for all ingredients. Amount
is based on available nutrient data.

(-) Information is not currently available for this nutrient. If you
are following a medically restrictive diet, please consult your doctor
or registered dietitian before preparing this recipe for personal
consumption.

Powered by the ESHA Research Database © 2018, ESHA Research,
Inc. All Rights Reserved

(| Vegan
O Low Fat
0 Low Sugar

O No Preservative

O No Milk

O No Egg O Other
U No Margarine

No MSG

D No Artificial Colour

O

Contain Real Friut
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