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Nutrition Facts
Serving size: 50 g
Servings: 1

Amount per serving

Calories 142
% Daily Value*

Total Fat 3.29 4%
Saturated Fat 0.7g 3%
Cholesterol 17mg 6%
Sodium 194mg 8%
Total Carbohydrate 23.57 9%
Dietary Fiber 0.8g 3%

Total Sugars 2.5g

Protein 4g

Vitamin D 2mcg 8%
Calcium 22mg 2%
Iron 1mg 8%
Potassium 52mg 1%

*The % Daily Value (DV) tells you how much a

2,000 calorie a day is used for general 1
advice

] Vegan ] No Egg ] Other
O Low Fat O No Margarine

g
O Low Sugar No MSG

No Preservative No Artificial Colour

O No Milk O  contain Real Friut

1UANIVVDI¥T (FDA No.) : 10-1-03350-5-0080
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