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FemsevIsnegiui 01l Taisi
(14 Major Food Allergen List) (May Contain) (Not Contain)
1. éﬁaﬁﬂllazwaﬂﬁmﬁ (Peanut and Peanut Products) |:| [
2. é‘%’amﬁmamzwﬁmﬁmw‘n (Soybean and Soybean Products) 1 |
3. dndenud waznanTamt (Tree Nut and Tree Nut Products)
3.1 uuAnuAly (Macadamia) ] ]
3.2 79@1iN (Walnuts) L] L]
3.3 8210US (Almonds) O ]
3.4 fiuau (Pecan) ] L]
3.5 HANLUAUNIUA (Cashew nut) O 1
3.6 420517 (Coconut) O 1
3.7 18181 (Hazelnut) O 1
3.8 $2U51%0 (Brazil nut) O |
3.9 ?ﬁm (Other) 381 (Please SPECify).........cccvuiuruivniiiciiiinisiceiee s 1 ] [l
4. 539?]14!!@%39159&% (Lupin, Lupin Products and Ell’ﬂunga Luoinus sp.) [ (|
5. mﬁﬂﬂmmjwaﬂﬁm‘ﬁ (Sesame Seeds and Sesame Seed Products) ] [
6. Jushg ﬁmngmﬁmﬁuﬁ’m‘;udm HazHAASMN (Celery, Umbelli farae family and Products) || [
7. E'muﬁm"?;ﬁngmu (Cereal containing gluten)
7.1 Y1718 (Wheat) O Ll
7.2 $11151ad (Barley) 1 1
7.3 117180 (Oat) O |
7.4 uila VLEET(Rye Flour) [l ]
7.5 ?iuq (Other) 381) (P1ease SPECIfy).........curuuuruiuriieiciieiricicietise e eeeees [ [l ]
8. Yauaznansian (Fish and Fish Products) ] 1
9. é’ﬂiﬁﬁman f’jﬂ, ‘ﬂ“ amzwaﬂﬁ’m«fn (Crustaceans and Crustaceans Products)
9.1 fild (Shrimp, Prawn, Loster) ] ]
9.21) (Crab) d 1
9.3 éuﬂ] (Other) 15U ﬂ% (Crayfish, Mantis shrimp) 3&1) (Please Specify)..........cccoovrmrvrrrunnne. ] [1 ]
10. Fatinsman viow, Uamain naznansiam (Mollusk and Mollusk Products)
10.1 ¥108 (Shellfish) 154 Moerhifeq (Univalve), Hooaoarh (Bivalve), osisad (Scallop) | ]
10.2 amidin (Squild, Octopus, Cephalopods) 15U 1lamiinnszasa (Cuttlefish) 1 |
11. uMazHaAS AN (Milk and Dairy Products) 5704 Lactose [l [
12. Jnazman o (Egg and Egg Products) [l Ll
13. Farvlo5laoonlud uazdalulé (Sulfer Dioxide and Sulfite) ] ]
14. ﬁ’am%ﬂ!mxwaﬂﬁm% (Mustard/Mustard Seed and Products) ] [
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Nutrition Facts
Serving size: 40 g
Servings: 1

Amount per serving
Calories 62
% Daily Value*

Total Fat 069 1%
Saturated Fat 0.2g 1%

Cholesterol Smg 2%

Sedium 122mg 5%

Total Carbohydrate 10.9g 4%
Dietary Fiber 0.5g 2%
Total Sugars 1.1g

Protein 3g

Vitamin D Omcg 0%

Calcium 4mg 0%

Iren 1mg 4%

Potassium 32mg 1%

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

ent in a food serving contributes to a daily dief.
00 calorie a day is used for general

vice

Vegan
Low Fat
Low Sugar

No Preservative

Oooo0ooo

No Milk

O No Egg Other
Cl No Margarine

LI NowmsG

D No Artificial Colour

t Contain Real Friut

1RUAIIVUDIHIT (FDA No.) : 10-1-03350-5-0429
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