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Nutrition Facts O Vegan [l No Egg [l Other
Serving size: 75 g
Servings: 1 0 Low Fat No Margarine
Amount per serving ] Low Sugar No MSG
Calories 200 n
% Daily Value™ No Preservative No Artificial Colour
Total Fat 5.9 13% LI o milk L Contain Real Friut
Saturated Fat 6g 30%
Cholesterol 36mg 12%
Sodium 223mg 10%
Total Carbohydrate 25.7g 9% UNCONTROLLED COPY
Dietary Fiber 1.4g 5%
Total Sugars 8.79
Protein 3.8g
Vitamin D 7mcg 39%
Calcium 32mg 2%
Iron 1mg 8%
Potassium 118mg 3%
% Daily Value (DV) tells you how much a
contributes to & dal
2 . Is used for general nu
ce.
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