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#1005 / Per100g
#E R Energy 380F FAcal
& B %/Protein 6Rlg
# R Total fat 3%lg
- AR/ Saturated fat 15R/g
- BLEERGTrans fat 0Rig
X {£ S H/Carbohydrates 82%/g
- ®/Sugars 5%Ig
$/Sodium 120&5iimg
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BEEBR Nutrition Information

| £10073%/Per100g |

gE&/Energy 310FF/kcal
E H’B/Protein 8.1%2/g
4afsh/Total fat 26.97%2/g
- BAIfSHG/Saturated fat 7.3%2/9
- K= f5ff/Trans fat 0%E/g
BR/K{E&#¥/Carbohydrates 8.87%/g
- §E/Sugars 0%2/g
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IHIEREE Make Better Choices

—RATESEENRA LR ¢
505 (10 ®L5H) -

@ EsERA LR -
BRERD BB TZ40 -

For most people, the daily
intake upper limit of sugars:
50g (10 cubes of sugars).

With reference to the daily
intake upper limit of sugars,
| have taken 40%.

IHIERBEE Make Better Choices e BB E Make Better Choices
—mALTEB @ RA LR ¢ _— —mATSEHNRA LR
605 (4 BEH) - / 2000 = (1FREM) -

sl mS B A LR - SHPNBEREA LR -

BEMM RS 7226 - /, RERR ERNHEHZ32 -
For most people, the daily J/ ] For most people, the daily intake
intake upper limit of total fat: - upper limit of sodium:

60g (4 tablespoons of oil). =/ 2000mg (1 level teaspoon of salt).

With reference to the daily With reference to the daily &

intake upper limit of fat, — intake upper limit of sodium, (
| have taken 25%. ’ | have taken 32%.
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a3 N

A EEEE -

BH X -x5.8 988
ESNN 405 Wen - W
(960) + ©.%(163 + 102 + 127R133) *
EH®B6 - BIRBY) - RHATRINM »
Ingredients: Water, Whole
Soyabeans, Sugar, Mik Solid,
Sait, Sweetener (960), Colour (163,

- 102,127 and 133), Vitamin (B6, B1
aﬂMMm&MmMm

ll B 1008 H#
Information Per 100mL
A& /Energy 40F F/keal
| |EB % /Protein 1.3%/g
| | RS2 & /Fat, total 1.3%/g
. | “BeFRER5/Saturated fat o.aﬁ/gﬁ
- X BE RS/ Trans fat 0R/g
———

[ -#/Sugars 5.0§/9]
[WSodum WM/
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