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Nutrition Information
Servings per package: 11.00

Serving size: 2500 ml
Average  Average
Quantity per Quantity per
Serving 100 ml
Energy 561 kJ 2240 kJ
Protein 09 g 369
Fat, total usg S829g
- saturated 139 92:9 R s
Carbohydrate 04 g 16 g CKEST
- sugars 03 g 12 g
Sodium 25 mg 98 mg
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