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Nutrltipn Facts
Nutrition Facts Per 2 cookies (30 g)

Serving Size 1 cup (228g) Amourt % Daily Value

Servings Per Container 2 Calories 150

I, (

Amount Per Serving Fat 7 g 11 %

Calories 250 Calories from Fat 110 Saturated Fat 3 g 20 %
. o

+TransFat1g
Cholesterol 0 mg

Total Fat 12g
Saturated Fat 3g

Trans Fat 3g Sodium 80 mg 3%
Cholesterol 30mg Carbohydrate 21 g 7%
Sodium 470mg Fibre 1 g 4%
Tmai Carbahydrate '11 g

Dletary Fiber 0g 5 Sugars 8 g

Sugars 5¢ Protein 1 g
Protein 5g Vitamin A 0 % Vitamin C 0%
Vitamin A Calcium 0 % lIron 8 %

Vitamin c :

Calcium

Iron S : NUTRITION INFORMATION

.* Percent Daily Ualues are based on a 2 U'U'U' calorie dist.

| Your Gelari nagga e be highar o lower depending on SERVINGS PER PACKAGE: 3 SERVING SIZE: 1500

| Calories: 2,000 2 500

o Coss Tan 550 5o QUANTITY PER SERVING QUANTITY PER 100g

| SatFat Less than  20g 259 Energy 60BkJ 405k3

| Cholesterol Less than  300mg 300mg R

iSMium Less than 2 .400mg  2,400mg Protein 4.29 28g

| Total Carbohydrate 3009 3759 Fat, Total 749 4.9g

|| Dietary Fiber 259 30g - Saturated 4.59 3.00
Carbohydrate 18.60 12.4q
- Sugars 18.60 12.4q

’é C|:ﬂ} ﬁ o l:i:l 1A sodium 90mg 60mg

Centre for Food Safety
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. “ . @j O)ﬂ:f . "C“‘ . L/ C]:< - z)/f_L‘% Nutrition Information  Z&EZR
; | : % :%% /] h :%% / :l: : /]\ N /E al K— lL I—A Servings Per Package | SHERMSRASERE: (insert number of servings)
- N > Serving Size / ftfisr&: g, ml or other unit as appropriate/Ty, » EFEH MR E K BT
L\_EE /I\Lfﬁcjﬁj/b&\j:fﬁgfﬁb\ Per 100g or Per 100ml / Per Serving |
15 100 FHf5 100 25 FRAME
SNl o B A 3 N Energy /it kcal or kd IFRETE keal or kIFFRETE
[ J |I%ABJJ7L£§§ iEE‘é a/\/fb\f£0ﬂ'j/b6\j:fggf£b\ Protein /158 g% Gl
Total fat /{8EE S 9/ e
. . N2 — NY4 % 'IEE il% N/ % N, / \ k\‘ - Saturated fat / SIFIEER 9% LIS
,fé‘IJ o *’% %% /I\\ 7|< ﬁ N 7|< E&( ) } 7LCE - Trans fat| g/ CLE
Carbohydrates i7kfb &M gim RS
% EP %ﬁ —'—l—‘%ﬁ &)6 \ 6\j: ﬁﬁ {?{Fé‘a - Sugars /i g% gim
L4 %E napj: nl:[ N 9%[:[[:[ N l/ O) u] Sodium /8 mg &5 mg [ER
\\/ — > Insert nutrient(s) involved in claim(s) / g, mg or ug g, mg or ng
T 1T RABEBROERE R
Insert other nutrient(s) to be declared / @, mg or ng g, mg or ng
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