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Nutrition Facts
Valeur nutritive
Par 2 walles (50 g)
pour 2 gautios (B0 gh
Calories 250

Farl f Lipides 8 5

Sraes | satungs 159
+ Trane f ming O g

I Glotides 425
Fitwy / Fbtes 2 9
Sugars [ Bucres 5 9

Protein | Pratéined 2 g
Cholastercl I Chalesténel O myg
Badium 70 mg
Pustasasgn 100 g
Caioium 30 mg
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