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(kcal/100 g) (%) (%) (%) (mg/100 g) (mg/100 g) (mg/100 g) (mg/100 g) (%)  (mg/100 g)
s 123.83 25.90 457 0.21 35.57 15.12 26.38 1.61 3.88 597.08
2 o} 41.85 8.48 1.46 0.23 3754 16.97 35.62 0.42 2.09 411.60
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200 pL ¥ & 30837 v-$AA 750 nmolH FEEE % 113w
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