M i A 2

[EMPORIUM =
F 4 pH:115#022 10p
T L A N B gL Pistachio cream 15%
5 AT BB 13EM103 R S 5
b4 A e RS 8699936610036
R Antepsan nuts and food LTD.
A 124
GERC A Wiz [14& [ L4 F %
el | 8@
R 70 . £ 310
A &Rt P}nzm;))‘ ‘(r;m;))‘ LY 230
% 85 3 100
0~ B 12 » /48 i 156 o /¥
rEE 200 g £ £ %4009
TE: HA)E g T K
‘it A S E kg

M Wi dmps e SR (R B0 ) B ou & BT ak . AR

ENAN
[JE s
zagu: [28: 22 Me2: k2 ki B EETICEFS
(43 % 4 (it 22 [E+T %G )
Wy [(JEmhzEdds [ 245 (pz2@ly [Jr22ddx
. | Eah SR D”:i A Zpz 285
’ [(]=%2 245 FAE -/ C]e &gz 245
Dﬁm&ﬁﬁiﬁﬂév (SO, #& ¥ & >10mg/kg) [ &
¥ A&7
- > 10 25
-y 20 i»
> %100 = 5
£ 53 « + 533 < +
4 12 o2 12 o 2
A 30 25 30 =5
L friy 0.4 2%, 3.6 =5
F g 0.0 o5 0 23
Bk 55 2 % 54.5 2 %
2 38 2 38 25
L 02 =5 15 =5
4 18 * & 177 % 5.




