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I A Sp> 2 r aRFR 3 FTRE X324 & 100 g (2 100
Kcal)Z_ protein (g), fiber (g), vit A (ug RE), vit C (mg), vit E (mg a-TE),
Ca (mg), Fe (mg), K (mg), Mg (mg), saturated fat (g), added sugar (g),
sodium (mg) - FHEFF # F &Bfk » i * TI9E -

2. NRF 9.3 index (# 100 g &+ 100 Kcal & &)
_ <protem g +f1ber g N vitamin A ug RE +vitamin C mg
“\ 60 g 25 g 700 pg RE 100 mg
vitamin E mg a —TE N calcium mg iron mg
13 mg a—TE 1200 mg 15 mg
magnesium mg potassium mg saturated fat g

390 mg | 2800 mg 18 g
added sugars g sodium mg
— ) x 100
50 g 2000 mg

1. ph 228 255908 T Nutr 2009, 139: 1549-1554 » & p %% @ (DV) i 45
Er
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2. FLRHREFZASKSF 100g 2 = 100 Kcal # 78 NRF 9.3 dp ik
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