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Nutrition Information 255
Servings Per Package/'SEEFRSEHFSE=EH: 3
Serving Size/f fo=&: 5 pieces (30g) /5 #8 (50 )
Per Serving Per 100g % Chinese
EERASE & 100 7% NEV  Per
100g
&= 100 =/Y
TEEES
=il
Energy /35 220 kcal'E 440 kcal+-F 22%
924 KIFE 1848 kKI/FE
Protein /T HE 55g% 11 g7 18%
Fat, total /FSA5#E & 8 g 16 g/7@ 27%
- Saturated fat /BRFOASAES 3.5 g% Tgm 33%
- Trans fat /EEF.BSH5 0 g7 0gm
Carbohydrates /iS4 S¥ 31 g7 62 g/ 23%
- Sugars '## 1 g7 2 g/
Sodium /£ 365 mg/ZET T30 mgEF 37%
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v ZoiN 8 gEF 16 g/& 27%
=\ 35 g 7o 35%
0 g% 0 g%
31 g 62 g/ 23%
1 g5 2 g%
365 mg =W 730 mg/ =T 37%
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Daily intake upper limit of fat : g

for 2 2000=kca] diet is 60g, —

i«e, about £ tablespoons of oil
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L & B
Excessive intake of
fat increases risk of .
3mnuuuﬁmmxw averweight and obesity

Use nutrition bivel to choose food lower in fat

FRRE? SI0RRSTRGREFERIR
What is low? Food with fat content not more

than 3g per 100g

The Truth About
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What is high? Food with fat content more
than 20g per 100g
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& # &S Nutrition Information
100 5i/Per 100 g

# ¥ ® 3 Nutrition Information
€100 &/Per 100 g
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# JE5 Total fat 3 W

SRS/ Total fat 20 %/g

#38 Choose more

28 Choose less
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Use rutrition label te choose food bower in sugars
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What is low? Food with sugars content not What is high? Food with sugars content more
more than 5g per 100g than 15g per 100g
¥ ® W E Nutrition Information & ® W H Nutrition Information
£100 Z/Per 100 g 100 F/Per 100 g
¥/ Sugars 5%/ 1/ Sugars 15 Rlg

£ 8 Choose more ¥ Choose less
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high blocd pressure and stomadh cancer
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What is low? Food with sedium content not
more than 120mg per 100g
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Use nutrition labdl 1o choose food lower » sodium
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What is high? Food with sodium content more
than 600mg per 100g
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