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Certificate and certificate status l
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Product introduce
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# 80g(4g*20)
EHR| SELHA O = XjOf s
O EZojn NO AzZ|7tZdn
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# 12g(4g*3) / 329(4g*8)

H 60%, STT7 30%,&7|E 5%

TS24 2 2%

- JUYE
Serving per container
/20(80g)
Serving size 4g
2k 24kcal
LIES 63mg 3%,
EX|4 2.2 4%
ESIX|Y 08g 6%
EsiA X4} 03¢
Z|AEIZ omg 0%
El+3lE 1.0 1%
=S8R 0 0%
CIHZl 1.0 1%




Product introduce |

- ME
U 50%, 244 36%, S| =L

[hydrolyzed vegetable, protein, vegetable
cream, (475/contains milk), oleoresin
paprika,yeastextract,glucose,salt] 10%,

X712 49
* I:II |_'_H _ﬁ_ %I-_ﬁ_
# 100g(5g*20)
o AELR| S EOMH = X O * Nutrition Fact
- NO EZ{O|nn NO HE|7tAn Serving per container /59

Serving size 5g

Calories 28kcal

Sodium 90mg 5%,

Total Fat 2.1g 4%

Saturated Fat 0g 1%

Trasns Fat Og

Cholesterol O0Omg 0%

Total Carbohydrate 1.5g 2%

Total sugar Og 0%
# 15g(5g*3) / # 40g(5g*8) Protein 0.9g 1%




Product introduce |

* Ingredient

4 50%, STT7 36%, Z2H|SIA|=Y]
[sugar, sweet whey powder, Salt, alpha
corn(grain product),Roasted corn flavor
seasoning, Silicon dioxide(551)]10%

715 4%

= oy * Contains wheat, soybean, and milk
# 100g(5g*20)

« MERI S &0 = X Ofu * Nutrition Fact

- NO EZ{O|n NO AZ|7}ZAmn Serving per container /5g
Serving size 5g

Calories 28kcal

Sodium 63mg 3%
Total Fat 1.9 3%
Saturated Fat 0g 1%

Trasns Fat Og

Cholesterol O0mg 0%
Total Carbohydrate 1.7g
1%

Total sugar 0Og 0%
# 15g(59*3) / # 40g(5g*8
g‘ 9 ,/ g‘ 9 , Protein 1.0g 2%
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# 30g

* Ingredient

U, JIEISIIBE, AUS LA,
e

e Nutrition Fact

Serving per container /4g
Serving size 4g

Calories 24kcal

Sodium 30mg 1%,
TotalFat2g 4%
Saturated Fat 0.7g 5%
Trasns Fat 0.2g

Cholesterol Omg 0%
Total Carbohydrate 1.0g 0%
Total sugar Og 0%

Protein 1.0g 1%




