


H—EBEE
BB IRENER

AESELABEIRT MERNTALBEREREEMRSIVARRE AT
506 Ee  BA R AMPERGRAIERERMEER S S8 BIRERIFETE
BEIFERE BB - AEZXBERE B IFEAEEHMNE-

TR = Fi

ARG 2003411 BIEmhEHE
45E—RRERE EEERE N L8
T NBRYEA GHEEE (1) -8
B2 (14)~BUHZEH (10) M5 (10) ) » 5B
DEEAREL FWUR IR R A B AR R B
55 IVERTIN AR BL 55 -

38 [ m= \ 326 200312 |




PARABEER DT

MABERERRELREEER
B ER BlmmK{E &Y EHE
PERRFIZAE S

45ERRA R 201 5{ER B R
SEND R USEZNASRE R
(B1) 11 ERARE7EESEN
kB KB R RIS BB 68 K&
MEEERHD R -AGR R RIER
RESRH ERZEEERMNESR
B ER ZERK EIN ER SRR
DRBEASRE - AENEER AE
BERERAT RAAFIINERER
B AISERARK A RBESH
HEBRRIFEN EBRER W
R#E-

BT TR

: : ﬁ%avnn tB
ﬁﬁ B3 @gﬁ»% S g - J*ia ﬁa!eg%ﬁﬁ HEE

Ingredits:

Jour Sugar, Butter, Egg,
Shortesig, Stlty Milk Povider,

Yeast,?\n\\: IWT

2’

3

BERIFES:

* EEMBR. 10023 TRRUSR
320%E, HET2HEY (=157
FrEfsal: SRMERD, RHIFBHRBUL.

ﬁmﬁ

2R ERIEME AR RMS

“

D EREERE ARIE T E R HE R e ) (FTlR) - HfmE S E R

REEERRER2E
HAELELBRBEERE
B CERERE A0 BT
¥ TEE ) (8 2) X TERAINED
Bt (3) 28 A7 HiRm &
eSS DN EE i Rve
BERANAG] 13 R RN RS
PEBLRRENANES R

[122003 "\ 326\ mz| 39



mESE

e D
%ééﬂﬁ%ﬂﬁ-

/N

~

N
3
'n||||

BB RBUTEARAN G PER
DEEEHET  EBRENREHIE , 1E58
—EE RmtER A EITEERS/
HiRAEBERY Mﬁﬁﬂiﬁ“%%ﬁ%ﬁﬁﬁ%
B HMEEER BEZAFERAER
WEBSTEBIET RN EBRBRE-TE
F_BER AENSERERERSE2E
HEIT-

ERIIXZENRYBEEES LI
LEBREABERYNREN BUTE
EEPIE B ER T ERMEERAAE
fEE—FEEL WIE I ERHTE —RER=
F1& A EHE R

R ERBARER BUTAEHEHA
N LHEEERNREFEEZNE
B NRABHIH2003F11 A25HE
200451831

NREEHR AR T 5130 75 R EY
AT F AR T E

ORBRBEHER;
ORVMBREFEESDBRFRE
MBS

O RAERANLEMRME (494t :
www.hwfb.gov.hk) °

HIGH FIBRE NATURAL WHEAT BRE/
IRERER

( TotAL - WEIGHT)
B8 L HRAR & RS TB R 26%)

31 3G 1

s 20O T R S

store in cool place SEfFRER R

its : Wheat Fiour, Water, Wholewheat Eig o
Propionate, Fiour improver, ColouT_(Fibre COntent 10. asmnen|m

B, ok, 2559, EHymw, S, S, AT s S ey am a2
AEERE =8, —E38R6% 55— @7%108%

BEHEN S K. EE fEERE

BABRAREREEENEERIE BHSSANELFEEZ
BN E ST AR ol EHSERR 823RESEN R
AIBE R MIAE | o

oy BR—EBBNES AHBREE R IEERE 2ER
B e WEEEESER6%T10.8% HERK (B 4)-

ERIERINEIRPBIAZS o RS F 00 2B REE TR =i E
m HERBESEN N AE3071.8EE100573.35% (BIE30%
158) MEEEI—(F 2R E R EARRE 55 HE 2 BIEE
/8100521000252 M50 5% B 2 — 5 M1 B Bifs .M
BN 1 BT ERER, VB AIZEIE S 29 5 4&8100526.752
1.052> " BihE L BARIBEIE R = KRS A L BRARI 715 (B5) - —MUEE
EAIBeLUR " Bt BESE I T8 L RS RA BB B1ERE T ) K
BEREET BHEOHEE AR FRER B BEAZN 25 10
I ERREERE R BN

B4EHEAEBING HP3ENHERENEEAET1005%
100E352 3202 769027 Rma ST EREEN7F- B —ERAK
RIS EREEREBNENSRREN A AT HENESHRREE
RENEAZD-

PRAAH oEBR S8 NER EESE8RS1002F139
ERZEISEBHEZLERENE (USHERLEEZENER 1 =it
8 45%BNF 45025 ) » i B BB Bl 215 - SEE R EAE ) A
EHENSEMSTI00ZH]1 3RE2 RAEEBEAER (B6) -



R ETR IR E R

M A B — AR
FAr MNon Fat,» B—{EADE(E

FLOW FAT,?!

f w Nutrition Facts ' : Per 100g

Aﬂnkna.LI Sugars 36.69
C‘tw‘u |Total Fat 6.791| Protein 8.79

( Saiurated Fal 3.3g
Loﬂ' FA r { Cholesterol omg &gm g 400‘%
‘Ou" Sodium 266.7mg | Calcium 650mg
SUGJI' H Total Carbohydrate 80.0g | Iron 10mg
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Serving Size 1 Cracker(1/2 ounce;15g) Nutritﬁﬁn Fact L] N tr“-" j
Serving Per Container about 10 Serving Size & Crackers (159) Nut"tjon_FaCts u ts
Amount Per Serving - Servings Per Container about (EEE) ac @23
Calories 77 Calories From Fat 33 - Serving Size/{3&30g __cize 000
Total Fatdg Amaunt Per Serving_ = Servings Per Container/Sf{aii16  SeNi™ 5, pacind
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