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Nutritional 
Kilojoules 64
Calories 15
Protein 6 g 
Total fat 10
Carbohydr
Sodium 40 
Potassium 3
Calcium 80
ron 1.8 mg
Fibre 4 g 

 to drain.  

e 

Informatio
40 kJ 
0 cal 
 

0 g 
rate 10 g 
mg 
340 mg 
0 mg 
g 

n: 


