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05.4000215 - A8497 | Armanti Vegetal | No Cli; 2000062 cod:300- /4 Club RR-125 1041598 | 18/02119 | 2T | npc. spd + pm
OBSERVACIONES: mismos colores que la lito.: 38332

QUALITY F OOD/
el e s

S\arc_iines,in vegetable oil
Sardines a I'huile végétale
Sardinhas em 6leo vegetal

Nutrition Facts per 100g
Energy 218,6 kcal / 913,7kJ
em oleo vegetal
Ingredientes: Sardinhas (sardinha Pilchardus),

Gler de soja ndo hidrogenado, Sal. Of which:
FONTE NATURAL DE ACIDOS GORDOS OMEGA-3 S
NATURAL SOURCE OF OMEGA-3 FATTY ACIDS
Produto de Marrocos/ Product of Morocco Omega-3 fatty acids

Carbohydrate
Fibre

LMRNRT NN

Produced for and distributed by:
NGM International BV
492 Willemsplein, 3016DR Rotterdam Conservation aprés ouverture: max 48h a 4°C - 6°C
The Netherlands After opening store 48 hours between 4 and 6°C
info@ngm-international.com Apés abertura manter  temperatura maxima de 6°C
www.ngm-int.com por um periodo limitado
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Ingredients:
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NOTA: Revisar y corregir TODO el trabajo, incluso textos, cdigos, dibujos, etc, sobre los que no hayan pedido cambios. Puede darse el caso de
cambios accidentales al manipular los trabajos en entornos informaticos. Esta manipulacion obliga a retocar y corregir el trabajo completo.
NOTE: Check and correct ALL the work, included texts, codes, drawings, etc, where you didn t request any change. Can be the case of accidental
changes during the handling of the works with computer tools. This handling obliges to put the final touch and correct the whole work.




