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PREMIUM ALL-PURPOSE FLOUR

ﬁmﬂu DINF . i Trén 1009\
NTRITION FACTS ‘ Serving size 100g
Ham lugng chit béo/ Fat (%) <2
;W* ::“‘ luong Hydrat-cacbon/ Carbohydrate (%) 70-80
Ni""uvng dam/ Protein (%) 95-11
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