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INGREDIENTS: ENRICHED FLOUR (WHEAT
FLOUR, NIACIN, REDUCED IRON, THIAMINE
MONONITRATE {VITAMIN B4}, RIBOFLAVIN

{VITAMIN B}, FOLIC ACID), SOYBEAN OIL,

PARTIALLY HYDROGENATED COTTONSEED
OIL,
DA, VEGETABLE MONOGLYCERIDES
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O EEHRLIAS "SHAE(HEE,
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EAMEREEE (low-density lipoprotein » & 78
LDL) SR IRIEERE S8 BB LT
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Organization  FREWHO ) (I &R EER FAE
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BERA A1 R ZURE AR - B BRI AN O I B B R Y
JEL B - fUh R — LB RN A KB
JH~ AR FOm AN SR ROl & KRB % T AT
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FIh ERBEARAEL (Department
of Health and Human Services » BIFBHHS ) K&
B R ZEB (US Department of Agriculture
EUSDA) HETMI 005 BB RIER
(Dietary Guidelines for Americans ) ) &% » BR
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35% & R ARERD FEZR B A B PR A 5

WITHOUT 4
Synthetic Pesticides £

NO Trans Fats J:r
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Calories 60 Calories from Fat 20 |
% Daily Value* |

% |
3% |

| Total Fat 2.5

| Saturated Fat 0.5g

Trans Fat Og 3
onounsaturated Fat 0.5g B

Palvincaturated Fat 1a
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1. HEY)EEERH (vegetable shortening)
EAES M (margarine ) E2iE Y
(vegetable oil ) KL 22 B3 AN [F] » EAE AL
ol M ANES MR RN EYR - R
EPDHEERSH (animal shortening) NAJIE R A

o Ingredients: Wheat Flour, Water, Sugar} Animal Shortening, [Skim
cereal with gluten, 300, 341, 516, 5 cit
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NEERD, K, B
B

Emulsifier(481, 482), Preservative(282
{Vitamin B1 : 0.00077%, Vitamin B2 : 0.0(
i e =)

¥ | RE ks, B
B = §5(0.5%), & SFfs(AE RS
(44 7 31 : 0.00077%,

Salt;Sugar, Ralsrng Agen?"%gt
* Sodium Saccharin (0.027%).
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15 8(0.022%).

e ESRERGF:

5 - BRI EEE

W

@ HEXIETRAnimal Shortening {BP X IETR SENH;
@) EXIETRMargarine » B AET A EMH;
© BEXIERVegetable Shortening » B SUZ R A EMH

022007 | 364 | #EF

25



MRS

Epyid (animal oil ) ARSI EBHEE K
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SRR 2 R (flour improver) 120
MEfthan C ~BA B
(azodicarbonamide ) ~ B & (74N — &b
& (chlorine dioxide) ~#BE /b5 (calcium
peroxide ) &

(vitamin C)
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WHEAT FLOUR, WHOLE WHEA
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