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Bonduelle
Cneyndukauymna / CHeKn 1 MHrpeaneHTbl AnA ObICTPOro NTaHuA

OBOI.U,HbIE HArETCbI 1000 OpaHuuna

OnuncaHue

60% oBoOLLHaA cMecb (3eneHaa gpaconb (24%), nomugopbl
(14%), cnapkas kykypy3a (14%), nyK), NnaHNPOBOYHble
cyxapu 15% (NweHnYHaa MyKa, BPOX>Ki, CNeLui, Conb),

NoACONHEYHOE MAC/10, BOAA, MLUEHUYHas MyKa, AVYHbIN

MOPOLLOK 1 CyXOW ANYHbI 6e10K, MOANOULPOBAHHBbIN
KYKYpY3HbI Kpaxman, Cyxoe MONOKO, COJib, MLUEHNYHAA
KNenKoBUHa, Caxap, apoMaTn3aTop, MyCKaHTHbIN OpeX.
Bo3MOXHO NpUCYTCTBME CIefoB cefibaepes, PakoobpasHbIX

N NPOAYKTOB NX nepepa60TKV| ropyunibl, con.

.,,W.T XapaKrepuctuku
‘@ue”e | PekomeHzyemble cnocobbl NPUroToBEHUA:
FOOD SERVICE |
AUXHARICOTS VERTS. | be3 npeaBapnTenbHOro paamopaKnBaHuA.
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