LOW PROTEIN WHITE BREAD ROLLS

260g e (4 x 659)

: Ready to eat or to
consume warm, heat in a pan for 2-3
minutes. Alternatively, sprinkle with water
and bake in a pre-heated (fan) oven at
200°C for 6-8 minutes.

Food for Special Medical Purposes.

For the dietary management of inherited
metabolic disorders (e.g. Phenylketonuria),
or conditions requiring a low protein diet.

» Use under medical supervision.
* Not suitable as a sole source of nutrition.

v’ Delicious ciabatta bread rolls.

v Ready to eat or enjoy warm.

. Gluten-Free Wheat Starch, Water, Thickeners; Cellulose,
Hydroxypropy!l Methyl Cellulose, Guar Gum, Locust Bean Gum; Rice Syrup,
Vegetable Fibre (Psyllium), Chicory Inulin, Rice Starch, Rice Flour, Gluten-Free
Wheat Fibre, Extra Virgin Olive Oil, High Oleic Sunflower Qil, Dextrose, Yeast,
Maltodextrin, Natural Flavouring, Apple Extract, Acacia Fibre, Salt,

Acid: Tartaric Acid.
May contain Soya and Mustard.

Unopened: Store in a cool, dry place out of direct sunlight.
Once opened: Store in an airtight container and consume within 2-3 days
or freeze for up to 3 months.

Packaged in a protective atmosphere.
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You can find out more about our comprehensive customer services, including
recipes, advice and information at Customer Service +44(0)151 709 9020
Manufactured in Italy for Vitaflo International Ltd, 182 Sefton Street,
Liverpool, L3 4BQ, UK. Tel: +44(0)151 709 9020

Distributed in the EU by Vitaflo Deutschland GmbH, Industriestr.

17, D-61449 Steinbach (Ts.). Germany. Tel: +49 6172 253 23 40

Nutrition declaration /100 g perroll
/659
Energy kJ 942 612
kcal 224 146
Fat [¢] 3,6 2,3
of which saturates g 0,5 0,3
Carbohydrates g 141 27
of which sugars g 2,0 13
Fibre g 13 8,3
Protein g 0,7 0,5
of which L-Phenylalanine mg 31 20
of which L-Tyrosine mg 23 15
of which L-Leucine mg 41 27
of which L-Lysine mg 31 20
of which L-Methionine mg 7 5
Salt g 0,41 0,27
Sodium mg 162 105
mmol 7,0 4,6
Potassium mg 71 46
mmol 1,8 1,2
Phosphorus mg 33 21
mmol 1] 0,7
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