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RYUMEF S L

DO NOT CONSUME: Reheat solid food until steaming (e.g.
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Reheat liquid food until bubbling (e.g.
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Store foods in dry and cool places fl A7 BP0+ BH o e Ab
Always wash your hands! ZEVET, R RIH A
Follow the “Best Before” dates T “sERH ZHE
Ensure food packaging are not damaged  TfifREELE & 5 IR B A PR
Reheat leftover foods TEIZANTE /Y 21 T HGEE R
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Rice, noodles, bee hoon and
bread should be stored

away from direct sunlight. ood packaging
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vy 171 keal 569 keal Sugar 11631 gg 5:-‘5;
Total Fat 107 g 357¢ Protein 25g 83g
Saturated Fat 6.99 2g Sodium 3.3mg 11.0mg
Trans Fat 0.0qg 0.09g

: and soybean. Product is not suitable for consumers
;. Excess consumption may have a laxative effect.
CHumtdlty Less than 70%.
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o Scan the QR Code with your smart phone to access the information
online or visit http://bit.ly/TTSHConditions-Treatments
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