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N —g % A selection of high-quality fruits, carefully dried using
——3 o& controlled processes to preserve their natural taste
i color, and texture. This product contains no added sugar
© or preservatives and is made from carefully selected fruits
to offer a natural and authentic dried fruit experience.
\_ 2
= ) Ingredients : Dried strawberry, dried pear, dried banana
. = dried plum, dried persimmon, dried kiwi, dried peach
E 8 | dried apple, dried orange, dried mango |
£ 2 Storage : Store in a cool, dry place away from direct sunlight
e 2 | and moisture. After opening, keep in a tightly closed container. ]
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= §.§; S v-\ddltlves/AddedSugar/Preservatlves. Non%NetWelght. 250 g)
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E C E ,t ca g E Nutritional Information (per 100 g)
o:-E C. P, g f § ® Energy (240 kcal | Sugars
C v - 58 % é’ TotalFat | 0.5g | Fiber
E t\ h(__ h(__ é E E 5 SaturatedFat| 0.1g Protein
\ / gg_ g g I-IEJ Carbohydrates| 60 g Salt
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Mixed dried fruit




