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Servings per package: (insert number of servings)

Serving size: g (or mL or other units as appropriate)

NUTRITION INFORMATION

Quantity per serving

Quantity per 100 g (or

(insert any other nutrient or
hiologically active substance to  appropriate)

he declared)

100 mL)
Energy lkd (Cal) kJ (Cal)
Protein q g
Fat, total g a
—saturated 0 0
Carbohydrate g g
—sugars g g
Sodium mg (mmol} mg (mmaol}

g, mg, pg (or other units as

g, mg, pg (or other units as

appropriate)
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PO Box 6682, Silverwater NSW 1811
T 1300 552 406
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Manufacturing rice based desserts, June 2017
NSW/FA/FI297/1706-CHS
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