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&85
1. ‘?%i% 7&57_} 55%% {A &&= CN #= 2203 00 & =3 0.5% vol
of xR A %I CN IZE 2206 00 o P &5
2. 43E& ATVt 55%S HE WS x5 A HlE Az 1% vol
CN #E= 2206 00 ° slE=H= 2934 o5
3. B B9 A £ AE IdRE it e 28 1.5% vol
4. 1.2% °149 4=2&S /3 o2 55 0.3% vol

O A &4 AF
O Y&y (Unilever) AFe] 'S 55 (Pot Noodle)'d?} *2g]u]o] (Premier Foods)
ALe]l ‘“4=3 F% (Super Noodle)’

A A8 29 2 A2 A401E)
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- FYHRE FAY wWE dde] Per 100g as
prepared (Z# %S w 100g3)', 'Per 1/2 pack
as prepared (ZYHYS u 1/29 &) 3 Fo] %
A 7ES B HAg

- AR E F= ad8y Zo] |EAHoRE dHT
(Energy), A% (Fat), 23A%  (of which
saturates), ¥ 3= (Carbohydrate), A% (of
which sugars), @& (Protein), &% (Salt) T2
= A

- g% kJ9 kcal, F 7HA @H=E, ©E A
T2 go® %7

ML
flo

O AF-E

- AP A EL7ﬂ M (Noodles)¥} ok (Sauce

and Vagetables), 223 (Sachet)oZ F+A4F o 2

olF Mr® Este] 77| Xﬂ%"él‘f—% 244 &g

- Wol] AFAA 7HE & HlTs AAsta o=
(noodle) & 7}& WA #E7|8tar xAsl= HS

Ingiedients (After Preparation) G0%)S }\]z;y:]'-
by oodbes: Hoodles (50%) [WHEAT flour, polm 2 . =
ﬁ‘lﬂ:tnhmungmtst;ummmw - TS W2 gt dRoE FAHER, Z3F QY
- oy | ol JEES ARHoR w719
[ I ‘ 1 ‘wm
.?u ;mimn?mﬁ;n&mu?aﬁ-}, o)) Noodle [Wheat flour, palm fat, salt]
ikl | - I A OR =o NEFL AXsE YR A 1
VOUT 08
Tl el | VS % 2 E713E3 3 o] BT ofd o
B, i,
Han‘*’;j;;:‘ﬂcm N |2 Aroz 7450 e A9dE BE g AR
B A4

o) Soy sauce (1.3%) [water, soy sauce
mﬂwmm;‘:""ﬂd (soybeans, wheat), salt, molasses, sugar, acetic
FUTNOODLE.COM acid]

' - AERVEY A5, H7k=e 49 5% 'Firming
agents', 'Flavour Enhancers'E A& & &3 <lo
AR AAEL 4

o) flavour enhancers (monosodium glutamate,
disodium inosinate, disodium guanylate)




{S0P%) (WHEAT flour, palm
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- dHE7] g AR AFAAEHE ool A%

- Ay =27 sz AR E 'May Contain‘ T= gy 27] o (Allergy
Advice)' = T2 AlFSIAL dEO v dEE7] FUJAES A%
- A9} o] 27 YA | - B ol dF <27 FHdA=EE A
AsS EF 34 ydEdd v | FAAEY 371 "es 752 =HE A5y
= dut FH7] SAE AFET | A AlEFAA R FEE S JQEE §of 3
T U=
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B. 5 H
@ =" (Cooking Instructions): ©] A%<
T AL, 7 7 B HS AAIE
A @ 153
B =rg Batchelors'e} @ A o =
A&7 Super Noodles, P Eﬂﬁiﬂf B
al %= o H
ﬁﬂn'j;] % & ‘Chow @ a7k Best Before End 2 3t# 9 - <
© T o AL wd dAne Yo EEHA Un
%?‘516‘]'7“ Cl)‘z]_‘?ioﬂ Zjléqg}]\% =2 :O o . . - X ﬂ— ﬂé;-]l: g .Z_:]_Q.-G
=5 92 JoJ2, dxe AR A= Aol F£5
® YA Produced in UK
U A2F
O A4 A F
O A dA (Reggae Reggae)' ApH|o]ZF vH]F A~
< A AA v Amef ofFo] MY >
dA #HA v S A ofRo] 7+
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3 A Al 'Average Values Per 100g' =}
I GRS A TES F A £ WAE
JoA R = FH= gy o] rEHo=w e
(Energy), A® (Fat), X>3A% (of which
saturates), 43l%E (Carbohydrate), ¥ (of
which sugars), @22 (Protein), &% (Salt) &2 &
2hdetm o] JejE A
- @2 ki keal, 7 M @9E, b2 4
2 gow }7|3%

|
(o3

- GYAR ANA 100g EE 100ml G E o
Ae FFYEFI A 13 AREEF (A 13
ALEREES drEol 3 @ AR ES ANIE
S}

i

- 229 Fo AEES AN & FoR YUY
&

- dE= 27k BY FEAE ogd dess 749
AR ea 3 BT Ste] ARES AFFoR
2718

d]) Red Scotch Bonnet Chilli Puree (8%) [Scotch
Bonnet Chilli Peppers, Salt, Acid ]

“‘W' Sugar,

"Wrrﬂegutatur Lactic
ahva Potassium

Soybean, Salt, ColV"
Caramel, Wheat Flour,

fe
sarbﬂ i

< "ol= HA7he 7¥e

zai A e

- WA A
o3 A A

o) Colour - Plain Caramel, Acidity Regulator -
Lactic Acid, Preservative — Potassium Sorbate
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O A& AF
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o, % 9 okdds F

(A5 Haa Aol E)

0 FFHH

- gokAH AAA 'Per 100ml' il FofkAH o] =
S X Adte] £ys] WAE

F 94 712 B d% (Energy), AW (Fat),
(of  which  saturates), ¥F3E
(Carbohydrate), A% (of which sugars), @3

1=

(Protein), 2% (Salt) €% AF=<] 100ml &

gfEol = HlERE 9@ e o] 19 AR
RF e 75%7F W 24 euZane 271 A
A%

- HIERRIH wdEe] AS- R S 1d d9F
AFAZU vE& RS T/ At oldlE =&
o) Calcium (15% NRV), Riboflavin (7.5% NRV)
- 1Y A% AAZF 7I£S YE = Nutrient
Reference ValueE Z3& Qtol&= 'NRV'Z oFx}=2 A
glotal AR st NRVZF F3& Ssk=A A
sy

el AR HEE S v EeF 17
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- AFEHHo] 'Strawberry'gtal A3 i, AEHH
O 2 'Strawberry milk drink'#}al Fo] glow 7|
Ag HFEMoz sto] AlFo @77 £EH 3l
721% —,—71'0]—’7 o1 owng tﬂr7le H]i /\a]: zﬂ—_ﬂ_s].
Hebe WA §HEE Aojob @
) Strawberry juice from concentrate (1%)
AEFHMES As dole Hrke 73S 94 A
T A5 %47}5 ?%3 R

B, 7 SANE 127

:‘o

Gl =7] FLAA dEe

7) AL

3

ok £5HF 'Strawberry’,

AstA kel A3

A= AEE YAZOOS}
A %53 Milk Drink7} =<2

alr

oo

. Best Before#}

A & AT WEEA], fFav)zhol
57:0 AAE Y7
of bottle (H9] A& HAIQ)
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Nutrition Information/ Nihrwertangaben

- QYARE 100g 712 2558 AEA 19 J|FOR Wi, 255 2% 1
@l 1d AFAAF v FHE7HA] WA

- EHRE F5 a9y PZo] 7EHoR I (Energy), AW (Fat), 23"
(of which saturates), ¥53+% (Carbohydrate), 28 (of which sugars), 4
A (Protein), 2% (Salt) 2.2 ZHAlst 2o FH= Ayt

- G, ofd e} HY 2aEg oot FUSHA AujEE AFolojA] ZF Y
Al HAS gojof 5do] F 7= AT

- FEFAHE7TY st AX 190] 25.5g ol A F&o] dnk A
19 A3A-3% divlde A4S HAE

=

o

ol
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N AES Pzt Jonz 229 4SS 9= PAg
- AEFEVES AS 9 Ve f9E WA AL F 22 el AR WAVke T
= A

o) emulsifiers (soya lecithin, E476, sunflower lecithin)

- e ER oY A AR FRe S Wt B9 FRYS 41 2%
St M S Udshr|E st

o) vegetable fats (palm, shea, coconut)

- 4 27] dhJAA AEES AE AR w52 2RE APsta 7EF AlEY A
%, May contain nuts &2 "WA|st

0 715 9% 7R

A, o4

- AFEY: AFEY Mikado®t 37 AF E=F King
Choco”} g4 A3 A&

ZF: Best Before End#} 3by a4l &
ol A &E& AFole WEA, 8

A A= X AAE B

C. Adt
- FE7I7E 9/ dxE Fow Hom Axel 9o
EE5HA FEE Y3} A% ALl 7HAS =
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