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aslulaiasn (Carbohydrate) 50% - 55% vosndsruiamundilasuluusiayu

lusiu (Fat)

Toa191s (Fiber)

25% - 35% Voanasnunamuanlasuluwfaz iy

10 - 14 n3usie 4,187 Alaga

wAaey (Calcium)
waawada (Phosphorus)
uuntiigen (Magnesium)

uusn1td (Manganese)

1,200 - 2,000 Haansu
700 Hadnsy wazteuninusawindu 1.5 wiweslSunauweaeunlasu
320 faan5u (wenee) hay 420 Tadndu (wevie)

320 fiadn5u (WAnge) hay 420 Nadndu (weavie)

AU (Vitamin A)
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A10UA (Vitamin D)
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Adua (Vitamin C)

a a

AUULA (Vitamin K)
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AMAUT1 (Thiamine)

700 - 900 lulasnsu

25 lulpsnsu

90 Hadnsu

90 Tulasnsu (wamneda) way 120 lulasndu (wewe)

1.1 Zadn3u (wand)e) way 1.2 Jadnsu (wawe)
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