o 02 A Ol
AZStD A2 A Q=
AE 2318 MES= 23

0

DFH(Cocolab)2 7154

L AIZTIEQA| 2|20 24MS 0l
MEH[IO0[7F MEA| MEO|= T2
100% Hol 2IRS As10{

s=0=

[
>
el
EE

N
1o
HU

=

o ox
ne
rlo
N
S

T 2 yo
o o
12
>~
©

m
Q0
™

> 2
4
Mo 3 02
I
rot
>

=
= s

tok
il
>

Co,
Colab

Taste for Human Being

www.sdbni.com
031-8047-0200

Ccco““*Sujo\Y’

(.
. 4
A cocos1 ¥

Low Glycemic Coconut Sugar

Co,
Colab




IFW 33 51 - 240g

A LpRo| Z202|0f4 XAt 100% J_E',-d ERa )
ok M7= §lo| 7ra._f2E UZAI HECZ S0t ILEE
(HIEHI C, 28, &, 0F1HE, 2 010]=4t 5)0] JEHE*E*OW'O
2IHE0| Rt e B2 AU

HOto| M 2 ZHn| 2oLt

Gl X3
= -

o
se

-

RS
[Low Gl - 550[8}]

0t

A
=

E

ZX1 | International table of glycemic index 2002 / FNRI

(mg/100g)

== OPRI 5 olofE HRte B,

= el AE N
EA(N) N/A  N/A  N/A 10 0
2I(P) 7 4 2 3 0
ZE(K) 1 52 234 65 2.5
Z&(Ca) 15 6 67 24 6
04| &(Mg) 1 2 14 7 1
LIE&(Na) 1 4 9 2 1
RES(@)] N/A N/A  N/A 16 10
2(s) N/A N/A N/A 13 2
£24(B) N/A  N/A  N/A 0 N/A
Ot (Zn) 0.2 0.2 42 0.2 0.1
LZHMn) 0.1 0.1 33 0.2 0
H(Fe) 1 0.4 1.2 126 01
T2[(Cu) 0.1 0 0.1 0 0
Vitamin C 0.5 0.5 0 0 0
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