Preparation for fruit ice, ice cream and pastries
@k Fabbrisoff

Ingredients: sorbitol, mono- and diglycerides of fatty acids, water,
natural flavor,

PRODUCT OF ITALY

Distributed by: FABBRI USA 1205, LLC.

43-01 227 STREET, LOMNG ISLAND CITY, MY 11101

Phone +1 718.764.8311 email info-usa@fabbril905.com

For commercial use only. Mot |abeled for retail sale,
Use: fruit ice and ice cream: 3 -5 g of product per liter ==x
of mix; pastry: 8-20 g of product per kg of dough. —
Da not stir. Keep sealed afier use -
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GLUTEN FREE

Nutritional data

Average per 100 g
Calories 3336
Total Fat 248 g
Saturated fat 244 g
Trans fat 0 g
Cholesteral 0 mg
Sodium 0 mg
Total Carbohydrate 450 g
Dietary Fiber 0 g
Sugars 0g
Added sugars 0 g
Sugar Alcohols 435 g
Prolein 0 g
wit D [ meg
calcium 28,50 mg
iron 0,01 mg
potassium 1,50 mg




