BOCAGE TRADITION

DE-Franzbsischer Weichkdse aus Kuhmieh mil pasteurisiertar Milch
hergastalil. Mrdesians 45% Fell. i. Tr.. Zutalen - pasleurisier's H_U&I Sale,
Garinnungsenzym, Michsdurebakierian. aus Frankrel

EN-Soft rpened cheese made from pasteurized cow's milk. Produced in Franca Ingradisnts.
pasleurized cow's milk {France), sall, coagulaling enzyme, farmenis {mugj

NO-Myk ost laget av paslsunser! kumelk, F | T. 45%. Produsert | Frankrike Ingredierier. Pasiguriced
IM:M!.E (opprnnelse Franknka, sall, koagulerende enzyrr, Melkasyr aklariermalk)

Authewahren baitksep refrigerated batwean/Kjblevare mellom +4°C - +8°C

DE - mindeslans ralibar pis. Losnr, o1
EN - Bes! bsfore, Baich: 12/01/2023
NO - Bes! fér; Lot 0000
Durehschnitiliche Nihrweriangaben/Nutritional declaration/Neeringssianhald
JefForiFor 100g Nenogawick!
BrannwarlEnergy/Enasgi 1072k J258kcal Netweight 1 0 kg
FaltFaliFetl 20 Mettovekl, |
gavan gesaligle Fetisduranol which saturaladirvoray ~ 16g . ; :
mefiade fellsyrar FR-B1220 8! Hilaire ds Brouz

Kohlenhydrala/Carboh yorates/Karcahydraler hag 51 453 001

Daven ZuckerOf which sugarsinveray sukkerarter < 0.5 G CE
Eiwaiss/Proteina/Protain 18¢ Gilol SAS
Salz/SalySalt 1.7g ,
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