R@Yﬂ LLloko Blue (CuHbO)

dedication ina cup

Le Royal LWoko Blue e knacuyecka kakaoBa HanuTka, xapecsaHa B usana Espona.
OTnuuyaBa ce ¢ XapMOHUYHO CbYeTaHue Ha Kakao 1 3axap 1 e npegnoymtaHara HanuTka
OT BCWYKM NOOUTENMN Ha LWoKonaaa.

LLlokonagoBaTa cmec e cneumanHo pa3paboTeHa 3a OTNUYHO NpeacTaBsiHe BbB

BEHUHI MaLLVHU. ' g

CbAbpxaHue
3axap, MNeYHn KOMMOHEHTU (CypoBaTKa Ha npax, NakTo3a, Miie4eH NPOTenH), HUCKOMAaCNEHO Kkakao Ha npax- 12.5%,
XnaporeHvpaHa pacTuTenHa MasHuHa, MIoKO3eH CUMPON, aHTMCMENBaLL, areHT, cosl, cTabunmaartop, eCeHuus, ouBeTUTen

XpaHuTtenHo cbabpxkaHue 3a 100 g: 1 HanuTKa (21 g): |

Exeprusa 1550 kJ/370 kcal 326 kJ/77.7 kcal A
MpotenH 8 g 1.68 g [[ R@qu
Bvrnexvgpatnm 72 g 15.1g f

Ma3Huun 6 g 1.26 g } W
O6emHa NNbTHOCT i

Okono 0.55 + 0.02 g/ccm |

i
CknagupaHe

Cknagvpai Ha NPoXnagHo U CyX0 MSCTO, Aarey OT BbHLUHU MUPU3MU U BRUSHUS.

Temnepatypata He TpsibBa Aa Hasauwaea 25°C. BnaxHocTTa He TpsibBa Aa HaBauvwasa 70% RH. 6 50 J'I B C D"D"

FoaHocT - 18 meceua oT 0603Ha4YeHaTa Ha NakeTa Aata Ha npon3BoacTBO

B nakeTtun ot
1 kg/onakoBka, 10 onakoBku/kaLLoH, 60 kalwoHa/nanet

Ceptudukatu
Le Royal LLloko Blue ce npoussexaa cbrnacHo 1SO 9001:2000 1 BRC, Bkn. HACCP

R@Yﬂ LLloko Green (3eneHo)

dedication ina cup

Le Royal Loko Green e nieka u kpemoobpasHa KakaoBa HanuTka, oTrMyasalla ce ' ) @
C UKMHOYNUTENHO XapMOHUYMS CU BKYC. N

LLlokonagoeaTa cMec e crneuuanHo paspaboTeHa 3a OTNMYHO NpeacTaBsHe BbB
BEHOWHI MaLUUHW.

CbabpxaHue
3axap, MIIeYHM KOMMOHEHTU (CypoBaTka Ha mpax, f1aKkTo3a, MreYeH NpoTeNH), HUICKOMAacneHo Kakao Ha npax- 9.5%,
XVOpOreHvpaHa pacTuTenHa MasHuHa, rioKO3eH CUPON, aHTUCMENBaLL, areHT, cTabunusartop, Kanves XI0pua, eMynraTop.

XpaHuTenHo cbabpxaHue 3a 100 g 1 HanuTka (21 g):

EHeprus 1700 kJ/410kcal 357 kJ/86.1 kcal

MpoTeunH 49 0.84 g

Bbrnexvapatu 799 16.6 g

MasHuHM 9g 1.89 g 4

O6eMHa NNbTHOCT
Okono 0.60 + 0.02 g/ccm

CknagupaHe
CKna,quaVl Ha npoxnagHo 1 Cyxo MACTO, garney OoT BbHLWUHU MUPU3MUN U BITUAHUA.

Temnepatypara He TpsbBa ga Hasauwasa 25°C. BnaxHocTTa He Tpsbsa Aa Hasauwasa 70% RH. e 6 . 7 O J-I B 5 C DIIDIC

FogHocT - 18 meceua o1 o6o3HaYeHaTa Ha NakeTa Aara Ha NPOM3BOACTBO

B nakeTtu ot
1 kg/onakoBka, 10 onakoBku/kaLloH, 60 kalloHa/nanet

CepTudukatu
Le Royal LLioko Blue ce npou3sexaa cbrnacHo 1SO 9001:2000 u BRC, Bkn. HACCP

R@Yﬂ LLloko Red (YepBeHo)

dedication ina cup

Le Royal LLoko Red e nobpe 6anaHcunpaH, CNpenoBo- CyLUEH LLOKONaA0B MUKC
c 6oraT WwokonagoB BKyC. VICTUHCKO yOoBOSCTBME 3a NoOUTENUTE Ha LIoKonaga.

LLlokonagoeaTa cMec e crneuuanHo paspaboTeHa 3a OTNMYHO NpeacTaBsHe BbB
BEHOWHI MaLUUHW.

CbAabpxaHue I
3axap, MIeYHN KOMMOHEHTM (CypoBaTka Ha npax, -lakto3a, MieYeH NPOoTenH), HUCKOMacreHo kakao Ha npax- 15.5%, i B
XMOPOreHMpaHa pacTuTeriHa MasHuHa, IMI0KO3EH CUPOT, aHTUCIENBALL areHT, cofl, cTabunusaTop, eceHums, ousetuten, |

CknagupaHe
Cknagupan Ha NpoxnagHo U CyX0 MSACTO, Aaney OT BbHLUHWM MUPU3MU U BIIUSHUS.
Temnepatypata He TpsibBa aa HaBguwaea 25°C. BnaxHocTtTa He TpsibBa Aa Haeauwasa 70% RH.

emynraTop. .‘
XpaHutenHo cbabpxaHue 3a 100 g 1 HanuTka (21 g): !
EHeprus 1550kJ/370kcal 326 kJ/77.7kcal l
MpoTteuH 9g 1.89¢ :
Bwrnexvgpatu 759 15.8 g .
MasHuHK 49 0.84 g §
Ob6eMHa NbTHOCT k
Okono 0.55 + 0.02 g/ccm IE
;
|
|

6.99 ne. c A1C

FopHocT - 18 MeceLa oT 0603Ha4eHaTa Ha NakeTa AaTa Ha NPOU3BOACTBO
B nakeTtu ot
1 kg/onakoBka, 10 onakoBku/kaLuoH, 60 kalioHa/naner

CepTtudukartun
Le Royal LLoko Blue ce npoussexaa cbrnacHo 1SO 9001:2000 u BRC, Bkn. HACCP
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