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Ingredient list:

Vegetable fat, sugar, cocoa powder, cocon mass,
emulsifiers (E322, E492, E474), natural vanilla exiract.
Allergy advice:

Contains soya lecithin. May contain dairy products.
Marufactured by: Puratos Grand-Place Vietnam

Net weight:
REF:
Batch Mo.: 35[}57 214?‘55
MFG (YYYY.MM DD} .
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Ingredient list. Vegetable fat, sugar, whole milk powder,
cocoa powder, whey powder, emulsifiers (E492, E322),

natural vanilla extract
Allergy advice: Contains milk and soya lecithin.

Manvfactured by: Puratos Grand-Place Vietham

Net weight:

kg [N

REF: g 936067 214352

Batch No.:

MFG (YYYY.MM.DDY):
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