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Trans Fat and Nutrition Labeling
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Nutrition Facts

Serving Size 1 cup (228g)
Servings Par Container 2

Amount Per Sarving
Calorias 260

Calories from Fat 120

% Dally Valus®

Total Fat 139
Saturaled Fat 5g
Trans Fal 2g
Cholesterel 30mg
Sodlum &80mg
Total Carbohydrate 31g
Ciglary Fiter Oy
Sugars 5q

Protaln Ei

Yitamin A 4% . Vilamin © 2%
Calcium 15% L Iron 4%

" Percent Craily Values are based an a 2,000 calarie det,
Wour Daily Values may be higher of kwer depending an

20%
25%
10%
28%
10%
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317 2 dragsamnmalaTuinis (FDA, 2003)

your calome nesda;
0 Colomes 2000 00 2500
Tedal Fat Less than B5g &g
Sl Fat Less than g 255
Chalesiem] Leas than 300 BOMG
Sedium Lessthan  2400mg  2.400mg
Tedal Carbatydrabe 3003 78y
_Digtary Fiber 2hg Hag
Caloras per gram;
Fat 9 * Carbohydrats 4 * Protain 4
v a
Lland1Iai9ayg
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