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*Biotiful Kefir is a source of calcium
which contributes to the normal function
of digestive enzymes.

**Biotiful Kefir is a source of vitamin B12
which supports the normal functioning
kufme immune system,

Nutritional Information

@ @ .
R Typical Values Per 100ml
UK's , keal (k) 59 (245)
o Fatlg 29
- nfwlnm saturates (g) 21
gut health g &~
Pmlr.m 35
N' Salt I;gl 0.10
- Vitamins and % of reference
Minerals intake per 100ml
Riboflavin B2 (mg) 10%
Vitamin B12 (pagl 9%
Calcium [mg) 14%
Phosphorus {mag) ux%
***antains naturally occurring sugars.
Ingredients: Pastewrised Cow's Milk
fermented with Live Kefir Cultures!.

t Includes: Bifidobacterium, Lactobacillus
acidophilus, Lactobacillus casei,
Lactobacillus rhamnasus.

For Allergens: See ingredients in bold.

Use by date: Please see bottle neck

Storage: Keep refrigerated at 1-5°C
Shake well before opening and

consume within 3 days of opening.

Made in the UK for Biotiful Dairy Ltd | =
LIH: PO Box 55560, Londaon, SW7 90J.

EU: 3" Floor Ulysses House,

high | immunity | no sugar Foley Street, Dublin 1, Ireland.
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