Fermented
organic milk
traditionally
known as kefir

Biotiful Gut Health products
have been enjoyed by UK

consumers fer over 10 years.

Based on the traditional
2000-year old recipe, our
organic kefir is crafted by

fermienting high quality organic
gritish milk with an authentic

blend of live cultures,

Biotiful kefir is packed with
naturally healthy nutrients,
supporting your immunity**
and no sugar added.

Enjay it for breakfast or as

a snack.

*Biokiful Kefir is a source of calcium
which contributes to the normal
function of digestive enzymes,
**Bictiful Kefiris a source of
vitamin B12 which supports

the normal functioning of the
immune system,
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= Nutritional Information

g

i Typical Values Per 100ml 1 serving {250ml)
& Energy, kcal (k]| 59 (245 148 1612)
Fat | &9 &
= of which umrate;tg] 21 53
2= Carboh 1; 44 12
4 of which sugars*** (g) 28 0
= Protein (gl 35 a8
E Salt (gl 0.10 0.25

3 Vitamins and % of reference
5 Minerals intake per 100ml Per 100mi
Z Ribofavin B2 (mg) 10% 0,14
El S Vitamin B12 {ug] o 0,22
= Calcium [myg) 14% 11
E Phosphonus [mg) 1% 8
=S ***Contains naturally occurring sugars, T,
% Ingredients: Organic pasteurised Cow's —"1
= Milk fermented with Live Kefir Cultures', I
% t Includes: Bifidobacterium, Lactobacillus ————™
= acidophilus, Lactobacillus cased, E—
4 Lactobacillus rhamnosus. m_,,‘
- For Allergens: See ingredients in bald % ﬁﬂ
§ Use by date: Please see bottle neck, = =Y
2 Storage: Keep refrigerated at 1-5°C, o I
& Shake well before opening E=ﬂ
* and consume within 3 days of opening, "
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