Kefir: fermented e g Nutritional information
milk with Biot‘ful f?‘:ts o o . E Typical Values Per 100ml 1 serving (250ml)
strawberry el e I I u UK's ‘ = Energy kcal (kJ) 65 273 164 629
Biotiful Gut Health products have 2 I *lxXz, No 1 = ufw?nch saturates (g) 19 4.7
been enjoyed by UK consumers GUT IMMUNITY = = Carbohydrates [,} 71 18
for over 10 years. HEALTH" SUPPORT™" u t h e al t h KEFIR BRAND' E" m};t siugam **(g) 51 31§
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2000-year old recipe, our kefir r‘ N £ Vitamins and % of reference
ﬂrir:lks arﬁ t;rgﬂiﬁdhby f?krmniat?lﬂng . - 2 Minerals intake per 100ml Per 100ml
igh quality British milk with an =, Riboflavin B2 {mg) 9% 0.12
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r drink is delicious, 5
creamy and light, and ideal for = Phosphorus (mg) 10% 69
the whale family. = ***Contains naturally occurring sugars.
Enjoy it as a drink, as a snack, or £ Ingredients: Pasteurised Cow's Milk (88%) fermented with Live
poured onto cereals. & Kefir Culturest, Strawberry Puree (4%), Fruit Extract (4pple,
‘= Carob, Grape), Elderflower Extract, Stabiliser (Pectin), Lemon
Have yvou tried £ Concentrate, Natural Flavouring.
I-teﬁrh;'ogurt? = Vincludes; Bifidobacterium, Lactobacillus acidophilus,
: % Lactobacillus casei, Lactobacillus rhamnosus.
Gut hﬂppy " For Allergens: See ingredients in bold, BESTULTLAB-05
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lUse by date: Please see bottle neck. —
everyday Storage: Heep refrigerated at 1-5°C. —
Shake well befﬂre opening and —
yogurt Find out more here il
S strawberr taste R
immuni Made in the UK for Biotiful Dairy Ltd: e
% UK: PO Box 55560, London, SW79D).  ——m———x
Biotitul Kefir fcakl EU: 3rd Floor Ulysses House, e |
IGLITLLREI IS 8 source of calcium Foley Street, Dublin 1, Ireland. —
et e o he rormal source | immunity | no sugar =
~Biotul Kefirisasourceofvitamin  biotifulguthealth.com of protein support** added 1 litre f » ——
functioning of the Immnne sotem, 9 @O Oabiotifulguthealth 4 portions per NG00s "
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