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Essential Amino Acids

NUTRITIONAL PROMISE  SREME COHAR
Main Components

Edible portion (g) 100
Moisture (g) 9
Food energy (Kc) 356
Carbohydrates (g) 71
Protein (g) 12.0
Fat (g) 3.4
Fiber (g) 2.0
Dietary Fiber (g) 8.3
Ash (g) 2.0
Vitamin A (RE) 21
Thiamin (mg) 0.35
Riboflavin (mg) 0.14
Niacin (mg) 2.8
Vitamin B6 (mg) 0.5
Biotin (ug) 7
Pantothenic acid (mg) 1.0
Vitamin C (mg) 0
Calcium (mg) 21
Chloride (mg) 57
Copper (mg) 1.8
lodine (ng) 29
Iron (mg) 5.7
Magnesium (mg) 140
Phosphorus (mg) 368
Potassium (mg) 220
Sodium (mg) 19

Cystine 1.3
Isoleucine 4.0
Leucine 18.5
Lysine 2.1
Methionine 1.3
Phenylalanine 4.9
Threonine 3.3
Tryptophan 1.0
Tyrosine 3.1
Valine 4.9
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