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0| PEVE REHM AR 23g 80 20.0 105 0.0 0.0
0| Tt R AR 259 90 20.0 125 0.0 0.0
85% SE R 1AT 259 91 21.0 11 0.4 0.0
X & % 240mL 102 8.2 290 2.4 12.7
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Bolthouse® Farms 27} 7 HEX| = 240mL 178 10.0 450 25 28.0
Z=X{: Quick—Reference Guide. Nutrition claims for Dairy Products, National Dairy Council/Dairy Management Inc. 2009
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