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7—ho— Fvyb 5y 200g
2019.02.28

Omegab 2.9%

AXH 6 3%

F—ho— Fpyh H—E>&Z3>200g
2019.04.17

Protein 32%

5V I\JE 34%

Fat Content 20%

+A5A5 18%

Inorganic Matter 9%

KT 9.5%

Omegab 3%

AXH 6 2.9%

Omega3 0.7%

AXfH3 4.3%

7—ho— Fryh FE> 1kg
2019.03.09

85% Chicken(50% Freshly Prepared Deboned Chicken, Dried Chicken)

85% F¥> (44% FFUEA (BIRE) | 41% EBEFFY)

Chicken Stock

MEA

Moisture 7%

K5 8%

7—ho— Fryb Hvi 1kg
2019.02.27

Protein 34%

H89>I\D&E 32%

Inorganic Matter 8.9%

KT 9.5%

Omegab 2.9%

AXH 6 3%

7—bo— Fryb Y—EZ &> 1kg
2019.04.27

Inorganic Matter 8.9%

KT 9.5%

Moisture 7%

K5 8%
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