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VITAMIN- Riboflavin 24%
Niacin 18%
Pantothenic acid 15%
Vit B6 5%

Thiamin 5%

NUTRIENTS- Protein 6%

Dietary fibre 4%
Calorie 1%
Carbohydates 1%

MINERALS -Cu 16%

Selenium 13%
Phosphorus 9%
K 9%

Fe 3%



