Nutritional analysis
6476 - - 1306 Black blood pudding spice unit v2

Edible portion : 873,0 * 100,00 g

Weight / volume : 0,000

Serving :

Category :

Allergénes

Nutrients Por Serving por 100 g oo saing. por 26ing
Energy (kilocalories) ( kcal ) 281,551 281,552 14,1 % 14,1 %
Protein (g) 16,335 16,335 32,7 %
Fat (total lipids) (g ) 1,184 1,184 1,6 % 1,5 %
Carbohydrate, total (by difference) (g ) 52,087 52,087 174 % 18,9 %
Fibre, total dietary (g ) 1,721 1,721 6,1 % 6,1 %
Calcium (mg ) 255,133 255,133 19,6 % 19,6 %
Iron (mg ) 1,511 1,511 8.4 % 8.4 %
Potassium (mg ) 786,994 786,994 16,7 % 22,5 %
Sodium (mg ) 9644,929 9644,929 419,3 % 401,9 %
Vitamin a (international units) (iu) 0,949 0,949 0,0 %
Vitaminc (mg ) 20,585 20,585 229 % 229 %
Cholesterol (mg ) 0,618 0,618 0,2 % 0,2 %
Vitamin a (retinol equivalents) (re) 0,078 0,078 0,0 %

Fatty acids, saturated, total (g ) 0,272 0,272 1,4 %
Fatty acids, trans, total (g ) 0,001 0,001

Sugars, total (g ) 24,308 24,308 243 %

Vitamin d (international units) ( iu)

Fatty acids, polyunsaturated, total omegan-6 (g )

Moisture (g ) 1,986 1,986

Fatty acids, polyunsaturated, total omegan-6 (g )

Energy % from

Protein : 22,98 % Fat: 3,75 % Carbohyd.: 73,27 % Cholesterol : 0,00 % SFA : 0,86 %

linoleic acid : 0,00 % linolenic acid : 0,00 %
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