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B £ 1

FiF /1

BLRER R 9 F B AP

q?ElEJ‘F', Oils / fats

N 3 Peanut oil
2. BT Corn oil
3. *ﬁT"ﬁﬁ@'?EI*l Canola oil
4. g Olive oil

5 ﬁf{ ;\IIF—L%L iE[

Soft margarine

6. "t 1’;1%“ iﬁ”(ﬁﬁﬁ?ﬂ‘l‘iﬁ
3 qF“, WA P ) "

Hard margarine (with animal and vegetable
fats/oils)

R AT (P
i)

Hard margarine (with vegetable oils)

8. F il

Butter

9. 7k i

Lard

)ﬁ)’ﬁ AP Bakery products

1. 4 R Cheese cake
2. FER B Assorted cakes
3. B\ R Pound cake
4. 4@ Muffin

AN Cream bun
6. =AW Garlic bread
7. BEE Y Cocktail bun
8. Tr#IFLT Tuna puff
9. puppE ik A E Curry puff

10. W & (B4 - AR

)

Pizza bread (contains cheese, meat and
vegetables)

t{’but{’bfﬂm& Dairy / dairy-like products

1L 2R

Full cream milk
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FiF /1

2. 7!*}3553'»5751’5*2 Filled evaporated milk
3. MEHE R

Whipping cream

HEdlaay

Other ready-to-eat foods

# £ £ P Fast foods

1. FIt 8 Rice with chicken and creamy sauce
2. PSR Baked spaghetti with meat sauce
3. PAlamipaE Fried noodles with shredded pork
4. 1 NZT Al Fried rice in Yangzhou-style
5. MY Cheese burger
6. FUHlE Fish burger
7. R ARG Cream soup with puff pastry
8. F' gz if' Tuna sandwich
9. milH = VI Egg salad sandwich
10, ZE (o 3 2 AR Pancake (with butter and syrup)
11. 4%, Milk shake
12, 0 SR (7 L AH]) Soft ice-cream (without cone)
13. =k Ice-cream
A= & #7 Dim sum
1o Jpe £lsr Curry fish ball
2. fifEz # Eggplant, bell pepper and fried tofu stuffed
with minced dace
3. BpET “Stinky tofu”
4. T Spring roll
5. F ¢ Deep-fried taro dumpling
6. bk Deep-fried meat dumpling
7. ¥R Baked barbecued pork puff
8. L& Bt Red bean pancake
9. Rui g Spring onion pancake
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FiF /1

10. HI'% gt Paratha

% & Snacks

1. &?\ &5 (=1 EY) Popcorns (popped)

2. PAImEANA Dehydrated vegetables and fruits chips

3. b PRAE “Fluffy” peanut candy

4. R Sesame candy

5. FLAHPE Nougat

6. 511 P Toffee candy

T FAI iEI*%ﬁ'XFE[![Beverages

Lo &R (R ) Red bean icy drink (Regular)

2. % f/‘UJ‘(?{iﬁl)*l “Cendol” icy drink (Regular)

3. =& ¥7J‘(fF"} iﬁj)*l Tri-colour icy drink (Regular)

4. pppEt Coffee

5. Rt Milk tea

6. Fl‘ - Almond drink

7. ﬁ%*l “Yuan-yang” (mixed coffee milk-tea)

8. Ik HE Milk tea with pearl tapioca

*1OHCER AT A SR (e /=) i B 100 R R
L ] B 100 2= FRET -

*2

BRAPE W0 EEE P 2 A R RS 5 HH ARSI
IR T % AR 9 (O YT LR B A i) b (6
) AV (2 ) - R RUR(S )~ B2 ORI T (2
W PP L P T R ) -
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T A S AOAC 985.29
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< 53 B AL ¥ (- 5 A 1SO 1442:1997

T 53 fd [ A2 ¥ [ 52 55 1SO 936:1998
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C16:1T (9- % %) 0.004 i 0.01 7

C18:1T () 0.004 Ji 0.01 7k
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by 1V

PEREC o wew ek om B8 mpe BT T2 m 5 g
ap o N H 1L T
CH @ rEE @ T ) T qF{%f‘g @R @ @
({?U)
" Oils and fats
T"%E Nl Peanut oil 900 0 0 0 0 100 17 0.32 0.80 0 0 D=5%709127
S A Corn oil 900 0 0 0 0 100 13 0.97 1.3 0 0 D=5%7 0914
*ﬁTbﬁiEl Canola oil 900 0 0 0 0 100 6.5 0.28 2.4 0 0 D=2% 0913
FAER Olive oil 900 0 0 0 0 100 14 0.11 0 0 0 D=2% 0.907 ju
i sE Soft margarine 670  fxEl 13 041 O 75 17 15 4.7 96 520
W ;LH%L (5 EY Hard margarine (with animaland 730 0 0.60 0 0 81 33 35 150 34 1400
4’1 il T #’J vegetable fats/oils)
D
’T{[ ~ ;L'F_ﬂL iEl(r 1 Hard margarine (with vegetable 730 el 1.2 0 0 80 14 11 14 2.0 470
#’JiEl) oils)
SRl Butter 740 0.5 1.1 0.59 0 81 52 2.6 240 22 590

EENE 3 Lard 900 0 0.20 0 0 100 38 0.75 95 0 0

’?b"“ﬁ A¥Ps Bakery products

JA SR Cheese cake 320 7.6 30 19  f&El 19 12 0.45 130 60 210
PR 8 Assorted cakes 330 5.9 35 24 1.4 18 8.9 0.40 100 32 160
e o Pound cake 420 6.7 45 26 FEE 24 11 0.68 120 31 300
LB Muffin 390 6.7 48 26 1.8 19 6.5 0.30 84 43 320
S Cream bun 280 7.3 43 14 12 8.6 3.8 0.12 29 54 150
ARt Garlic bread 370 11 52 57 24 13 5.8 0.39 23 52 500
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by 1V

5% ) ah R FJ%?;FKJ " > - L S N -

ap AN A X N R * P G T e e S 2 I

SRV ORI (D F'%Jf)r F'%f Ep) @p @p
({?U)

R oy Cocktail bun 400 8.3 47 16 2.2 19 10 0.43 31 57 240
L ftﬁﬁzé Tuna puff 360 11 30 4.4 1.3 21 9.0 0.98 69 41 510
el iR K Curry puff 400 8.6 31 3.8 1.9 26 12 0.91 67 29 550
Erﬁ}’ff & (FA*‘ Pizza bread (contains cheese, meat 260 11 31 8.4 1.9 10 4.3 0.17 34 120 540

A%~ 25 25) and vegetables)

ﬁ?“i{'ﬁiﬂpﬁ#[ Dairy and dairy-like products

= ﬁ%}ifﬁ Full cream milk 64 3.1 4.7 4.2 0 3.7 1.8 0.091 14 110 40 D==%] 1.026 Ju
T}j%iﬂiﬁﬁﬂ Filled evaporated milk 120 59 11 9.9 0 6.1 2.7 0.028 4.4 220 130

P R Whipping cream 350 2.2 3.6 2.7 0 36 23 0.78 110 73 29 D=H%14] 0.976 Ju

H QA LP? Other ready-to-eat foods
*EE 7 Fast foods

F 550 Rice with chicken and creamy 140 5.0 20 032 f%El 4.3 1.4 0.033 19 13 220
sauce
AP HR Baked spaghetti with meat sauce 140 7.7 16 2.0 1.7 5.5 1.6 0.062 16 39 410
[A [ A Fried noodles with shredded pork 160 5.9 15 063 13 8.9 14 0.028 26 14 390
M5 TR Fried rice in Yangzhou-style 190 7.0 25 0.55 f%El 7.2 1.6 0.022 77 16 330
NasRC v Cheese burger 240 13 20 3.9 1.2 12 5.0 0.33 38 100 500
E‘flﬁﬂ & Fish burger 280 11 27 4.0 14 14 3.7 0.15 31 44 420
ﬁﬁ = q’f‘, Tuna sandwich 210 10 23 4.6 1.6 8.6 2.1 0.087 35 22 420
= ff} Egg salad sandwich 200 8.4 20 2.8 1.7 9.6 2.6 0.095 110 40 380
PR R RS Cream soup with puff pastry 130 3.3 9.9 15  f%El 8.2 3.4 0.50 14 22 350

ilﬁfﬁ Milk shake 110 1.3 14 12 0 52 2.8 0.11 13 90 41




It 1 1V

» SEhey - [} ;i?l fro wo B g W PR L o o *
ol Fo Tw o g @ o W Tar T en epen
()
ﬁﬂ%ﬁ(j@ﬁ) Soft ice-cream (without cone) 150 2.9 23 18 et 5.0 2.5 0.088 17 130 66
Ery/S Ice-cream 180 3.6 23 21 kel 8.6 4.9 0.17 43 120 54
TS (90T 31 Pancake (with butter and syrup) 310 50 45 24 1.0 12 4.8 0.48 49 56 330
L‘fﬁ)
Bif7 &#7 Dim sum
L £ Curry fish ball 130 8.7 16 3.3 13 2.8 0.60 0.024 20 55 950
M= & Eggplant, bell pepper and fried tofu 110 7.0 7.1 2.1 1.8 5.4 1.3 0.022 6.6 190 260
stuffed with minced dace
HE %7*3 “Stinky tofu” 150 17 11 022 14 43 24 0.048 0.86 140 380
f‘,%ﬁ Spring roll 320 9.1 25 2.6 1.7 21 3.7 0.072 33 26 500
= Deep-fried taro dumpling 360 4.7 25 2.0 1.7 27 55 0.091 12 28 370
s | Deep-fried meat dumpling 330 5.2 41 8.9 1.0 16 4.5 0.047 15 17 230
X Baked barbecued pork puff 430 8.6 33 6.1 1.6 29 10 0.20 81 17 320
M ?’J}r’fﬁﬁ”ﬁﬁ— Red bean pancake 320 6.0 39 15 2.6 16 2.6 0.085 67 27 24
Rufgt Spring onion pancake 360 5.6 38 35 1.8 21 4.9 0.18 15 23 350
FIH S B Paratha 320 8.2 49 3.1 2.4 9.8 2.8 0.064 4.0 26 370
R Snacks
%‘s 5 (215 Popcorns (popped) 500 45 58 30 7.4 28 20 0.027 0.35 6.5 27
Ipio<#k gt 4<% Dehydrated vegetables and fruits 460 4.4 55 3 95 25 5.5 0095 059 53 130
chips
L5 FRp “Fluffy” peanut candy 480 13 58 47 28 22 4.1 0.013 044 26 5
b ’fiﬁ%, Sesame candy 510 15 47 34 4.9 29 4.3 0.014 0 150 10
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o FERE W F Efii?; i gj _— - - wom = & *

2 (ﬁr{) (1) f"‘( f;;w F.J) gy 3 ﬁfé%?)ﬁi ﬁf(l%’fsf@ @) @) @p) e i

FLAadip Nougat 430 7.1 68 40 2.9 14 3.8 0.057 55 76 67

Fae s Toffee candy 470 37 68 49 14 21 11 0.23 18 110 190

‘T\ﬁi@‘li{%ﬁ’xlﬁ[}, Beverages

ER ¥7J"(ﬁF"’fiE1) Red bean icy drink (Regular) 82 2.4 15 11 1.9 1.1 0.51 0.012 1.9 32 10 D=%% 1.068 ju

= LUF(FE])  “Cendol” icy drink (Regular) 77 0 11 7.2 0 3.8 3.0 0 020 67 12 D=5 1.037

= f"l‘{yj“(%}iﬁ]) Tri-colour icy drink (Regular) 78 1.0 12 10 1.1 2.8 2.2 0 0.09 5.6 8 D= 1.066 u

P Coffee 41 19 32 20 mE 23 13 0033 61 60 32 D=5%A 1041

VERS Milk tea 44 2.2 3.1 2.8 11 2.6 1.3 0.069 6.8 74 38 D==TxA| 1.047

71‘ g2 Almond drink 45 14 6.1 3.7 0 1.7 0.98 0.017 3.3 45 23 D="TxH] 1.023

HE “Yuan-yang” (mixed coffee 52 2.4 5.2 48  f&El 2.3 1.5 0.024 8.1 68 30 D=E%# 1.022
milk-tea)

LR R Milk tea with pearl tapioca 72 0.3 11 51 &l 2.7 2.4 0.021 0.06 25 24 D=5+ 1.043 7

1R B Y S A R O ) B SREE IV Ry R R R OA OB B [ AT I E Ry
) - lﬂ”fa%zﬁuﬂw@mﬁﬁ@ﬂ Bb 707 o ST AR IR E R O B @ AR B T RE

2 D =AY TR LR B - 2B 100 G 57T E K A%%mw‘ IR EROEL - 0T B D
100 = A FEVpvEr B R B il o BT - (2 E PR AL T A 0912 Joo B100 RoA e gy SR 6 R B RL
0.32x0.912 > J[ & 100 = #] {& % Jipu s> 2 ﬁf[ﬁ*ﬁf (B 15029

¥ BEAPE L0 AL T2 A - A A S '[ﬂ@pff—% VTP A EeB BT 2 APIRR I G BT RV R O RRA
BCED) - BLRVB (6 TR ~ AR TR (2 ) Fﬁﬁf VRO M)~ FIT Q2 TDAIE S A A R R M AP 2 W
FEPE) o B ,tﬁm%#’u[%uﬁff NER S R SAFGHE (W ARE Ix2) + HI R 2+ BT R
3+ HFEA 4+ HT LS
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fif (VI

VI 4 PR 480 ) B R

NERSWT FE T FFIIJE;%{?‘ R A A | s E«Té
ayy 5 G f;gjfg () (J0) () F(—pu) F(—pu) (Ep) ) (Z=H) T ()
iEIﬁF[ Oils and fats
Py Peanut oil 130 0 0 0 0 14 24 0045 011 0 0 1 14
B3 Corn oil 130 0 0 0 0 14 18 014 018 0 0 1 14
=R Canola oil 130 0 0 0 0 14 091 0039 034 0 0 1 14
A Olive oil 130 0 0 0 0 14 20 0015 0 0 0 1lfE 14
I Butter 100 0.1 015 008 0 11 73 036 34 3.1 83  1fE 14
B Lard 120  fxEl 0026 0 0 13 49 0098 12 0 0 13 13
i SE Soft margarine 94 % 018 006 O 11 24 021 066 13 73 1L 14

| N [
;EE) ST ot margarine (with vegetable oils) 100 BEl 047 0 0 11 20 15 02 03 66 1f 14

KoSE (5 &
TRt (s Ei Hard - margarine (with animal and 50 o g0 g g 11 46 049 21 05 200 1ipf 14

iiElﬁ [b’ﬁﬁ%”gﬁl) vegetable fats/oils)

}:h‘l'ﬁ APy Bakery products

J ks Cheese cake 400 9.6 38 24 fEE 24 15 0.57 160 76 260 1{F 126
?‘%ﬁ’ﬁ“lﬁi‘{t Assorted cakes 250 45 27 18 11 14 6.8 0.30 76 24 120 1{F 76
s IRl Pound cake 240 3.8 25 15 #%E 13 6.2 0.38 67 17 170 1 56
i Muffin 320 5.4 39 21 15 15 5.3 0.24 68 35 260 1% 81
L ) Cream bun 290 7.7 45 15 1.3 9.0 4.0 0.13 30 57 160 1 105
o B Garlic bread 220 6.5 31 34 14 7.7 3.4 0.23 14 31 300 1 59

SE by Cocktail bun 360 7.5 42 14 2.0 17 9.0 0.39 28 51 220 1 90
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ﬁﬁﬁ[@%ﬂ/%ﬁ Tuna puff 300 9.2 25 3.7 1.1 18 7.6 0.82 58 34 430 1% 84
PR AL Curry puff 280 6.0 22 27 13 18 84 064 47 20 390 1{t 70
;"“ € A +I H H
E’ B2 W (71 0 Pizza bread (contains cheese, meatand - gq, 43 3 97 22 12 49 020 39 140 620 1% 115
AR 5 73’: ) vegetables)
75('“5"751'5?4]1‘1[5 Dairy and dairy-like products
= ﬁ%}ifﬁ Full cream milk 160 8.0 12 11 0 9.5 4.6 0.23 36 280 100 17 257
R Filled evaporated milk 310 15 28 25 0 16 69 0072 11 570 330 1fF 257
100
- *4 . 554:[
fag= At Whipping cream 340 2.2 35 2.6 0 35 23 0.76 110 72 28 G52 98
A
aH
P 4%2 Other ready-to-eat foods
JRE £ #/ Fast foods
F T E5ER Rice with chicken & creamy sauce 1000 37 150 23 f%El 31 10 024 140 95 1600 1fx 731
THAYS Baked spaghetti with meat sauce 820 45 94 12 10 32 9.4 0.36 94 230 2400 1% 588
[A [ A Fried noodles with shredded pork 950 35 89 3.7 1.7 53 8.3 0.17 150 83 2300 1%k 591
M5 TR Fried rice in Yangzhou-style 970 36 130 28  fk=El 37 8.1 0.11 390 81 1700 17%% 508
NasRC:Av2 Cheese burger 610 33 51 9.9 3.0 30 13 0.84 97 250 1300 1R 254
E(Lﬁﬂ & Fish burger 400 16 39 5.7 2.0 20 5.3 0.21 44 63 600 1 143
Jik A S Cream soup with puff pastry 410 10 31 4.7 el 26 11 1.6 44 69 1100 1 T?;h 315
1%
ﬁﬁ ﬁfLE < 7?\[ Tuna sandwich 340 16 37 7.4 2.6 14 34 0.14 56 35 670 24 160
% &)
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1{F
SPEHE Y i Egg salad sandwich 390 16 39 55 3.3 19 51 019 210 78 740 (2% 195
3 1))
s iElB‘;{ﬁﬁr}i‘r‘f) Pancake (with butter and syrup) 410 6.6 59 32 1.3 16 6.3 0.63 65 74 440 145 132
e Milk shake 330 3.9 42 36 0 16 85 033 39 270 120 1% 302
TUERE(T S Soft ice-cream (without cone) 160 3.0 24 19 &gl 5.2 26 0092 18 140 69 13k 104
e S Ice-cream 130 2.6 17 15 %% 6.3 36 012 31 88 39 144 73
pif7s 7% Dim sum
PP FLS Curry fish ball 13 0.9 16 033 013 028 006 0002 20 55 95 14 10
= = Eggplant, bell pepper & fried tofu ., 72 21 18 55 13 002 67 190 270 & 1ff 102
stuffed with minced dace i

FHE ﬁ*“ “Stinky tofu” 110 12 77 015 1.0 3.0 1.7 0.034 0.60 98 270 1(F 70
B Spring roll 110 3.2 88 091 06 7.4 1.3 0025 12 9.1 180  1{F 35
= é'J Deep-fried taro dumpling 140 19 10 0.80 0.7 11 2.2 0.036 4.8 11 150 ES 40
s | Deep-fried meat dumpling 150 2.3 18 4.0 0.5 7.2 2.0 0.021 6.8 7.7 100 1iF 45
X Baked barbecued pork puff 170 3.4 13 24 06 11 39 0.078 32 6.6 120 1 39
ek Red bean pancake 430 80 52 20 35 21 35 011 90 36 32  1{f 134
Rufet Spring onion pancake 570 8.8 60 5.5 2.8 33 7.7 0.28 24 36 550 1% 157
H 1R 3 B Paratha 430 11 66 42 32 13 38 008 54 35 500 1% 135

X Snacks
(1) Popcorns (popped) 830 75 96 50 12 46 33  0.045 058 11 45 1% 166
TEf bt A A Dehydrated vegetables and fruits chips 220 2.1 26 16 45 12 26 0045 0.28 25 61 1t 47
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T'Léf [ “Fluffy” peanut candy 110 2.9 13 10 0.6 4.8 0.90 0.003 0.10 5.7 1 13 22
j}’ﬁ}"ﬁﬁ Sesame candy 61 1.8 5.6 4.1 0.6 3.5 0.52  0.002 0 18 1 13 12
Sk Nougat 52 0.9 8.2 4.8 04 1.7 046 0.007 0.66 9.1 8 15 12
Fghe i Toffee candy 33 0.3 4.8 34 0.1 15 0.77 0.016 13 7.7 13 15 7
Tﬁf}z’ lﬂ%ﬁ’xﬁ[{, Beverages
ARG Red bean icy drink (Regular) 270 7.9 49 36 6.3 3.6 1.7 0039 63 110 33 1 329
% 2R “Cendol” icy drink (Regular) 260 0 37 24 0 13 10 0 067 23 40 1F 336
= ENFFED Tri-colour icy drink (Regular) 280 33 43 36 39 9.9 7.8 0 033 20 27 1F 355
I Coffee 93 4.3 7.2 45 el 5.2 2.9 0.075 14 140 72 1£% 226
KRS Milk tea 98 4.9 6.9 6.2 25 5.8 2.9 0.15 15 170 85 1£% 223
71‘ == Almond drink 99 31 13 8.1 0 3.7 2.2 0.037 7.3 99 51 147 220
fifyas “Yuan-yang” (mixed coffee milk-tea) 120 55 12 11 s 5.3 3.4  0.055 19 160 69 1 £ 229
ZIEHR Milk tea with pearl tapioca 190 0.8 30 14 #%El 7.3 6.5 0.056 0.18 6.7 65 147 269
*1 A R AV = S AN UL Y D B o S f] IV 2 Ry A0 ISR (R RETAIROGI pOBRAS 1 5 LV 2 P B E )« (AR T
FOM R 5107 T I B Jufﬁ%w IR -
*2 0 1R =15 %] o
*3 1 ER()H SRR FRT S
4 EEAPIE 10 (A o PIRIR AR A R 5 AR ) Tl T 0 IR O GRET R OB BT ¢ B

fef) ~ ARRVARIS (2 i) ~ 3859 R (6 1) ~ B2 WOFIRT ™ S5 (L 3 e Bl AR+ 2 W AR - B TR RS
RS (BT B A SF T (AR D)+ BT R 2+ B RCE 3+ W RE 4+ N A 5146 ¢
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