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v’ Intestinal and extra-intestinal symptoms T
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G uten 1s Ollnd in: wheat, bar ey, oats, SPe t, © voowwsm ES: INGREDIENTES: Cereales (trigo integral {34%}, arroz
- 2 i {19%}, salvado de trigo {6.5%}, cebada {3%}, harina de

malta de cebada {1.5%}, harina de avena {1.5%j),
granolas de semillas de girasol y lino (15%) (cereales

kamut, rye and triticale

233,42% Q {avena integral [6.5%], harina de trigo [1.5%], centeno
AALERGENOS 11.5%}, azticar, conglomerado de arroz {harina de arroz,
harina de maiz, dztcar}, semillas de girasol, semillas de lino,
Contiene gluten. almidon modificado, extracto de malta de cebada, aceite
Trazas de huevo. de girasol, sal, emulgente {lecitina de soja}, aromas,

MethOdOIOg)[: 6523,63% 247 4
Summary and Conclusions:

v’ Extensive information
112,76% v’ Variety of foods available
EEES S v’ Suitable labeling
v’ Gluten intolerance = gluten-free diet

v" Cross contamination
Annual price increase = 1,954.16 € v High Price
v" Products not grouped and improper signage




