Gkologisk Maiskuddestivelse

Maiskuddestivelse er koldkudende og bruges til at lave supper, sovs og desserter. Den bruges til at gare dem fastere eller tykkere og skal ikke
koges. For at undga klumper, blander du farst stivelsen med andre terre opskriftsingredienser og tilsaetter dernaest vaeske.

Produkt

Nutritional values

Unprepared per 100 g
Calorific value kj 1584 kj
Calorific value 379 kcal
kcal
Fat 05g
Of which 0.lg
saturated fatty
acids
Carbohydrates 93g
Protein 05g
Salt 0.1lg

Allergens
Gluten-containing cereal No
Chicken egg No
Peanuts No
Milk No
Celery No
Sesame seeds No
Lupines No
Crustaceans No
Fish No
Soy No

Horst Bode Import-Export GmbH
Momsnummer: DE154233667

Side 1


https://bode-okologisk.dk/detail/018eab316ddd71a4ad9b7745ef7daf88

Nuts No
Mustard No
Sulfur dioxide and sulphite No
Molluscs No
Cashews No
Spelt No
Barley No
Oat No
Hybrid Strains No
Kamut No
Macadamia No
Almonds No
Brazil Nuts No
Pecans No
Pistachios No
Rye No
Hazelnuts No
Sesame No
Walnuts No
Wheat No
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