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Nutrition Facts / Datos de Nuftricion§
Serving Size 1/2 cup (12ig) / Tamafio da'a Becion 2 tezali2lg) :
Senvings Per Container m.aua. 24/ Raciones Por mammm%gaﬁmagw 2 O

1 oo

——

Amount Por Serving / Cantid & Por Racién
Calories f Gatorfas 40 Galories from Fat/ Calorias de Grasas 0 §
% Daity Vatue* 1 % Vator Diarlo™ .
Fotal Fat 0y / Grasas Totales 0g 0%
Saturated Fat Og / Grasas Saturadas Og
Trans Fat Og / Grasas Trans Og
Gholesteral 0mg/ Colesterol 0mg
Sedium 290mg / Sedic 280mg
Potmssium 440mg / Potasio 440mg 13%
Total Carbohydrate 99/ Carbohidratos Totales 29 3%
Dietary Fiber 3g / Fibra Dietética 3g
Sugars 59/ Az(cares 5g
Protein 2g / Protefnas 2g

\ingy (- A0VA2D

C roshed

Vitamin / Vitamina A 8% s Vitamin/Vitamina G 15%
Calcium / Calcie Iron / Hierro 6%
* Parcant Dy Values ore based on 22000 *Los Vdlores Porcaniudios Diwics b basen
calorle dist, Your dally valuss may b2 higher enupa distade 2000 eatories, Susvelares
¢ lower depanding on your calori nacds: charins peden cer mayares D menores
dependiando dous necesidodes calbrices:
Calorion/ Calorfas 2060 2500
Total Fat / Grasas Totales Tosohan/ Menogde 659 £0g

TOMATES TRITURADOS s el SEmS S G
PARA TODO uso o Potmsiun ! Potaslo smlan/ Meton 60 g wmmﬂﬁw

g Total Cartohyerate/ Catbohidratos Tolalas g 959
i Dielary Fibet/ Fioee Dlotética, 250 31y
: - Tafarias por gram . Calorlas per gromot
Fat/Grasas® =+ Cai rates /Carbehidratasd ¢ Protein/ Protoinas 4

GREDIENTS: VINE-RI £HE0 UNPEELED TOMATD TOMATO RUREE, LESS THAY
OF: SALT, CITAICACID. - 5 g

Emw.m;ﬁéc%ﬁzmgﬁ_zmmamaﬁ
OF. SAL ACID0 ML
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CAMPBELL’S® ToMATO Sour . :

. SERVING SI1ZE: 1/2 cupP {120ML) CONDENSED SOuUP
ot

< o emneareoramess usts shunsss 1/2 Gue vEaETABLE
< Nutrition Facts | SRR
nrormacion Nutrimenta A A
- Sinrg o d e 12 cpf 2 o 20 RAPIDAS ¥ FACILES
gondansed soupide sopd conencats SLOWLY MIX SouP +
il Serls P Condavar b Porchonas por espinte e, 1 1 CAN WATER WITH WHISK,
o il
MEZCLE LENTAMENTE LA SOPA +
= é’:‘;::;::;g;‘::g?;gdad 20 2342 parclta t LATA DE AGUA CON UN BATIDOR.
O Calories from Fal/Calodas da frasa 10 STOVE: HEAT. STIRRING OCCASIONALLY.
t fapiat COCINA: CALIENTE, REVOLVIENDO DE
% Daify Value* /% de Valos Diarin
5 Tolal FaliGrasa folal Ig 7 [l R
< e | ) T e
; i
0. Lﬂ Trans FelfAcidos iransgrasos Oy i 4 E ==
@) — Poyunsaturated FallGrasa polsatiada 05 i u @
)] Moroursaburaled FaliGrasa monsissiurada Og —— ———
Choleslerol/Colasterol Tmg 0% ;
Sodium/Sodid 120m}> 0%
O PotassiumfPotassio 210mg 6% Al : A DL ABUR
H 'ma_lcmydmﬂola”emmm 189 6% Satlsfaction guaranteed. For gtiestions
Distary FinerfFibya dietética 2g 8% g: comr':\ents, ;:;eas?j cc:‘aftf 1|—8100- }it-i'::’B?.
n ease nave coda an alea intermation from
Sl@afs’mucarﬁg can end available. Visit our wehsite at
ProleinProteinas 2g www.campbellawayfromhome,com
Viamn AViamina A 8% » ViandnCARaming C 6% Prom;l;)l}y refrigerale unused soup In separata
D v contalner,
CalimCaio % +_onheno2s, " Recommend use by date on can ehd.

‘Mcadﬂa?y@ma:ebasedmaltoﬁcabﬁed{egmw;
s maybe highse o b dpendionyorcabrs el | Ponga la sopa sin usar nmediatamente en el
Los e do os Velores Lo o3 Dasads 1 ral rofriziaadior on oiro recipients, :

CONDENSED SOUP

Geta 002,000 ealorias, Sus vaores danos puaden =
mémeszaepéﬁmjo dﬁ%nﬁw Se recomienda el uso anles da la fatha mpresa
Caliries: 200 250 en el extremo de [a lala. N
Tulfitlmabld  Lessfalinsde
SaAfelmasrat Less faiVeros & & Kg 0018-606-4X
eskniloeslerd  LossfenMinosdy 30 i
SobamiSodn | lessbarVerasc  280mg . 2400mg
PolassimPoiasen ] 350
Told CootyebatafTtal s cotebidnly i
DielaryFbectbin dotéta ¥y

0 °"51000"00016' " 3

REDIENTS: TOMATO PUREE (WATER, TOMATO PASTE), WATER, HG \\(\;3 ':El ‘(3 >} O\
TOSE CORN SYRUP, WHEAT FLOUR, SALT, VEGETABLE OIL (CORL
TONSEED, CANGLA AND/OR SOYBEAN), FLAVORING, ASCORBIC

DOED TO HELP RETAIN COLOR} AND CITRIC AGID.

DIENTES: PURE DE TCMATE (AGUA, PASTA DE TOMATE), AGUA,JAPQE‘E-‘
£ MAIZ CON ALTO CONTENIDO DE FRUCTOSA, HARINA DE T%&%OM)
EITE VEGETAL (MAIZ. SEMILLA DE ALGODON, CANGLA V. 0
ANTES, ACIDG ASCORBICO (PARA AVYUDAR A RETENERE

GG CITAICO.

o ELL SOUP COMPAN « CAMDEN, N.J., U.S.A. 081031703
BELL SOUP COMPAL., CAMDEN, M.J,, E.U, 081031701



