Free Nutritional Meal . . What Almased Provides Nutritional Properties
o I Experience the unique e . e hioh_
Nutrition information Almased contains high-grade
D '.et .P an Rer_’lacement for Almased phenomenon R s of e ot rendy o ot protein supplying all essential
. . \verage contents ot the product rea or 0 0T Dal A : :
In$lde Weight Control Our unigue production process ensures  consumption (‘mixed with water and oil) _ Reference amino acids. It is made from raw
: optimal fermentation of the carefully Intake materials that ensure a high nu-
The No. 1 weight selected raw ingredients, some of which 188rg rng\:5|r(1)gg tritional value, e.g., a combina-
are manufactured specifically for Almased. el per pParsoq 0N Of amino acids reflecting
managel_nent Almased contains no artificial fillers, fla- — (347 kcal) (2%589kg|) 10?)rg ngingg the natural nutritional require-
product in Germany vours, I(I)r preservatives and Tcr?ntains only Fat ?fw:ncn; (1)2 q g? g - - ments of the human body in
naturally occurring sugars. The synergis- - Saturales 29 L9 = = near ideal proportions.
Non-GMO, Gluten tic effect of Almased's unique ingredients sartolydrates of | 2319 | 1460 R S
. nourishes and provides the body with - sugars 2919 | 146g - - : XErcise
Free & Vegetarian excellent nutritional value. Over 30 years ~-Fibre Qos9 03 1L - - Consuming Aimased will pro-
of experience and scientific research Salt 138 g 0.69 g e vide a vgluablq contnb'ut.lon to
Made in Germany confirm the effectiveness of the Aimased Viamin & Jerug | 266ue | 58 | 35 the required daily protein intake
h itamin .16 g 6 g i
Promotes Effective el Mt S o weign Amased sl
Vitamin K 31.7 pg 24.9 g 42 33 5 -
. . HAMINIG 53.1mg | 265mg || 66 | 33 able for those involved in phys-
Wei ht Co nt rol Average amino acid content o e Se e %% | ical activity because it cor?ta)i,ns
per 100 grams of protein Niacin 119mg | 60mg || 75 | 37 | easily metabolised protein
. Vitamin B6 1.0 mg 0.5 mg 71 36 . q ;
I[-xgiiligﬁine ?;g Folic acid 157 g 79 g 79 39 which Cor}tr;]butt)ezto the mam'l
= d Vitamin B12 1.7 0.8 67 34 ! i
Nodi L-cystine 119 Biotin 40 ES 20 ES 80 | 40 tenanlceo the body's essentia
olin 2505291300013 b 839 Pantothenicacid | 41mg | 2img|| 68 | 3 | Mmuscle mass.
Germany LAryptophan 14g Potassium o me s me| 5 Additional Information
Sova protein. honev & . wf Phosphorus s5mg | 217mg || 79 | 40 | Almased will only achieve its
y I1D f hon SII( Lol o Magnesium g fme | %35 intended purpose if taken as
m?(uwitzogldird rin LI ggg Zinc 66mg | 33mg | 66 | 33 | partofa calorie controlled diet
itamin and mineral L ohenyiaianis 51 - i e 3| programme. Other foods should
vitamins and minerals [Laspert aid 1080 Selenium 38 g 199 | 68 | 3 | be anecessary part of such a
Contents: L-dltant 350 gamine 7914 — 10049 | S04g /L6635 | diet.Itis important to ensure an
ontents: L-proline 600 i : adequate daily intake of fluids.
500 rams L-gleine 38 ;0” o S“tlr’ft':\‘lne wa(}eg f°rk2°.‘t)hrg'0‘(’)f 'OI""'fth mgkt. Substituting one daily meal of
-alanine o = q 0 0
g : reparing the Fimasec erink wi M ot low-tat - an energy restricted diet with a

30 Years of Scientific Research

UK_Almased_500g_44b.indd 1

Best before: see bottom
of pack. Keep in a cool
and dry place.

Container only partially
filled for technical reasons.

Almased UK Ltd.

Building 3, Chiswick Park
566 Chiswick High Road
W4 5YA London

020 3463 9769

www.almased.co.uk

Information for people with Diabetes

1 serving” of Almased =~ | Glycaemic Load
| Glycaemic Index

15 g Carbohydrate
*50 g Almased mixed with water and oil

Weight-loss Diet

You can use Almased to replace a meal at any
time of the day by dissolving 50 grams (5 heaped
tablespoons) of Almased in 200-350 ml of water
with 2 teaspoons of oil rich in essential fatty
acids (e.g. rapeseed, walnut, flaxseed, olive).
Mix thoroughly with a spoon or Aimased shaker
to ensure a consistent texture. Please follow

instructions carefully.

(O]

milk (less than 2% fat) instead of 200 ml of water will
increase the calorific value per Almased serving from
228 to 328 kcal. The main nutrients contained in one
serving of milk-based Almased drink are 33.3 grams
protein, 24.2 grams carbohydrates and 10.5 grams fat.

Main nutrients (per 100 g Aimased Powder):
Protein: 52.2 g, Carbohydrates: 29.1 g, Fat: 1.8 g.

Calorific value for 100 g = 1475 kJ (347 kcal).

Ingredients: Soya protein isolate 49% (contains soya lecithin),
honey 25% (of which 100 U/kg honey enzymes), low-fat yogurt
powder (Milk) 23%, potassium chloride, calcium citrate, magnesium
carbonate, magnesium citrate, silicon dioxide as an anticaking agent,
vitamin C, ferrous fumarate, colour: riboflavine, niacin (vitamin B3),
vitamin E, zinc oxide, manganese sulphate, calcium-D-pantothenate,
vitamin B2, vitamin D, vitamin B6, thiamin (vitamin B1), vitamin A, folic
acid, potassium iodide, vitamin K, sodium selenite, biotin, vitamin B12
Allergy advice: for allergens see ingredients in bold.

V122244

meal replacement contributes
to the maintenance of weight
after weight loss while substi-
tuting two daily meals contrib-
utes to weight loss.

Important Note

Please consult your doctor if in-
tending to diet for an extended
period of time. Almased is not
specially processed, formulated
or intended for the dietary man-
agement of diabetes. People with
diabetes should consult their GP.
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