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Nutrition Facts

8 servings per container
Serving size 2/3 cup (55g)

Amount per serving

Calories 230
% Daily Value*
Total Fat 8g 10%
Saturated Fat 1g 5%

Trans Fat 0g
Cholesterol Omg 0%
Sodium 160mg 7%
Total Carbohydrate 37g 13%
—» Dietary Fiber 4g 14%

Total Sugars 12g

Includes 10g Added Sugars 20%
Protein 39
Vitamin D 2meg 10%
Calcium 260mg 20%
Iron 8mig 45%
Potassium 235mg 6%

" The % Daly Value (DV) welis you how much a nutrient in
a sarving of 100d contributes 1o a daily diat. 2,000 calorias
aday is usad for genaral nubrition advice

Nutrition Facts

8 servings per container
Serving size 2/3 cup (60g)

Amount per serving

Calories 110
% Daily Value*
Total Fat 3g 4%
Saturated Fat 0.59 3%
Trans Fat 0g
Cholesterol Omg 0%
Sodium 65mg 3%
Total Carbohydrate 18g 7%
<P Dietary Fiber 2g 7%

Total Sugars 3g
Includes 39 Added Sugars 6%
Protein 5¢ 8%
Vitamin D Omeg D%
Calcium 26mg 2%
Iron 1mg 5%
Fotassium 82mg 2%

" The % Daily Walua (D) talls you how much a nuirient in
a sarving of Tood connbutes o a daily diet. 2,000 calonies
aday is used for ganaral nutrition advics,
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Nutrition Facts
:Igseruings per container
erving size 2/3 cup [60g)

Amount per serving

Calories 110

% Daily Yalua®

Total Fat 3q o
Saturated Fat 0.5¢ %
Trans Fal 09

Cholestaral 0mi 0%

Sodium 65my Fo5

Total Carbohydrate 18( T
Dietary Fiber 29 ™o
Total Sugars 30

Inclutdes 3g Added Sugars 6%

Protein 50 B%

Yitamin D Omcg 0%

Calcium 28mg 2%

Iron 1mg 6%

Potassium 82mg 2%

T % Daly Value (DV) eis wou how mwoh & nutmaent in

a senying of food contribues B a daily diet. 2000 calories

aday & usad for ganaral nutrition advice
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If you have questions or concerns, contact your healthcare provider. A member
of your care team will answer Monday through Friday from 9 a.m. to 5 p.m.
Outside those hours, you can leave a message or talk with another MSK
provider. There is always a doctor or nurse on call. If you’re not sure how to
reach your healthcare provider, call 212-639-2000.

=7t Xt2= www.mskec.org/pe?| 7tHa 2t0|H2{2|0f| A =tQISHA 4~ JQSL|CY,

-

Low-Fiber Diet - Last updated on August 16, 2023
2 E #H2l= Memorial Sloan Kettering Cancer CenterZt 2/ st 2 RgtL|Ct
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