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Producer/ Producent:

Olimp Laboratories Sp. z o.o.
Pustynia 84F, 39-200 Dębica, Poland

tel. +48 146803200, fax +48 146803265
e-mail: kontakt@olimpmed24.com

Best before (Exp):/
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Nutram

il com
plex Diabetic Bar. Food for special m

edical purposes. Cookie �avour. Nutramil complex Diabetic bar is a protein-rich, high-energy, high-�bre product. It is a composition of necessary nutritional ingredients 
– protein, carbohydrates, fats, vitamins, micro- and macroelements. It may be used as a supplement to the daily diet. The product is intended for dietary m

anagem
ent in situations of increased protein dem

and in 
patients w

ith diabetes and glucose m
etabolism

 disorders, in malnutrition or risk of disease-related malnutrition (e.g. neoplasm, broad burns, anorexia), in periods of rehabilitation and recovery. Instructions for use: depending 
on the individual energy demand of the body and the diet used, in particular the content of protein, �bre and carbohydrates, 1-2 bars a day as a supplement to the diet, unless otherwise advised by your doctor. Instructions for preparation: 
ready for use product. After opening, consume within 24 hours. Im

portant notice: the product must be used under medical supervision. The product is nutritionally incomplete food and is not suitable for use as the sole source of nourishment. 
The product may be used by children, if the doctor recommends its use. Precautions and contraindications: do not use in case of hypersensitivity to any product ingredient. Do not use in galactosemia. Use with caution in patients with 
kidney de�ciencies. Ingredients: 32%

 m
ilk protein, 17%

 milk chocolate coating (sugar, cocoa butter, whole m
ilk powder, cocoa mass, emulsi�er – lecithins (from soy); natural vanilla �avouring), polydextrose,

fructooligosaccharides, vegetable oil (rapeseed), glucose syrup, L-leucine, humectant – glycerol; �avourings, calcium carbonate, sodium citrate, sodium chloride, potassium salts of orthophosphoric acid, PureW
ay-C® (L-ascorbic acid – vit. C, 

citrus bio�avonoids), magnesium oxide, DL-alpha tocopheryl acetate – vit. E, zinc gluconate, emulsi�er – lecithins (from soy); nicotinamide – niacin, manganese gluconate, cholecalciferol – vit. D, calcium D-pantothenate – pantothenic acid, 
sodium selenite, retinyl palmitate – vit. A, pyridoxine hydrochloride – vit. B6, ribo�avin, thiamin hydrochloride – thiamin, phylloquinone (phytomenadione) – vit. K, folic acid (pteroylmonoglutamic acid) – folate, potassium iodide, 
chromium (III) chloride and its hexahydrate, sodium molybdate, D-biotin – biotin. Manufactured on a production site that uses derivatives of eggs, nuts, peanuts, cereals containing gluten, sesam

e seeds, �sh. 
Best before: see the white box. The product should be stored and transported at a temperature not exceeding 25°C, away from direct sunlight, extremes of heat change, odor and humidity. 
*The image has the only purpose of representing the product taste and �avour.
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Image*/ Ilustracja*

Nutrition declaration/  Per portion (60 g = 1 bar)/ Per 100 g/
Informacja o wartości odżywczej  Na porcję (60 g = 1 baton) Na 100 g

Energy/ Wartość energetyczna  965 kJ/ 231 kcal  1608 kJ/ 385 kcal 
Fat/ Tłuszcz  10,2 g  17 g
 of which saturates/  3,2 g   5,3 g
 w tym kwasy tłuszczowe nasycone
Carbohydrate/ Węglowodany  12,6 g  21 g
 of which sugars/ w tym cukry  8,4 g  14 g 
Fibre/ Błonnik   8,4 g  14 g 
Protein/ Białko  18 g  30 g
L-leucine/ L-leucyna  3 g  5 g 
Salt/ Sól  0,25 g   0,42 g
Vitamin A/ Witamina A (μg RE)  164,4 μg  274 μg
Vitamin D/ Witamina D  5,2 μg   8,6 μg
Vitamin K/ Witamina K  15,6 μg  26 μg
Vitamin C/ Witamina C  42 mg  70 mg
Thiamin/ Tiamina   0,4 mg  0,7 mg
Ribo�avin/ Rybo�awina  0,52 mg  0,86 mg 
Vitamin B6/ Witamina B6  0,52 mg  0,86 mg 
Niacin/ Niacyna (mg NE)  4,2 mg  7 mg
Folic acid/ Kwas foliowy   49,2 μg  82 μg
Pantothenic acid/ Kwas pantotenowy 1,6 mg  2,6 mg
Biotin/ Biotyna   11,4 μg  19 μg
Vitamin E/ Witamina E (mg α-TE)  4,2 mg  7 mg
Sodium/ Sód  99,6 mg  166 mg
Chloride/ Chlorki  78,6 mg  131 mg
Potassium/ Potas  186 mg  310 mg
Calcium/ Wapń   328,8 mg  548 mg
Phosphorus/ Fosfor  151,2 mg  252 mg
Magnesium/ Magnez   39,6 mg  66 mg
Zinc/ Cynk   2,3 mg  3,9 mg
Iodine/ Jod  23,4 μg  39 μg
Selenium/ Selen  7,8 μg  13 μg
Manganese/ Mangan  0,4 mg  0,7 mg
Chromium/ Chrom  6 μg  10 μg
Molybdenum/ Molibden  31,2 μg  52 μg

The package contains 15 portions (15 bars).
Opakowanie zawiera 15 porcji (15 batonów).

PureWay-C® and PureWay-C® logo are trademarks of One Innovation Labs, LLC. in the U.S. and/or other countries.
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High protein, high �bre, high energy diet/ Dieta
wysokobiałkowa, wysokobłonnikowa, wysokoenergetyczna

High protein, high �bre, high energy diet/ Dieta
wysokobiałkowa, wysokobłonnikowa, wysokoenergetyczna

Cookie flavour

SCAN ME

I’M SMART
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1 baton = 1,2 WW + 1,6 WBT


