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Fricassé A <1,0x10* est. - C
Repolho refogado com
bacon 3,0x10*
7,0x10?

Frango com molho
Coracao, linguica com

molho <1,0x10! est. - (¢}

Cenourarefogada 6,0x102 1,5x103 NC
Couve refogada 9,0x102 2,0x102 NC
Macarréo alho 6leo 1,0x103 1,0x103 NC
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Macarréo com legumes 3,3x10° est. - C

Creme bicolor 6,4x104 6,8x103

Creme com calda de

chocolate 1,6x102 - C
4,0x10* est. - C
9,2x102 0,7x103 C

7,0x10° 2,0x10®

Creme de chocolate

Laranja
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Gelatina, creme, calda

Creme e chocolate

granulado 9,7x104 7,4x10°

Cortador de legumes 1,6x103 4,1x102

Liquidificador A 2,5x10° est. - NC
Processador 6,4x104 5,0x103 NC
Tabua de carnes 1,2x10° - NC
Cuba <1,0x10! est. - C
Processador *** 1,6.102 8,0x102 NC
Tabua de carnes B 2,0x10 est. - C
Cuba <1,0x10! est. - (¢}
c 1,2x10? - NC
<1,0x10! est. - C
Tébua de carnes 7,5x101 - NC
Cortador de legumes <1,0x10! est. - C
Cuba 1,6x104 2,3x10* NC
Processador 3,0x102 4,0x102 NC
Tébua de carnes D 4,0x102 4,5x102 NC
Cortador de legumes *** 2,5x104 2,5x104 NC
Liquidificador £ 6,0x10%est. - NC
Processador 4,5x10° 3,1x10° NC
Tabua de carnes 3,0x10° 2,2x104 NC
Cortador de legumes 1,9x104 1,0x104 NC
Alface 9,0x103 - c Liquidificador E 4,5x10° est. - NC
Processador 4,4x103 - NC
ol el Lo alls : £ Tabua de carnes 1,1x104 9,0x103 NC
Alface 2,1x10* Cortador de legumes 2,0x103 - NC
Cuba 1,7x10° 6,0x104

Cenoura ralada 6,6x103 2,0x103

Alface 7,0x103 - C
Repolho roxo C

Tabua de carnes 8,0x103

ralado - - C
1,7x104 2,1x104
> 2,5x108 - C
1,8x105 est. - C
Repolho ralado 1,0x104 1,0x104
Alface 3,0x10%est. - C

3,6x10° - C

Alface 4,0x10° 4,4x104 NC

Cenoura cozida 1,1x10° 7,0x103

Couve chinesa

Beterraba ralada

Beterraba ralada

Beterraba cozida
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