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Serving suggestion / Suggestion de Présentation

kaBapo Bdpoc / netté tormeg / nettdpyngd / bersih berat / =2k / neto svars / neto svoris / -
irfryer

nettovekt / Bara HeTTo / waga netto / peso liquido /greutate netd / Bec HetTo / Cista hmotnost / neto in in. =12 i
teZa / tista hmotnost / trong lugng tinh /) & 1000g Lall ¢ ) 5l

Poids net / Net weight / Fullgewicht / Peso neto / Peso netto / Netto gewicht / peso Liiquido /
Nettovikt / Peso netto / TEBRE & / nettovaegt / peshe neto / netHo Terno / %+ EE. / netokaal /
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