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Plums

Plums
Fruit Preparation

HiPP GmbH & Co. Export KG, 
A-4810 Gmunden/Austria.
Produced in Hungary

The good ingredients:
Plums* 50%, water, sugar*, rice semoli-
na*, rice starch, vitamin C. Gluten-free. 
Note: stool-loosening.
  *from organic production.
 
How it is eaten:
As an in-between meal, a dessert or as an 
ingredient added to pap. Take out the re-
quired amount, cover the remaining por-
tion and place it in the refrigerator and 
use up within 3 days. To protect jar from 
damage, please only use plastic spoons. 
This product left our house in perfect con-
dition – please make sure the jar is un-
damaged before using it. If the centre of 
the lid can be pressed in, please do not 
use.

12 no added dairy products
12 no added fl avouring and thickening 

agents – if liquid separates, please stir
12 no added colouring agents and 

preservatives (as required by law) 
12 GMO-free (in accordance with the 

EC Organic Farming Regulation) 
12 prepared gently – for best quality and 

fl avour
 

AL4253

Nutritional values 100g 125g
energy kJ/kcal 291/69 362/85
fat 0.1 g  0.1 g 
– saturated fatty acids 0.0 g 0.0 g 
carbohydrates  16.0 g  20.0 g
– of which sugar 11.4 g  14.3 g
dietary fibres 0.8 g 1.0 g
protein 0.5 g 0.6 g
sodium <0.02 g <0.02 g
vitamin C 30 mg 38 mg

The HiPP Organic Seal guarantees 
highest quality and exceeds the EU 
requirements for organic quality.
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ql iav i . x il is  p iu r e . (me -4  T vid an ) 
T q v e n i b a v S vi s  d ac ul i  d a j an mr T el i  kv e b i s aT v i s . 
S e m ad g e nl o b a : ql i a v i * 5 0% , w y al i , S a q ar i * , b r inj i s b u r R ul i * ,
b r i nj i s  s ax a m e b el i ,  v i t a m i ni  C .                 * b io -o r g an u l i  m eu r n eo b id an 
• md id ar i a v i t a m i n i C , • g a n s a ku T r eb iT  m su bu q i , 
• ar  S e ic a v s  gl u t e i n s , • ar  S e ic a v s  mo d if ic ir e bul  s ax a m e b el s , 
• ar  S e ic a v s  s aR e b a v e b s , ko n s er v a nt e b s a  d a ar o m at iz at o r e b s , 
• ar  S e ic a v s  r Zi s  pr o t e i n s , • ar b il eb s  ku W i s  mo q m ed e b as . 

• ar  S e ic a v s  g e n et i ku r ad  mo d if ic ir eb ul  n ivT i er e be b s  (G M O  F re e )  

H iP P -i s  o r g an u l i  – b e W ed i  ar i s  u m aR l esi  x ar i sx i s  g ar ant i a  d a 
aR e m at e b a  e vr o ka v S ir i s  “o r g an u l ” mo T xo v n e b s 
k v e b iT i  R ir e b ul eb a : 10 0g r  pr o d u qt S i  =  2 9 1kj = 6 9 k k al , c il a -0 ,5g r , 
n ax S ir wl eb i  (a q ed an  S a q ar i -1 1 ,4 g r ) -16 ,0 g r , c x i m i  (a q ed an n aj er i
c x i mo v a n i m J a v e b i -0 ,0 2 g r ) -0 ,1g r , k v e b iT i bo W ko e b i -0 ,8g r , 
n at r iu m i < 0 ,0 2 g r , vi t a m i n i C -30 m g .  
12 5g r  pr o d u qt S i  =  36 2 kj = 8 5k k al , c il a -0 ,6 g r , n ax S ir wl eb i  (a q ed an 
S a q ar i -14 ,3g r ) -2 0g r , c x i m i  (a q ed an  n aj er i  c x i mo v a n i  m J a v e b i -0 ,0 3g r ) -
0 ,1g r , k v e b iT i b o W ko e b i -1g r , n at r iu m i < 0 ,0 2 g r , v i t a m i ni  C -38 m g . 
mo x m ar e b i s  w e s i :  ar  g a aT bo T . id e al u r i a k v e b aT a S o r i s  a n  r o go r c  
d es er t i . d ar C e n il i r ao d e no b a S e i n ax eT T avd ax u r ul i q il iT
m ac i v ar S i . g a mo i y e neT  3 d R i s  g a n m a vl o b aS i . q il i s  d a z i an e b i sg a n  
d as a c a v ad , g T xo vT  g a mo i y e no T  pl a st m a s i s  ko vz i . e s  pr o d u qt i , C v e ni  
s aw yo b id an g a mo v id a u n a kl o md go m ar eo b aS i ; g a mo y en e b i s w i n
d ar w mu nd iT , r o m  S ef u T v a d az i an e b ul i  ar  ar i s ; q il i s  g ax s n a md e  
m i a qc i eT  yu r ad R e b a  S emd e g s : s ax u r av i  m W id r o T  i yo s  d ax u r ul i , 
g ax s n i s as  s ax u r av m a  u nd a g a mo sc es  t kac u n i s  x m a . 
S e n ax v i s  w e s i : g au x s n el i  q il a S e i n ax eT  o T axi s  t e m per at u r az e .  

e q s po r t io r i : H ip p  G m b h  &  C o  E x p o r t  K g . A 4 8 1 0  g mu nd en i , a v st r i a . 
w ar mo e b el i a u n g r eT S i . 
e q s kl u z iu r i d i s t r i b u t o r i s a q ar T v el o S i S ps “b e i b i f u d ” ;
T e vd o r e  mR vdl is q . 5 1 -5 3 , T b il i si , s a q ar T v el o  

n et o  12 5g r . ar t . A L 4 2 5 3 
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