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LAMPIRAN
PENGHITUNGAN NUTRISI MENGGUNAKAN APLIKASI
MYFITNESSPALL

Strawberry Sauce (Homemade)

Number of Servings

Serving Size

Time

100%
199
Carbs

pavlova (pavlova)

Number of Servings

Serving Size
Time
TN 0%
220 ) og
cal | Carbs
Panna Cotta

Number of Servings

Serving Size
Time
==
\ 24%
240 159
cal Carbs

1.0
1.0 Cup
0% 0%
0g 0g
Fat )
2.0
40.0g
0% 100%
0Og 0g
Fat t
1
0.5 cup
69% 7%
19g 49

Fat

Icing Sugar (Csr)

Number of Servings

Serving Size
Time
100%
49
Carbs
Boba Balls

Number of Servings

Serving Size

Time

100%
28.3g
Carbs

Chocolate Powder

Number of Servings

Serving Size

Time

62%
369
Carbs

409
0% 0%
0Og 0Og
Fat
50.0
1.0g
0% 0%
Og 0g
Fat
2.0

1.0 Scoop / 1/4 C (26g)

31% 7%
8g 49

Fat



Sugar Cookie Dough

Number of Servings

Serving Size
Time
a
60% 37%
240 369 10g
Cal Carbs Fat

Thai Tea Drink (Generic)

Number of Servings

Serving Size
Time
-
72% 26%
185 30.89 59
Ccal Carbs Fat

2.0

0.5inch slice (29g)

3%
29

Protein

8.0 0z

2%
19

Protein

Milk Tea
Number of Servings
Serving Size

Time

7" 84%
65 14g

cal Carbs

Cheese, cream

Number of Servings

Serving Size
Time
-,
5%
855 10.2g
Cal Carbs

13%

Fat

89%
85.69
Fat

8.0 fluid ounces

3%
0.5g

Protein

2.5

28.0 grams

6%
14.89

Protein
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