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OUR TEAM STRIVES TO ACHIEVE EXCELLENCE IN EVERY ASPECT OF THE 
PATIENT HEALTHCARE PROCESS, FROM THE PRELIMINARY SCREENING TO 
ONGOING TREATMENT, MAINTENANCE, AND SUPPORT. 

WE CAREFULLY DESIGN OUR PROCESS TO BE SEAMLESS, FLEXIBLE AND 
FOCUSED ON EXCELLENCE. THAT•S WHY WE OFFER A FULL LINE OF 
BOARD CERTIFIED NEPHROLOGISTS THAT ARE SPECIALIZED IN ALL 
ASPECTS OF KIDNEY HEALTH.

WE FOCUS ON USING THE LATEST ADVANCES IN MEDICINE TO IMPROVE 
THE HEALTHCARE JOURNEY OF OUR PATIENTS. AT FLORIDA KIDNEY 
PHYSICIANS, WE ACT IN COLLABORATION WITH OUR TEAM, DRAWING ON 
COLLECTIVE EXPERIENCE WITH HEALTH CARE ISSUES AND DISEASES TO 
REACH THE BEST POSSIBLE HEALTH DECISIONS FOR OUR PATIENTS. 

WE BELIEVE THAT THIS APPROACH PROVIDES A BETTER PATIENT 
EXPERIENCE AND BETTER OUTCOMES.

WHY CHOOSE FKP



Friendly Foods
Choose foods that strengthen your kidneys, not stress them! 
Foods that are low in oxalates, phosphorous, calcium, purine, 
and sodium are your friends.
Here are some of the best kidney-friendly foods for your diet:

RED BELL PEPPERS
CABBAGE
CAULIFLOWER
GARLIC
ONIONS
ARUGULA
SHIITAKE
MUSHROOMS
ARTICHOKES
ASPARAGUS
BAMBOO SHOOTS
BROCCOLI
ZUCCHINI

BRUSSELS
SPROUTS
CABBAGE
CAULIFLOWER
CUCUMBERS
KALE
LETTUCE
LIMA BEANS
MUSHROOMS
ONIONS
PEAS
RADISHES

VEGETABLES
EGG WHITES
SEA BASS
SKINLESS CHICKEN

PROTEIN

OLIVE OIL
FAT

BULGUR
BUCKWHEAT

GRAINS 

Limit these Foods
The foods you want to avoid are foods high in oxalates, 
phosphorous, purine, and sodium.
The list is long, but here are some of the main offenders you 
want to avoid:

CHOCOLATE
COCA COLA
CHIPS

SNACKS

ORANGE
CORN
APRICOTS
POTATOES PICKLES
OLIVES
AVOCADOS
STARFRUIT
SPINACH 

FRUITS AND
VEGETABLES

CANNED FOOD
PROCESSED
MEATS
PACKAGED/
INSTANT MEALS

PROCESSED
FOODSORGAN MEATS

PROTEIN

CHEESE
MILK
BUTTER

DAIRY
WHOLE WHEAT BREAD
BROWN RICE
PROCESSED FOODS

GRAINS 

REMEMBER TO ALWAYS DISCUSS YOUR FOOD CHOICES WITH YOUR HEALTHCARE PROVIDER
TO ENSURE THAT YOU ARE FOLLOWING THE BEST DIET FOR YOUR INDIVIDUAL NEEDS.

NOTE THAT STAR FRUIT SHOULD BE AVOIDED AT ALL COSTS BECAUSE IT IS TOXIC TO PATIENTS
WITH CKD DUE TO CARAMBOXIN, A TOXIN THAT CAN BE DEADLY TO PATIENTS WITH CKD.

APPLES
CRANBERRIES
BLUEBERRIES
RASPBERRIES
STRAWBERRIES
CHERRIES
RED GRAPES
LEMON AND LIMES

FRUITS
NECTARINES
PEACHES
PEARS
PINEAPPLES



Recipes

�O����WATERMELON POWER�

�O����CRANBERRY LOVE

�O����EXOTIC PARADISE

�O����WAKE UP CALL

�O����CUCUMBER FEST

�O����STRAWBERRY-BANANA DELICIOUSNESS

�O����GREENS FEVER

�O����APPLE LOVERS

�O����THE DREAMER

�O����TRIPLE-BERRY

�O����ARUBA BREEZE.�

�O����DAY DREAMING

�O����QUINOA BOUND

�



�O����WATERMELON POWER.�
�O����2 CUPS OF FROZEN WATERMELON.�
�O����1 MEDIUM CUCUMBER, PEELED AND SLICED
�O����2 MINT SPRIGS, LEAVES ONLY
�O����1 CELERY STALK.�
�O����A SQUEEZE OF LIME.�

Watermelon
Power

PREPARATION

Peel the cucumber, and cut it into slices.
Cut celery stalk in squares and ready for the blender.
Add cucumber and the frozen watermelon into the blender.
Add the 2 mint springs leaves.
Add to your mix the squeeze of lemon.
Blend until smooth and have a desire smoothie texture!
Ready to drink!



WATERMELON POWER

     SERVING SIZE: ENTIRE RECIPE (645 gr.)

Percent Daily Values (%DV) are for adults or 
children aged 4 or older, and are based on a 
2,000 calorie reference diet.
Your daily values may be higher or lower based 
on yourindividual needs.

Nutrition Data's Opinion, Completeness Score’, 
Fullness Factor’, Rating, Estimated Glycemic 
Load (eGL), and Better Choices Substitutions’ 
are editorial opinions of NutritionData.com, 
given without warranty, and are not intended to 
replace the advice of a nutritionist or health-care 
professional. Nutrition Data's opinions and 
ratings are based on weighted averages of the 
nutrient densities of those nutrients for which 
the FDA has established Daily Values, and do 
not consider other nutrients that may be 
important to your health or take into account 
your individual needs. Consequently, Nutrition 
Data's higher-rated foods may not necessarily 
be healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP OF FROZEN CRANBERRIES.�
�O����1 MEDIUM CUCUMBER, PEELED AND SLICED.�
�O����2 STALK OF CELERY.�
�O����A HANDFUL OF PARSLEY.�
�O����A SQUEEZE OF LIME.�

Cranberry
Love

PREPARATION

Add your frozen cranberry to the blender.
Peel and cut in slices your cucumber and add to your blender mix.
Cut in pieces your stalks of celery, and add to blender.
Add to the blender the squeeze of lemon.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and add some parsley leaves for decoration.
Ready to drink!



EXOTIC PARADISE

     SERVING SIZE: ENTIRE RECIPE (419 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1/2 CUP PINEAPPLE.
�O����1/2 CUP KIWI.
�O����1/2 CUP OJ.
�O����1/2 CUP WATER OR ICE.

Exotic
Paradise

PREPARATION

Add all ingredients to the blender, and blend until a desire smoothie 
consistency.
Serve in a glass, and ready to drink!



EXOTIC PARADISE

     SERVING SIZE: ENTIRE RECIPE (419 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP OF FROZEN RASPBERRIES.�
�O����1/2 CUP FROZEN MANGO.�
�O����1/2 CUP OF PINEAPPLE.�
�O����1 CUP OF ALMOND MILK.

Wake up
Call

PREPARATION

Add the frozen raspberries, mango, and Pineapple to the blender.
Add a cup of almond milk to your mix, and blend until smooth and 
have a desire smoothie texture!
Serve in a glass, and Ready to drink!



WAKE UP CALL

     SERVING SIZE: ENTIRE RECIPE (419 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP OF SLICED AND PEEL CUCUMBER.�
�O����1 CUP OF FROZEN PINEAPPLE.�
�O����1 CUP OF SLICED CELERY.�
�O����1 SQUEEZED LEMON.�
�O����HALF SQUEEZED LIME.�
�O����GINGER, ADD TO TASTE

Cucumber
Fest

PREPARATION

Peel and cut cucumber; when ready, add to blender.
Cut into slices the celery, and add to mix.
Add to blender squeeze of lemon and lime. Add to taste a ginger touch.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and Ready to drink!



CUCUMBER FEST

     SERVING SIZE: ENTIRE RECIPE (930 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1/2 CUP FROZEN STRAWBERRIES.
�O����1 SMALL BANANA (LESS THAN 6 INCHES).
�O����4 OZ PLAIN 2% YOGURT.
�O����1 TBSP PEANUT BUTTER.
�O����1 CUP UNSWEETENED ALMOND MILK.
�O����1 TSP VANILLA EXTRACT.

Strawberry-Banana
Deliciousness

PREPARATION

Add to a blender the frozen strawberries and sliced bananas.
Add to your mix the greek yogurt, a spoon of peanut butter, a cup of 
almond milk (or your milk of choice), and don't forget to add a teaspoon 
of vanilla extract.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and Ready to drink!



STRAWBERRY-BANANA
DELICIOUSNESS

     SERVING SIZE: ENTIRE RECIPE (564 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 MEDIUM FROZEN BANANA.
�O����1/4 HASS AVOCADO.
�O����1 LARGE HANDFUL SPINACH.
�O����2-3 DATES.
�O����1 CUP UNSWEETENED ALMOND MILK.
�O����SQUEEZE OF LIME.

Greens
Fever

PREPARATION

Add to the blender the frozen bananas, avocado, cauliflower, and a 
handful of spinach.
Remove from your dates the seed if needed, and add them to your mix.
Add the cup of milk, and blend until smooth and have a desire 
smoothie texture!
Serve smoothie in a glass, and Ready to drink!

Note: We have combined high oxalate foods (spinach and oranges) with high calcium foods
(almond milk, yogurt, calcium-fortified orange juice) to reduce harmful effects of oxalates or
reduce the absorption of oxalates.



GREENS FOREVER

     SERVING SIZE: ENTIRE RECIPE (449 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����2-4 OZ. APPLE SAUCE CUPS, FROZEN (NO SUGAR ADDED).�
�O����1 CUP OF ALMOND MILK.�
�O����2 TABLESPOONS OF ROLLED OATS.�
�O����2 TABLESPOONS OF ALMOND BUTTER OR PEANUT BUTTER.�
�O����1/4 TEASPOON GROUND CINNAMON.

Apple
Lovers

PREPARATION

Add to the blender the frozen apple sauce, oats, peanut butter or almond 
butter, and a cinnamon teaspoon.
Add to the mix the cup of almond milk, blend until smooth, and have a 
desire smoothie texture!
Serve smoothie in a glass, and Ready to drink!



APPLE LOVERS

     SERVING SIZE: ENTIRE RECIPE (482 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 MEDIUM FROZEN BANANA (7-8 INCHES).
�O����3 TBSP CREAMY ALL NATURAL PEANUT BUTTER.
�O����1 TBSP UNSWEETENED COCOA POWDER.
�O����1 CUP ALMOND MILK.�
�O����ADD 1 TEASPOON�STEVIA IF MORE SWEETNESS DESIRED.

The
Dreamer

PREPARATION

Add to the blender the frozen bananas, the almond milk, your 
peanut butter of use, the cocoa butter, and the spinach cup.
Add to the mix the cup of almond milk and the tablespoon of stevia 
if desired.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and Ready to drink!

Note: We have combined high oxalate foods (spinach and oranges) with high calcium foods
(almond milk, yogurt, calcium-fortified orange juice) to reduce harmful effects of oxalates or
reduce the absorption of oxalates.



THE DREAMER

     SERVING SIZE: ENTIRE RECIPE (426 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP STRAWBERRIES
�O����1/2 CUP RASPBERRIES
�O����1/2 CUP BLACKBERRIES
�O����1 CUP ALMOND MILK
�O����HANDFUL BABY SPINACH

Triple
Berry

PREPARATION

Add to the blender the strawberries, raspberries, blackberries, and a handful of 
baby spinach.
Add to the mix the 2 cups of coconut milk or almond milk.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and garnish with some extra fresh sliced strawberries.
Ready to drink!

Note: We have combined high oxalate foods (spinach and oranges) with high calcium foods
(almond milk, yogurt, calcium-fortified orange juice) to reduce harmful effects of oxalates or
reduce the absorption of oxalates.



TRIPLE BERRY

     SERVING SIZE: ENTIRE RECIPE (613 gr.)

Percent Daily Values (%DV) are for adults or 
children aged 4 or older, and are based on a 
2,000 calorie reference diet. 
Your daily values may be higher or lower based 
on your individual needs.

Nutrition Data's Opinion, Completeness Score’, 
Fullness Factor’, Rating, Estimated Glycemic 
Load (eGL), and Better Choices Substitutions’ 
are editorial opinions of NutritionData.com, given 
without warranty, and are not intended to replace 
the advice of a nutritionist or health-care 
professional. Nutrition Data's opinions and 
ratings are based on weighted averages of the 
nutrient densities of those nutrients for which 
the FDA has established Daily Values, and do not 
consider other nutrients that may be important 
to your health or take into account your 
individual needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All foods, 
regardless of their rating, have the potential to 
play an important role in your diet.

The Amino Acid Score has not been corrected for 
digestibility, which could reduce its value.

Source: Nutrient data for this listing was provided by Custom. 

Each "~" indicates a missing or incomplete value.



�O����1/2 CUP STRAWBERRIES.
�O����1/2 CUP PINEAPPLE.
�O����1 SMALL MANDARIN ORANGE.
�O����1 CUP ALMOND MILK.
�O����HANDFUL�SPINACH.

Aruba
Breeze

PREPARATION

Add to the blender the frozen strawberries and Pineapple.
Peel orange and cut in half. Add orange to the blender.
Add almond milk and a handful of spinach to your mix.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and Ready to drink!

Note: We have combined high oxalate foods (spinach and oranges) with high calcium foods
(almond milk, yogurt, calcium-fortified orange juice) to reduce harmful effects of oxalates or
reduce the absorption of oxalates.



ARUBA BREEZE

     SERVING SIZE: ENTIRE RECIPE (524 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP OF FROZEN STRAWBERRIES
�O����1/2 CUP OF FROZEN PEACHES
�O����1 CUP OF PLAIN YOGURT
�O����1/2 CUP OF COCONUT WATER.�
�O����1 FRESH STRAWBERRY FOR GARNISH.

Day
Dreaming

PREPARATION

Add the frozen strawberries and peaches to the blender.
Add to your mix 1 cup of plain yogurt and 1/2 cup of coconut water.
Blend until smooth and have a desire smoothie texture!
Serve smoothie in a glass, and garnish with some extra fresh
sliced strawberries.
Ready to drink!



DAY DREAMING

     SERVING SIZE: ENTIRE RECIPE (826 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com



�O����1 CUP OF FROZEN BANANA.�
�O����1 CUP OF FROZEN BLUEBERRIES.�
�O����1 SPOON OF COOKED QUINOA.�
�O����1/2 CUP OF ORANGE JUICE.�

Quinoa
Bound

PREPARATION

Add the frozen bananas and blueberries to the blender with the 
spoon of cooked quinoa.
Add to the mix 1/2 cup of orange juice, and blend until smooth 
and have a desire smoothie texture!
Serve smoothie in a glass, and garnish if desire with some
fresh blueberries!
Ready to drink!



QUINOA BOUND

     SERVING SIZE: ENTIRE RECIPE (426 gr.)

Nutrition Data's Opinion, Completeness
Score’, Fullness Factor’, Rating, Estimated 
Glycemic Load (eGL), and Better Choices 
Substitutions’ are editorial opinions of 
NutritionData.com, given without warranty,
and are not intended to replace the advice of
a nutritionist or health-care professional.

Nutrition Data's opinions and ratings are based 
on weighted averages of the nutrient densities 
of those nutrients for which the FDA has 
established Daily Values, and do not consider 
other nutrients that may be important to your 
health or take into account your individual 
needs. Consequently, Nutrition Data's 
higher-rated foods may not necessarily be 
healthier for you than lower-rated ones. All 
foods, regardless of their rating, have the 
potential to play an important role in your diet.

The Amino Acid Score has not been corrected 
for digestibility, which could reduce its value.

Source: Nutrientdata.self.com




