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GRAS :Licorice and derivatives (ammoniated glycyrrhizin, glycyrrhiza). — FLAV, GRAS, < 0.05%

Baked goods — Flavor, Flavor enhancer, a surface active agent; < 0.1% — Alcoholic Beverages; <
0.15% — Nonalcoholic Beverages; < 1.1% Chewing Gum; < 16.0% ='Hard Candy; < 0.15% — Herbs &
Seasoning; < 0.15% — Plant Proteins; < 3.1% — Soft Candies; </0.5% — Vitamins & Minerals; < 0.1% —

All other food — 184.1408
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