HOW TO PREPARE
Mama Diaspora

Zobo mixed powder
INGREDIENTS
(Hibiscus flower, dongoyaro leaves & ginger)

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you ¢an thrive

1. Pour 1 liter of potable or treated water

in a cooking pot.

2. Add 2-3 table spoonful of Mama Diaspora Zobo

Mixed Powder, stir very well and bring to boil.
3. Allow to boil for about 15minutes.
4. Leave to cool and sieve into a clean container
5. Add any sweetener or flavour to taste.
6. Pour into bottles or container and refrigerate.

7. Serve hot or chilled..

Zobo mixed powder
Produced & Packed by:
2 14
] ﬁ-‘-
SV -NED INC

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos.

—

DIRECTION FOR USE
Shake well and drink, if cap is broken

do not consume . NAFDAC REG NO:

BATCH NO: 001
» PRODUCTION DATE: 08 - 04 - 21

BEST BEFORE DATE:08 - 04 - 22
Storage Condition: Keep Refrigerated

MMMMI L e FOR MORE INFORMATION/ENQUIRIESJCONTACT]

1908150952416 ( svned_inc Sv-Ned Inc.



HOW TO PREPARE
Mama Diaspora

Zobo mixed powder
INGREDIENTS
(Hibiscus flower, dongoyaro leaves & ginger)

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you ¢an thrive

1. Pour 1 liter of potable or treated water

in a cooking pot.

2. Add 2-3 table spoonful of Mama Diaspora Zobo

Mixed Powder, stir very well and bring to boil.
3. Allow to boil for about 15minutes.
4. Leave to cool and sieve into a clean container
5. Add any sweetener or flavour to taste.
6. Pour into bottles or container and refrigerate.
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HOW TO PREPARE
Mama Diaspora

Zobo mixed drink
INGREDIENTS
(Hibiscus flower, dongoyaro leaves & ginger)

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you ¢an thrive

1. Pour 1 liter of potable or treated water

in a cooking pot.

2. Add 2-3 table spoonful of Mama Diaspora Zobo

Mixed Powder, stir very well and bring to boil.
3. Allow to boil for about 15minutes.
4. Leave to cool and sieve into a clean container
5. Add any sweetener or flavour to taste.
6. Pour into bottles or container and refrigerate.

7. Serve hot or chilled..

Zobo mixed drink

Produced & Packed by:
] ﬁ-‘-
SV -NED INC

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos.
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Net Volume: 1litre

DIRECTION FOR USE
Shake well and drink, if cap is broken

do not consume . NAFDAC REG NO:

BATCH NO: 001
» PRODUCTION DATE: 08 - 04 - 21

BEST BEFORE DATE:08 - 04 - 22
Storage Condition: Keep Refrigerated

MMMMI L e FOR MORE INFORMATION/ENQUIRIESJCONTACT]

1908150952416 ( svned_inc Sv-Ned Inc.



HOW TO PREPARE
Mama Diaspora

Zobo mint powder for the famity

INGREDIENTS
(Hibiscus flower, Mint leaves & Ginger)

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you can thrive

1. Pour 1 liter of potable or treated water
in a cooking pot.

2. Add 2-3 table spoonful of Mama Diaspora Zobo
Mixed Powder, stir very well and bring to boil.
3. Allow to boil for about 15minutes.

4. Leave to cool and sieve into a clean container
5. Add any sweetener or flavour to taste.

6. Pour into bottles or container and refrigerate.

7. Serve hot or chilled..

Mama Diaspora

Zobo mint powder for the family

Produced & Packed by:

&

pY NI INK.

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos.

Net Weight: 100g

Ingredients:

HIBISCUSIFLOWERNMINTILERVES & GINGER

NAFDAG REG NO! T %’&
BATCH NO:001 /
PRODUCTION DATE: 08-04-21 W5
BEST BEFORE DATE:08 - 04 - 22

i il Storage Condition: Keep Refrigerated
I.N‘ MU IIMI C bl n Lol FOR MORE INFORMATION/ENQUIRIES [CONTACT,
WrE1062 !'l.'! 34 S0

108150952416 svned_inc  Sv-Ned Inc.



HOW TO PREPARE
Mama Diaspera

20bo mint powder for the family

INGREDIENTS
(Hibiscus flower, Mint leaves & Ginger)

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you can thrive

1. Pour 1 liter of potable or treated water
in a cooking pot.

2. Add 2-3 table spoonful of Mama Diaspora Zobo
Mixed Powder, stir very well and bring to boil.
3. Allow to boil for about 15minutes.

4. Leave to cool and sieve into a clean container
5. Add any sweetener or flavour to taste.

6. Pour into bottles or container and refrigerate.

7. Serve hot or chilled..

Mama Diaspora

Zobo mint powder for the famiy

Produced & Packed by:

&

pY NI INK.

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos.

Net Weight: 2509

Ingredients:

HIBISCUSIFLOWERNMINTILERVES & GINGER

NAFDAG REG NO! T %’&
BATCH NO:001 /
PRODUCTION DATE: 08-04-21 W5
BEST BEFORE DATE:08 - 04 - 22

i il Storage Condition: Keep Refrigerated
I.N‘ MU IIMI C bl n Lol FOR MORE INFORMATION/ENQUIRIES [CONTACT,
WrE1062 !'l.'! 34 S0

108150952416 svned_inc  Sv-Ned Inc.



Mama Diaspera

Zobo mint drink for the family

Produced & Packed by

o}
SYONER NI

SV NED Enterprise

Net Volume: 500ml

Ingredients:

HIBISCUS n'n’_fwsnmmtijems & GINGER

MAFDAL MEG WO
BATEH We: I
FROOUCTION O
BEST BEFORE

Starngs Canditlae: Krop

LEC L S FOR MORE INFORMATION, ENQUIRIES{CONTACTS

08150952418 svned_ing  Sv-Ned Inc.



Ingredients:
Catfish, Chilli pepper, ginger and salt

Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,
as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you can thrive

Method of Preparation
1. Cut Mama Diaspora spicy smoked seasoned catfish into
a small tray, put it in Microwave to heat.
2. Can be used for the preparation of soup, stew and food.

Dicspois

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA

Produced & Packed by: NAFDAC REG NO:
lﬂ BATCH NO: 001
i 4 PRODUCTION DATE: 08 - 04 - 21

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos. .

\ 0 1

Storage Condition:
Keep Refrigerated & Frozen
DISPOSE PROPERLY

BEST BEFORE DATE:08 - 04 - 22




Ingredients:
Catfish, Chilli pepper, ginger and salt

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA
Superfoods are nutritional powerhouses. Superfoods are
extremely high in micronutrients like vitamins, minerals,

as well as antioxidants, enzymes and health fats.

All of these nutrients are essential to your body so you can thrive

Method of Preparation
1. Cut Mama Diaspora spicy smoked seasoned catfish into
a small tray, put it in Microwave to heat.
2. Can be used for the preparation of soup, stew and food.

Dicspeis

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA

Produced & Packed by: NAFDAC REG NO:
lﬂ BATCH NO: 001
i 4 PRODUCTION DATE: 08 - 04 - 21

SV NED Enterprise

No 5 Mufutau Eletu crescent,
Osapa London Lekki, Lagos. .
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Storage Condition:
Keep Refrigerated & Frozen
DISPOSE PROPERLY

BEST BEFORE DATE:08 - 04 - 22




Ingredients:
Snail, Chilli pepper, ginger and salt

Method of Preparation
1. Cut Mama Diaspora spicy smoked seasoned snails into
a small tray, put it in Microwave to heat.
2. Can be used for the preparation of soup, stew and food.

Produced & Packedby: MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA

SV-NED I

SV NED énterprise

FOR MORE INFO/ENQUIRIES CONTACT

No 5 Mufutau Eletu crescent, © 08150952416 i svned_inc

Osapa London Lekki, Lagos. (107041676917 @ svned_inc

NAFDAC REG NO: ‘

BATCH NO: pD2 ) |

PRODUCTION DATE: 08-04 - 21

BEST BEFORE DATE: 08 - 04 - 22 0'"7e1062 " 403405

Storage Condition: Keep Refrigerated DISPOSE PROPERLY
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SPICY SEASONED SMOKED CHICKEN CHUNK

Ingredients:

Chicken, Chilli pepper, ginger and salt

Method of Preparation
1. Cut Mama Diaspora spicy smoked seasoned chicken into
a small tray, put it in Microwave to heat.
2. Can be used for the preparation of soup, stew and food.

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA _
&

L

Produced & Packed by:
:5 FOR MORE INFO/ENQUIRIES CONTACT
ED E . 08150952416 Ay svned_|
SV NED Enterprise © 4 svned_inc
No 5§ Mufutau Eletu crescent, 48 awniad fhe

Osapa London Lekki, Lagos.

NAFDAC REG NO:

BATCH NO: 001

PRODUCTION DATE: 08 - 04 - 21
BEST BEFORE DATE: 08 -04 - 22

Storage Condition: Keep Refrigerated DISPOSE PROPERLY




MMamoas @M@

SPICY SEASONED SMOKED CHICKEN

BOAY
Ingredients:

Chicken, Chilli pepper, ginger and salt

Method of Preparation
1. Cut Mama Diaspora spicy smoked seasoned chicken into
a small tray, put it in Microwave to heat.
2. Can be used for the preparation of soup, stew and food.

MAMA DIASPORA SUPERFOODS A TASTE OF AFRICA

Produced & Packed by: ‘1

SN NG

SV NED Enterprise

No § Mufutau Eletu crescent,
Osapa London Lekki, Lagos.

NAFDAC REG NO: DISPOSE PROPERLY

BATCH NO: 001
PRODUCTION DATE: 08 - 04 - 21 FOR MORE INFO/ENQUIRIES CONTACT

BEST BEFORE DATE: 08 -04 - 22 @ 08150952416 ﬁ svned_inc 0
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