14 oz ribeye steak nutrition

14 oz ribeye steak nutrition is an important topic for those interested in understanding
the dietary value of this popular cut of beef. Ribeye steak is renowned for its rich flavor,
tenderness, and marbling, which contribute to its nutritional profile. A 14 oz portion
provides a substantial amount of protein, essential vitamins, and minerals, but also
contains significant fat content. This article examines the detailed nutrition facts of a 14 oz
ribeye steak, exploring macronutrients, micronutrients, and health implications.
Additionally, it addresses how this steak fits into various diets and offers tips for healthier
consumption. The following sections provide comprehensive insights into the nutritional
benefits and considerations associated with a 14 oz ribeye steak.

e Nutrition Facts of a 14 oz Ribeye Steak

e Macronutrient Breakdown

e Vitamins and Minerals in Ribeye Steak

e Health Implications of Consuming Ribeye Steak
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e Tips for Healthier Consumption

Nutrition Facts of a 14 oz Ribeye Steak

A 14 oz ribeye steak typically weighs approximately 396 grams and is one of the more
calorie-dense cuts of beef due to its marbling and fat content. It is important to consider
both cooked and raw weights when evaluating nutrition facts, as cooking can reduce
weight and slightly alter nutrient concentrations. The ribeye is prized for its balance of fat
and protein, making it a substantial source of energy and essential nutrients.
Understanding the nutritional composition helps in making informed dietary choices.

Caloric Content

The total calories in a 14 oz ribeye steak can range between 900 to 1,200 calories
depending on the fat content and cooking method. Most of these calories come from fat
and protein. Ribeye steak’s high fat content significantly contributes to its calorie density
compared to leaner cuts of beef. This makes it important to monitor portion sizes to
maintain balanced caloric intake.



Fat Content

Fat is the most abundant macronutrient in ribeye steak, contributing both to flavor and
texture. A 14 oz ribeye can contain approximately 70 to 90 grams of fat, including
saturated and unsaturated fats. The presence of monounsaturated fats, such as oleic acid,
is beneficial for heart health when consumed in moderation. However, saturated fat intake
should be considered carefully within the context of overall diet.

Protein Content

Protein is another major component, with a 14 oz ribeye steak providing roughly 90 to 100
grams of high-quality protein. This protein is complete, containing all essential amino
acids necessary for muscle repair, immune function, and overall health. The protein
density makes ribeye steak a favored choice among athletes and those seeking to increase
dietary protein.

Macronutrient Breakdown

Analyzing the macronutrient profile of a 14 oz ribeye steak reveals its contributions to
daily dietary requirements. Macronutrients include protein, fat, and a negligible amount of
carbohydrates. Understanding this breakdown aids in meal planning and nutritional
balance.

Protein

With nearly 100 grams of protein per 14 oz serving, ribeye steak is an excellent source for
meeting daily protein needs. Protein supports tissue repair, hormone synthesis, and
enzyme production. It also contributes to satiety, making ribeye a filling meal option.

Fats

The fat content in ribeye steak is diverse, comprising saturated fats, monounsaturated
fats, and smaller amounts of polyunsaturated fats. Approximately 30% to 40% of the
calories derive from fat. The monounsaturated fats, particularly oleic acid, may have a
positive effect on cholesterol levels when consumed in balanced amounts.

Carbohydrates

Ribeye steak contains virtually no carbohydrates, making it suitable for low-carb and
ketogenic diets. The absence of carbs shifts the macronutrient focus toward protein and
fat intake.



Vitamins and Minerals in Ribeye Steak

Beyond macronutrients, a 14 oz ribeye steak is a rich source of essential vitamins and
minerals vital for numerous physiological functions. These micronutrients enhance the
nutritional value of the steak and contribute to overall health maintenance.

Iron

Ribeye steak is an excellent source of heme iron, which is more readily absorbed by the

body compared to plant-based iron. A 14 oz portion can provide close to 25% or more of
the recommended daily intake of iron, supporting red blood cell production and oxygen

transport.

Zinc

Zinc is abundant in ribeye steak, aiding immune function, wound healing, and DNA
synthesis. A single serving supplies a significant portion of the daily zinc requirement.

B Vitamins

Ribeye steak contains several B vitamins including B12, niacin (B3), riboflavin (B2), and
B6. Vitamin B12 is particularly noteworthy as it is essential for nerve function and the
formation of red blood cells, and is primarily found in animal products.

Other Minerals

Additional minerals such as phosphorus, selenium, and magnesium are present in ribeye
steak. These contribute to bone health, antioxidant defense, and metabolic processes.

Health Implications of Consuming Ribeye Steak

Understanding the health implications of including a 14 oz ribeye steak in the diet is
critical, given its rich nutrient profile and fat content. Balancing benefits with potential
risks enables informed dietary decisions.

Benefits

The ribeye steak offers numerous health benefits due to its high protein content and
micronutrient density. It supports muscle growth, provides essential iron to prevent
anemia, and supplies B vitamins needed for energy metabolism. Additionally, the
monounsaturated fats may contribute to cardiovascular health when consumed in
moderation.



Considerations

Despite its benefits, the high saturated fat and cholesterol content of ribeye steak may
pose risks if consumed excessively. Elevated saturated fat intake has been linked to
increased LDL cholesterol, which can contribute to heart disease. Portion control and
moderation are recommended to mitigate these risks.

Cooking Methods and Health

The method of cooking ribeye steak affects its healthfulness. Grilling, broiling, or pan-
searing without excessive added fats is preferable. Avoiding charring or overcooking
reduces the formation of potentially harmful compounds such as heterocyclic amines
(HCAs).

Ribeye Steak in Different Diets

The inclusion of a 14 oz ribeye steak varies across dietary patterns based on individual
nutritional goals, preferences, and restrictions. Its macronutrient profile allows flexibility
but also requires consideration within specific diets.

Keto and Low-Carb Diets

Ribeye steak is ideal for ketogenic and low-carbohydrate diets due to its minimal
carbohydrate content and high fat and protein levels. It helps maintain ketosis and
provides satiation.

Paleo Diet

As a whole, unprocessed animal protein, ribeye steak aligns well with paleo dietary
principles, offering nutrient-dense fuel without added preservatives or processed
ingredients.

Balanced Diets

Within a balanced diet, ribeye steak can serve as an occasional protein source. Balancing
it with vegetables, whole grains, and healthy fats is essential for overall nutritional
adequacy.

Heart-Healthy Diets

Heart-healthy diets may limit ribeye consumption due to its saturated fat content.
Choosing leaner cuts or moderating portion sizes helps align with cardiovascular
guidelines.



Tips for Healthier Consumption

To optimize the health benefits of a 14 oz ribeye steak while minimizing potential risks,
several strategies can be employed. These tips enhance the nutritional profile and
promote safer eating habits.

1. Choose Quality Meat: Select grass-fed or organic ribeye steaks which may have a
better fatty acid profile and fewer additives.

2. Mind Portion Size: Consider sharing or consuming smaller portions to control
calorie and saturated fat intake.

3. Use Healthy Cooking Methods: Opt for grilling, broiling, or pan-searing with
minimal added fats.

4. Pair with Vegetables: Accompany steak with fiber-rich vegetables to improve
digestion and nutrient balance.

5. Avoid Overcooking: Cook steak to appropriate doneness to prevent harmful
compound formation.

6. Limit Frequency: Incorporate ribeye steak in moderation within a varied protein
intake schedule.

Frequently Asked Questions

How many calories are in a 14 oz ribeye steak?

A 14 oz ribeye steak contains approximately 950 to 1,100 calories, depending on the cut's
fat content and preparation method.

What is the protein content of a 14 oz ribeye steak?

A 14 oz ribeye steak provides about 90 to 100 grams of protein, making it a rich source of
high-quality protein.

How much fat is in a 14 oz ribeye steak?

A 14 oz ribeye steak typically contains around 70 to 80 grams of fat, including saturated
and unsaturated fats.

Does a 14 oz ribeye steak contain carbohydrates?

No, ribeye steak contains negligible to zero carbohydrates, as it is a pure meat product.



Is a 14 oz ribeye steak a good source of vitamins and
minerals?

Yes, ribeye steak is rich in essential nutrients such as iron, zinc, vitamin B12, and niacin.

How does cooking method affect the nutrition of a 14 oz
ribeye steak?

Cooking methods like grilling or broiling may reduce fat content slightly due to drippings,
while frying can add extra fat and calories.

Can a 14 oz ribeye steak fit into a balanced diet?

Yes, when consumed in moderation and balanced with vegetables and whole grains, a 14
oz ribeye steak can be part of a healthy diet, but attention should be paid to saturated fat
intake.

Additional Resources

1. The Nutritional Breakdown of a 14 oz Ribeye Steak

This book offers a detailed analysis of the macronutrients and micronutrients found in a 14
oz ribeye steak. It explains how the steak contributes to daily protein, fat, and calorie
intake, and discusses its role in a balanced diet. Readers will gain insight into vitamins
and minerals like iron and B vitamins present in ribeye.

2. Steak and Health: Understanding Ribeye Nutrition

Focusing on the health implications of consuming ribeye steaks, this book explores both
the benefits and potential risks. It covers cholesterol levels, saturated fats, and how ribeye
fits into various dietary plans. The author also provides tips on portion control and pairing
steak with healthy sides.

3. Protein Power: The 14 oz Ribeye Steak Advantage

Highlighting the protein content of ribeye steaks, this book emphasizes their importance
for muscle growth and repair. It explains the amino acid profile and compares ribeye to
other protein sources. Athletes and fitness enthusiasts will find practical advice on
incorporating ribeye into their nutrition.

4. Calories and Fat in Ribeye: What You Need to Know

This book dives into the calorie density and fat composition of a 14 oz ribeye steak.
Readers learn about the types of fats present, including saturated and unsaturated fats,
and their impact on cardiovascular health. The book also suggests cooking methods to
reduce unhealthy fat intake.

5. Micronutrients in Ribeye Steak: Iron, Zinc, and Beyond

Explore the essential vitamins and minerals packed in a 14 oz ribeye steak in this
comprehensive guide. It discusses how ribeye contributes to iron levels, supports immune
function, and aids in energy metabolism. The book also compares ribeye’s nutrient profile
with other red meats.



6. Ribeye Steak Nutrition for Weight Management

This book examines how a 14 oz ribeye steak can fit into weight loss or maintenance plans.
It addresses portion sizes, calorie counting, and balancing steak consumption with other
food groups. Readers will find meal planning strategies that include ribeye without
compromising nutritional goals.

7. From Farm to Table: The Nutritional Journey of Ribeye Steak

Tracing the path of ribeye steak from cattle feed to your plate, this book highlights how
farming practices influence nutritional content. It covers grass-fed versus grain-fed
differences and their impact on fat quality and vitamin content. The book provides insights
for consumers seeking nutrient-rich ribeye options.

8. Cooking and Nutrition: Maximizing the Benefits of a 14 oz Ribeye Steak

Discover how cooking methods affect the nutritional value of ribeye steak in this practical
guide. It explains techniques that preserve nutrients while minimizing harmful
compounds. The book also includes recipes designed to enhance the flavor and
healthfulness of ribeye dishes.

9. The Role of Ribeye Steak in a Balanced Diet

This book places the 14 oz ribeye steak within the broader context of nutritional balance
and dietary guidelines. It discusses how ribeye can complement vegetables, grains, and
other proteins to form a wholesome meal. Readers will learn about moderation, variety,
and the cultural significance of steak eating.
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14 oz ribeye steak nutrition: The NutriBase Guide to Fast-Food Nutrition 2nd ed.
NutriBase, 2001-11-12 This handy pocket reference fits nicely into a briefcase or purse and will help
anyone make smart choices while eating on the run. Includes more than sixty-five chains in
alphabetical order.

14 oz ribeye steak nutrition: The NutriBase Nutrition Facts Desk Reference , 2001 From
abalone to zucchini, this easy-to-use reference provides information that helps monitor the
nutritional intake of thousands of food products.

14 oz ribeye steak nutrition: The Abs Diet Ultimate Nutrition Handbook David Zinczenko,
2009-12-22 Furnishes the latest information on smart nutritional and exercise choices to help
readers lose weight, stay fit, and maintain a healthy lifestyle, furnishing restaurant tips, quick and
easy recipes, and an overview of the one hundred best foods.

14 oz ribeye steak nutrition: Carnivore Cure: Meat-Based Nutrition and the Ultimate
Elimination Diet to Attain Optimal Health Judy Cho, 2020-12-02 Carnivore Cure is the first
elimination protocol to explain how to adopt a meat-based diet to bring about healing. Get back to
optimal health by finding the perfect foods to fuel your individual body. Most elimination diets work
to an extent but fail to consider all the individual, physical symptoms, and food sensitivities. Most
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elimination diets remove processed foods and additives but fail to remove plant-based toxins that
can contribute to disease. Until now. Introducing, Carnivore Cure. You start with meats that have
the least number of allergens and sensitivities. Once you reach a baseline of health, then you can
incorporate other meats that may have previously caused a sensitivity. As you heal the gut, if you
choose to, you can slowly add back plant-based foods. Carnivore Cure will allow you to figure out
what plant-based foods can work for your body in the long term. The Carnivore Cure will support
you to find your happy medium by focusing on meat-based diet while incorporating the safest plants
with most food intolerances considered. This book provides you a step by step protocol to optimal
health while also providing you extensive nutritional information and support for a meat-based diet,
including debunking nutrition misinformation and providing lifestyle support through the lens of
holistic health. YOU CAN HEAL. Because the right food is medicine. Eliminate the wrong foods and
eat the right foods for you, and you alone. Take your life back with the Carnivore Cure.

14 oz ribeye steak nutrition: The Supermarket Nutrition Counter Annette B. Natow,
Jo-Ann Heslin, 1997 Offering readers essential, up-to-date information on name brand and generic
foods. This handy reference takes the uncertainty out of choosing the best buys while giving all the
facts readers need to ensure their families eat balanced meals and healthful snacks.

14 oz ribeye steak nutrition: The Stop & Go Fast Food Nutrition Guide Steven G. Aldana,
2007 The Stop & Go Fast Food Nutrition Guide shows you how to navigate the fast food maze and
choose foods that are actually good for you. The guide uses the colors of the stop light (red, yellow,
and green) to help individuals choose foods that lead toward or away from good health. The Stop &
Go Fast Food Nutrition Guide is the only guide that shows you how to navigate the fast food maze
and identify fast foods that are actually good for you. With the help of a nationally recognized panel
of nutrition experts, Dr. Aldana has color coded almost 3,500 fast foods from 68 different
restaurants. Now you can sort though the fast food maze and select the healthy foods and avoid the
unhealthy ones. Keep the guide in your glove box for easy access.

14 oz ribeye steak nutrition: Advanced Nutrition and Human Metabolism Sara M. Hunt,
James L. Groff, 1990 Abstract: This textbook in advanced nutrition was produced primarily for
students with a strong background in the sciences. The book is intended for dietetics and nutrition
science students and attempts to bring together various cellular activities and make them
meaningful at the tissue, organ/or system level. Topics include: cells and their nourishment,
energy-producing nutrients, regulatory nutrients, homeostatic maintenance, and interpreting
nutrition information. Various educational tools are included to enhance the value of the textbook for
students.

14 oz ribeye steak nutrition: Change Your Diet, Change Your Mind Dr. Georgia Ede,
2024-01-30 Combine the surprising truth about brain food with the cutting-edge science of brain
metabolism to achieve extraordinary improvements to your emotional, cognitive, and physical
health. Are you struggling with attention problems, mood swings, food obsession, or depression?
Whatever the issue, you have far more control over your thoughts, feelings, and behavior than you
realize. Although medications may bring some relief, in Change Your Diet, Change Your Mind, Dr.
Georgia Ede reveals that the most powerful way to change brain chemistry is with food, because
that’s where brain chemicals come from in the first place. In this provocative, illuminating guide, Dr.
Ede explains why nearly everything we think we know about brain-healthy diets is wrong. We've
been told the way to protect our brains is with superfoods, supplements, and plant-based diets rich
in whole grains and legumes, but the science tells a different story: not only do these strategies
often fail, but some can even work against us. The truth about brain food is that meat is not
dangerous, vegan diets are not healthier, and antioxidants are not the answer. Change Your Diet,
Change Your Mind will empower you to: understand how unscientific research methods drive fickle
nutrition headlines and illogical dietary guidelines weigh the risks and benefits of your favorite foods
so you can make your own informed choices about what to eat evaluate yourself for signs of insulin
resistance—the silent metabolic disease that robs your brain of the energy it needs to thrive improve
your mental health with a choice of moderate-carbohydrate and ketogenic diets that you can



personalize to your food preferences and health goals Drawing on a wide range of scientific
disciplines including biochemistry, neuroscience, and botany, Dr. Ede will ignite your curiosity about
the fascinating world of food and its role in nourishing, protecting, and energizing your brain.

14 oz ribeye steak nutrition: Better Homes and Gardens Annual Recipes 2001 Better Homes
and Gardens Editors, 2001 Help, photos, tips and how-to techniques to make you the best cook
possible. Also each chapter is a special feature of the month, starting with January's winter-warming
Casserole Classics and ending with December's magical Classic Candies.

14 oz ribeye steak nutrition: Better Homes and Gardens , 2001

14 oz ribeye steak nutrition: Dr. Sean O’'Mara Diet Nina Brecht, Unlock the Hidden Key to
Burning Belly Fat, Boosting Energy, and Living Younger—Starting Today! Have you ever wondered
why, despite dieting and exercising, your belly fat just won’t budge? Or why traditional advice—keto,
vegan, intermittent fasting—seems to confuse more than it helps? The truth is, stubborn belly fat
isn’t just a cosmetic concern—it’s a silent predictor of aging, chronic disease, and declining
performance. In Dr. Sean O’Mara Diet, you'll discover a science-backed, practical roadmap that goes
beyond calorie counting and fad diets. Dr. O’'Mara reveals: [[Why visceral fat matters more than
subcutaneous fat and how it secretly sabotages your health. [[The foods and strategies that actually
target belly fat, including his unique carnivore and fermented food approach. [[Meal timing,
exercise, and lifestyle hacks that reset your metabolism without extreme deprivation. [JDaily routines
that improve energy, performance, and longevity, all tailored for busy adults over 35. With 40
easy-to-follow recipes, a 28-day meal plan, and real-life success stories, this book equips you to
break the cycle of failed diets, regain control over your body, and finally achieve results that last.
Whether your goal is to look younger, reclaim your health, or outsmart age-related decline, the Dr.
Sean O’Mara Diet gives you the tools, insights, and confidence to transform your life—without
gimmicks or guesswork. It’s time to shrink your waist, energize your body, and live a longer,
healthier, unstoppable life. Don’t wait another day—your transformation starts here!

14 oz ribeye steak nutrition: Annual Recipes 2002 Better Homes and Gardens, 2002

14 oz ribeye steak nutrition: Food for Health Audrey H. Ensminger, 1986 From the reviews of
the first edition

14 oz ribeye steak nutrition: Mergent Industrial Manual , 2001

Related to 14 oz ribeye steak nutrition

001300140000000000000000? - 00 000000000001 3014 000000000000D0000EOD0EDONOOD000D0000C00O
0Shader(000000013014000000000000CC0

0202500000AMDO000000 - 00 2025000intel[01 30014000000000000000ultra 200SO00000CCOC0C0CC PSO
00000000000 0000C00002025000cpu0000 0000

000000 MateBook GT 14 J00000 - 00 0OMateBook GT 14000000000000000 DOOPCOOO000000000000
Hoodoodobodbbdoodtobdoooo

0000 ThinkBook 14+ 20250000 7 250H 00000 0000 ThinkBook 14+ 202500000 7 250H 00000
000000000 ITOO 1 0 1 0000000000CC000000 ThinkBook 14+ 2025 00000

00000000146 00KFIIIOOOOOOOOOOOOOO  0OCO00O014600KFOOOONO0OOOOCOOOOOOOOOOOOCOO0O000OOO
000000000000 iPhone 14/14 Plus [] iPhone SE3 [J[] [[] iPhone 14 [] iPhone 14 Plus 000000000
iPhone 15 00000 O0000O00COOOOCOO00COO0ODO00OOO00CO000CO000O
000CPUON020250000000000000000000 00000R7-8745H 16G 512G 000 OO0COOO02800000000000
0LCDOI00000000780M00000000000000000000000

00000000000DOCCO0000DOCOOO? - OO 100000000000o——000000xiaoxin Pro 140000000000 2000 OOOOO
00 000000CODOOD0——C00ooootoootboootboooon

001401300000000000 - 00 000000002022000iPhone 14000000000000000000C000IPhone 14{iPhone
1300000000iPhone 14[JiPhone 14[JiPhone 14 Pro [0

2025J0000CPUinn8nn 2025000000CPUINNINNOOCPUNNNNOOCPUNNNNOOODO00O0OO0OC0000000
0CPUND0000CO000DO0CPUONO

00130014000000000000000C? - 00 0o00D0000001 301 40000000D00DOOO0DOROODOODOOODOODUODO0O0G




0Shader(J000000013014000000000000000

02025[0000AMD000000 - 00 2025000intel 001 300140000000C0000000ultra 200SO000000000000 PSO
00000000000 000O000002025000cpud000 0000

000000 MateBook GT 14 00000 - 00 O0MateBook GT 14[00000000000000 D0OPCO0000000CCCC00O
HODOOOOoDOOUOobOOdoooOodo

0000 ThinkBook 14+ 20250000 7 250H 000000 0000 ThinkBook 14+ 202500000 7 250H 000000
000000000 ITOO 1 0 1 00000000000C000000 ThinkBook 14+ 2025 00000
0000000014600KFI0I00000000000000 O00000O0O14600KFOOO0O0OOOOOOOOOOOOOOOOOOOOOOOOO0OOO
000000000000 iPhone 14/14 Plus [ iPhone SE3 [J[] [J]] iPhone 14 [] iPhone 14 Plus 000000000
iPhone 15 (00000 O000COO0O0OOOOCOOOOOOCOOCOOCO00OOOCOOCO000
000CPUON02025000000000000000000 0000CR7-8745H 16G 512G 00 O0OOOOO02800000000000
0LCDO0O00O0000780MON000000DOC0OOD00000C0O00O

O000000000OCOO000OOOO0O0O? - 00 1000000000000——000000xiaoxin Pro 140000000000 2000 0O0OO
00 DO0o0000OODOO——-—000000ootootbootoon0

001401300000000000 - 00 - 000000002022000iPhone 140000000CCC000000000C0IPhone 14[JiPhone
130000000iPhone 14[JiPhone 14[JiPhone 14 Pro [J[]

2025[00000CcPuOiin8nn 2025000000CPUNNN0NnNOCPUIINNDOCPUIINNDOD00DONOODO000000000
OCPUIND000O00OOO00OCPUNOD

001300140000000000000000? - 00 Co0o0o00o0o1 3014 f00n0oo0bOboOoOoOooOObOb0OOOEOOOOE00D0O
OShader(J0000001 3014000000000000000

0202500000AMDO000000 - 00 2025000intel 01 3001400000000000000Cultra 200SO00000CCOC0CO0C PSO
00000000000 0000CO0002025000cpud00n 0ooo

000000 MateBook GT 14 00000 - 00 0OMateBook GT 14[00000000000000 000PCOOOOOOOOOOCCCCO
Hobtobbtbbbtobobobobotota

0000 ThinkBook 14+ 20250000 7 250H 000000 0000 ThinkBook 14+ 2025000000 7 250H 000000
000000000 ITO0 1 0 1 000000000000000000 ThinkBook 14+ 2025 00000
0000000014600KFI0I00000000000000 O000000014600KFOIO0O0O0OOOOOODOOODOOODOOODOOOO0OOO
000000000000 iPhone 14/14 Plus [] iPhone SE3 [J[] [J[] iPhone 14 [] iPhone 14 Plus 000000000
iPhone 15 (00000 0000000OOOOOOOOCCCCOOOOOOOOOOOO00000O0000O
000CPUON02025000000000000000000 00000R7-8745H 16G 512G 00 00OCOO002800000000000
OLCDO0O0O00000780MON0000000OCOON00O0OCOOOO

00000000000CO000000000000? - 00 1000000000000——000000xiaoxin Pro 140000000000 2000 0O00O
00 DOOCOOOOOODOO——-—000oobootooioooooona0

001401300000000000 - 00 000000002022000iPhone 14000000000000000000NNiPhone 14[iPhone
13[0000000iPhone 14[JiPhone 14[JiPhone 14 Pro [J[]

2025[J0000CPU0008O0 2025000000CPUIINNNDDECPUNDODDCPUNNNDNNNDODODCOON00DOCOOOD
OCPUNNINDONODN0DOOOOCPUOn

0013001400000000000C0O000? - 00 DO0000DOCOO 3sO140000obobidoooboibOoooooobOOnooootOOon0n
OShader(00000013014000000000000CC0

(02025J000AMD000000 - 00 2025000intel00130014000000000000000ultra 200SO000000000000 PSO
00000000000 D000000002025000cpud000 0000

000000 MateBook GT 14 (00000 - 00 00MateBook GT 14[00000000000000 000PCOOOO0OOOOOCCCCO
HOO0O0O0O0OOOOOOO0OOO0000

0000 ThinkBook 14+ 20250000 7 250H [J0J0000 0000 ThinkBook 14+ 202500000 7 250H 000000
000000000 ITO0 1 0 1 000000000000000000 ThinkBook 14+ 2025 00000
0000000014600KFINOOOOOOOOOOCOOOO  DOCOODOO14600KFOIO000OOCCOOOOOODOCOODOOOOCOOOOODODE
000000000000 iPhone 14/14 Plus [] iPhone SE3 [[] [[] iPhone 14 [] iPhone 14 Plus 000000000
iPhone 15 00000 O0000OOOCOOOOCOOOOCOOOODO00OOO0OCOO00CO000O
000CPUO0202500000000000000000C  0OOOOR7-8745H 16G 512G 00 00000000280000000C000
JLCDOI00000000780MON00000N0000DO00DDO000000

00000000000DOCO0000DOC00O0? - OO 1000000000000——000000xiaoxin Pro 140000000000 2000 OOOOO




00 DOOCOOO0OODOO——000oobootootoootooba

001401300000000000 - 00 000000002022000iPhone 140000000000000CCCOO000Phone 14[JiPhone
13[0000000iPhone 14[JiPhone 14[JiPhone 14 Pro [J[]

2025[J0000CPU000800 2025000000CPUIIINNODOECPULNDODDCPUNNNDNINDODOCCOON00DOCOO0D
OCPUNIINDONODN0OOOOOCPUOn

001300140000000000000000? - 00 Do00000000O1 3014 0000000obb00oboO0boODObDONoobO0oob00o00O
OShader([00000013014000000000000CC0

(02025J000AMD000000 - 00 2025000intel 00130014 000000000000000ultra 200SO000000000000 PSO
00000000000 0000000002025000cpuJ000 0000

000000 MateBook GT 14 J00000 - 00 00MateBook GT 14000000000000000 OOOPCOOO0O0000000O0O0O
HOO0O0O0O0OOOOOOOOO0O0000

0000 ThinkBook 14+ 20250000 7 250H [J0J0000 0000 ThinkBook 14+ 2025000000 7 250H 000000
000000000 ITO0 1 0 1 000000000000000000 ThinkBook 14+ 2025 00000
0000000014600KFINONOOOOOOOOOOOOO  DOCOODOO14600KFOIO000OOCOOOOOODOCOODOOOOCOOOOODOCE
000000000000 iPhone 14/14 Plus [] iPhone SE3 [J[] [J[] iPhone 14 [] iPhone 14 Plus 000000000
iPhone 15 00000 O0000OOOCOOOOCOOOOCOOOODO00OOO0OCO000CO000O
000CPU00202500000000000000000C  0O0OOR7-8745H 16G 512G 00 000000002800000000C00
0LCDO000000000780M00000000000000000000000

00000000000DOCO0000D0C00O0? - OO 1000000000000——000000xiaoxin Pro 140000000000 2000 OOOOO
00 000000EODOOD0——C000ooobooootooobinan

001401300000000000 - 00 000000002022000iPhone 140000000000000CCCOO000Phone 14[JiPhone
13[0000000iPhone 14[JiPhone 14[JiPhone 14 Pro [J[]

2025J0000CPuinn8nn 20250010000CPUINNINNOOCPUNNNNOOCPUNNNNNOODO0NONDOOOD0000000
0CPUI0000OOCOOOOOOCPUOO

Back to Home: https://test. murphyjewelers.com



https://test.murphyjewelers.com

