FCP Format for Exhibition and Business Meeting

m Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Name of Product | Kazunoko Matsumaezuke 100g
JAN Code 4966197970471 Materials Bag: PE, PA Belt: Paper
Package
Size/ Length(cm) y/idth(cm) Keight (cm) | Iner Capacity
Use by date Freezing 365 days, 5 days after thawing Fo— ;
nnertapaclly o g 10.0 16.5 100g
Units of Delivery 100g x 24 x 3boxes Materials Cardboard box Volume 24pc
Packmg Length(cm) ~ y¢Width(em)  XHeight (cm) Weight (kg)
1 . ize/
Lead Time Within 1 week from orderin; steel’
¢ Gross weight| 99 () 35.0 10.0 3.2
Frozen ~ s e
valid before
Storage Condition Ref;nl::oe
Price in 500 yen
varie Japanese market
“ terms and conitons
(Pfoiirl‘:ﬁcat;(::m) Thara & Co., Ltd. Hoshimi Factory ISO9001
Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts o ::.loﬁes(;lllgog)
Herring roe 155kcal
Matsumaezuke (squid, soy sauce, sugar,
16.9g

reduced starch syrup,
Kelp, fermented rice seasoning, etc.) 2.2g
Fermented rice seasoning, white soy 195
sauce, sugar, salt, seafood extract 08
Sake spirits, seasonings (amino acids, 9.4
etc.), thickening polysaccharides =8
Sorbitol, acidulant, vitamin B1

Product Characteristics

Use Scenes
(Usage -Recipes)

We abundantly use rare Kazunoko from Hokkaido. The
herring fish sauce produced in-house enhances the sticky
kelp and squid flavors. The thick stickiness goes well with
rice.

Matsumaezuke is with plenty of kazunoko, so you can
enjoy it as it is when you eat.

It blends well with various foods as it is, without any
hassle, such as side dishes for white rice and snacks for
Sake.
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Allergen
(Specific Raw Materials)

4

Wheat , soybeans




