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m Product Profile / Terms and Conditions
Name of Product |Otaru Chikuwa
JAN Code 4904706-600129 Materials PP
Package
Length(cm) y] idth(cm) Reight (cm) | Inner Capacity
Use by date Freezing 365 days le/Inner Capa s
150.0 105.0 10.0 105g
Inimum Units of Delive 24 x 4 boxes x1 sets Materials Cardboard box Volume 24.0
Within 2 weeks after placing an order on Packing Length(cm) 3¢ Width(cm)  XHeight (cm) Weight (kg)
Lead Time arrival at the first arrival in and outside be/Gross weig
Hokkaido 215.0 290.0 120.0 2.8kg
Frozen ~ )
Prices are
.18 °C or less valid before March 2022
Storage Condition ‘erence Pri
spanesemania|  Free price
varied by terms and conditig
Certifications
(Products/S ) JFS-B18000061-00
Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts ent Amoun

(Eg. X calories/100g)

America

energy

Product Characteristics

Use Scenes
(Usage *Recipes)

There are several types of "chikuwa" (ringed fish sausage) in Japan. This
product is one of the standard chikuwas. The recipe is ancient, going back about
900 years, and its simple flavor still makes it one of our most popular lineups
today. We call it "Otaru Chikuwa" because of its place of production, Otaru. The
product has a distinct chewy texture of chikuwa from olden days. The main

Hokkaido, renowned for plentiful fishery resources, is one of the biggest surimi
producers in Japan.

ingredient, surimi (minced fish meat), is made of walleye pollack from Hokkaido.

+As oden (Japanese hotchpotch) ingredients
*Stir-fry with vegetables
*As a noodle topping
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