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B Product Profile / Terms and Conditions

FOOD

COMMUNICATION
PROJECT

Name of Product

Inaka-daki

Flavor enhancer (Amino acid)

JAN Code 4972802000228 Materials
Package - - -
Use by dat _ Sizeflnner | Lengthlom)x Width(em)x Height (em) | lner Capacty
se by aate Capacity | |
Minimum Units of]|
Material
Delivery 3 case aterials Volume
Packing
) iz6/Gross Length(cm) %  Widthem) »  Height (cm) Weight (kg)
Lead Time sl
5 days we 28.0 35.0 12.0 0.4
Normal Tempreture I:‘ FOd__—I CIF Prices are
Refrigeratin valid before
. ° Reference
Storage Condition E .
rozen Price
Price in Japanese
market
skvaried by terms and conditions
Certifications
(Products/System)
Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts .
S v . & (Eg. X calories/100g)

Herring _ ___ __________{_1 FromtheUS. Y _ _____ _______J|__ ____________|
Butterbur _ _ _ _ _ _________|_________\____________________________]
Bambooshoot _ _ _ _ _ _ _ _____ | ___ __ ___ |\ _____]
Kelp

Product Characteristics

Use Scenes
(Usage *Recipes)

Fatty migrating herring is dried overnight and then carefully
boiled over time along with bamboo shoots, butterbur, and kelp
until herring’s bones become soft. This is the traditional taste in
the north and is also said to be the tastiest recipe.

side dish for alcoholic drinks.

A rustic yet nostalgic taste goes well with rice. It is suited as a

* Please heat it up without opening the bag before eating.
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