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Name of Product

Dried-MUSHROOM BROTH PACK (SOUP STOCK BAGS)

JAN Code 8809585520024 Materials PE
Package
Use by date 27.02.20 Size/Inner | Length(cm) X Width(cm) X Height (cm) [ Inner Capacity
o 24 months from manufacturing date Capacity 15.5 ‘ 8.0 21.5 5g%10ea
Mlmmur'n Wit 1 Carton Materials Carton Box Volume 60pack
of Delivery
Packing
: Length(cm) X  Width(cm) X  Height (cm) Weight (kg)
Lead Time Negotiable Slze/g?tss
welg 42.0 42.0 25.0 3kg
Normal Tempreture FoB []cIF Prices are 3 months from the
i (] Refrigeratino Reference valid before date of issuance
Storage Condition | ¢, Price KRW 6500 — Price based on KRW
PriceinJapanese | yqriable by JPY
skvaried by terms and conditions exchange rate

(P(Eﬁstlftc:/‘g;:; - HACCP, K-FOOD,FSSC22000, 1022000, IS045001, IS09001
Ingredients and Additives The Place of Origin Nutritional Facts (I}Iéi?e;i(lizro?i?;lllggg)
BUTTON MUSHROOM 30% South Korea Per 509
BROWN BEECH MUSHROOM 30% South Korea Energy 174 kcal
SHIITAKE MUSHROOM 24% South Korea Sodium 14mg
OYSTER MUSHROOM 4% South Korea Carbohydrate 269
ENOKI MUSHROOM 4% South Korea Sugars 5g
KING OYSTER MUSHROOM (DAEWANG) 4% South Korea Total Fat / Trans Fat 19/0g
WOOD EAR MUSHROOM 2% South Korea Saturated Fat 0g
KING OYSTER MUSHROOM 2% South Korea Cholesterol 0mg
Protein 159

Product Characteristics

Use Scenes
(Usage - Recipes)

100% Korean Natural Ingredients: Made with 8 premium Korean

Roasting technology eliminates fishy odors and maximizes
Umami. 3. Easy Cooking: Just boil for 3 minutes to make rich
broth.

ingredients. No artificial additives or MSG. 2. Deep Savory Flavor: soups for a clean umami taste.

1.Ideal for Mushroom Hot Pot, Soybean Paste Stew, and noodle

2.Perfect as a base for Shabu-shabu, Risotto, or vegetable-based
pasta.

3.Can be enjoyed as a healthy, savory mushroom tea due to its
100% natural ingredients.
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Natural Mushroom

Allergen
(Specific Raw Materials)




