
FCP Format for Exhibition and Business Meeting

 Product Profile /  Terms and Conditions

Name of Product Dried and shaved fish cake

JAN Code 4905572800033 

Package

Materials Plastic (PE,PA)

Use by date 1 year
Size/Inner 
Capacity

Length(cm) Width(cm) Height (cm) Inner Capacity

27.5 180.0 2.0 30ｇ

Minimum Units       of 
Delivery

1 case

Packing

Materials Cardboard Volume 50.0 

Lead Time 5th
size/Gross 

weight

Length(cm) Width(cm) Height (cm) Weight kg)

70.0 30.0 35.0 2.5 

Storage Condition
Reference 

Price

Prices are 
valid before

-

Consultation
Price in Japanese 

market 800 yen
＊varied by terms and conditions

Certifications
Products/System)

Ingredients and Additives The Place of Origin Nutritional Facts
Ingredient Amount
Eg.  X calories/100g

Fish Thailand energy 91kcal
Starch Thailand protein 15.9g
sodium chloride Japan fat 0.06g
Seasonings (amino acids, etc.) Indonesia carbohydrate 6.8g
Coloring (cochineal pigment) Japan Salt equivalent 2.2g

Product Characteristics
Use Scenes

Usage Recipes

It is a traditional food of Ehime Prefecture "Shaved fish cake". It has 
been manufactured locally since the Meiji era, and it began when the 
plate fish cakes were dried in the winter sun and the dry parts were 
shaved and eaten. It can be stored for a long time at room temperature. 
The shape is in the shape of a shaved knot, and with every bite, the rich 
umami flavor speads throughout your mouth.

It can be eaten as a snack, but in the local Ehime Prefecture, it is also 
used in Japanese dishes such as rice balls, sushi, cold tofu, chirashi sushi, 
and inari sushi, but recently it is also used in dishes such as salads, pasta, 
and pizza
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