
■ Product Profile /  Terms and Conditions

Name of Product

JAN Code Materials

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

23.0 9.5 3.5 1pack

Minimum Units

of Delivery
Materials Volume 30.0

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

49.5 21.5 15.5 9.5

■Product Picture

Carbohydrates

Certifications

（Products/System)

processed starch

seasoning (amino acids etc.)

caramel color,acidulant

egg

bonito flavor seasoning

This product is baked without sugar, using only dashi broth.

It is frozen for long-term preservation for commercial use

and for export overseas.

open

Use Scenes

（Usage ・Recipes）

Sodium chloride amount

vinegar

vegetable oil

The Place of Origin

Best Before
Size/Inner

Capacity

Package
12 months

from manufacturing date

Japan

Proteins

4978903300809

5~14daysLead Time

sweet rice wine

9.5g/100g

Packing

Referenc

e Price

10c/t

Fat

	Calories

It can be used for lunch boxes, as a side dish for daily meals,

or warmed up and served with grated daikon as a snack. In

hot weather, it is recommended to serve it chilled. It is also

delicious as an ingredient in oden, soba, udon and other

noodles. It has an elegant light flavor that will not interfere

with other dishes and will harmonize the whole.

FCP Format for Exhibition and Business Meeting

Frozen Japanese Rolled Egg(reitou-dashimaki)

Storage Condition                       -18℃ or below

PE,PP

8.0g/100g

cardboard

＊varied by terms and conditions

Price in

Japanese

market

Prices are

valid before

size/Gross

weight

Nutritional Facts
Ingredient Amount

　（Eg.  X calories/100g）

Allergen

（Specific Raw Materials）

Product Characteristics

Ingredients and Additives

Egg,Wheat,Mackerel,Soybean

126Kcal/100g

4.1g/100g

0.9g/100g

× ×

× ×

Normal Tempreture

Refrigeratino

Frozen

FOB CIF


