FCP Format for Exhibition and Business Meeting

B Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Name of Product

Kanimiso Kourayaki

JAN Code 4938364557228 Materials Crab miso(Crab miso)
Package Lengthcm) X Width(cm) X Height (cm)
i t] X t] X t Inner Capacit;
Use by date 366day Sézae/InT:er eng cm, 1 cm, elg cm, P y
pacity | 950 | 117 35.0 125¢
Mlnlmurln Dkt 3Case Materials Cardboard Volume | 20P X2
of Delivery .
Packing
3 Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time Varies depending on trade and quantity Slze/.Gd;)SS ¢ ‘ i
EElent 27.0 48.0 45.0 5.0
] Normal Tempreture JFoB L[IGIF Prices are
. [ Refrigeratino Referenc valid before
Storage Condition Frozen o Price —
Japanese
skvaried by terms and conditions sy
Certifications
(Products/System) 15022000
. . . . .. Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts (Eg. X calories/100g)
Crab miso South Korea / Japan Calories 58Kcal
Crab (Snow crab, Red snow crab) Canada / Japan Protein 3.6g
Chicken egg Japan Lipid 3.9g
Vegetable oil Japan Carbohydrates 2.0g
Crab extract Japan Salt equivalent 0.4g
Sugar Japan
Western liquor France
Spices Southeast Asia
.. Use Scenes
Product Characteristics B o)
This product is made by stuffing mildly cooked crab miso
into the shell. It is a luxurious dish that allows you to enjoy JAfter thawing in the refrigerator, cover with aluminum foil
the aroma of the crab miso and the texture of the crab meat]and heat in a toaster oven for about 10 minutes before
together, and when heated, you can also feel the fragrant |enjoying.
aroma of the shell.
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7/‘ s
s o in o BAE.
L tﬁ;r)nl{hm i 7:7)0»75167

ML THYELA
AL THEAL LAICLEN

W w| JHARE A
Rﬂﬁ*?ﬁﬁlﬁ’rlﬁzo’ﬁ

A 2Tl
wn | o e
EERHER 18 550 511
Jlk saica LALECH oo 18R 0%0)
Bxcin 206 AR 0 J

[m
ELAS

Allergen
(Specific Raw Materials )

Crab, eggs
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