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B Product Profile / Terms and Conditions

NameofProduet | Inaniwa Korai Udon with Uji Matcha Powder 300g

JAN Code 4964344001184 Materials PP
Faceis Length(cm¥x Width(om) XHeight (cm)]| taner C
Size/Inner ngthlc idth(cm) X Height (cm) | Inner Capacity
1 i = X P — ——
Best before date 2 months from the date of manufacture Capacity 31.0 11.0 2.0 300.0
Mm.1mur¥1 LI 1 C/s Materials cardboard box Volume 1.0
of Delivery .
Packing
. . L . size/Gross Length{cm) XX Width(em) X Height (cm) Weight{(kg)
Lead Time shipment within 5 business days weialie 39.0 31.0 2%.0 | 17.0 |
Normal Tempreture (JroB LlcF Prices are ;
. Jun-26
S Conditi [C] Refrigeratino Referenc valid before
torage Condition [ Frozen e Price Price in
Japanese JPY].,OOO'
* varied by terms and conditions market
Certifications
P of Aki fe
(Products/Syste m) HACCP of Akita Prefecture
Ingredients and Additives The Place of Origin Nutritional Facts Lt sl
(Per/100g)
Flour Japan Energy 334kcal
Matcha Japan Protein 9.3g
Salt Japan Fat 0.9
Starch Japan Carbohydrates 73.1g
- Sugar 71.49
- Dietary Fiber 1.79
Salt equivalent 4.8g
Polyphenole 390mg
Product Characteristics L ET e

(Usage - Recipes)
A fusion product combining two of Japan's three most renowned specialties It can be served as a main course on the menu or as the

has been created: Inaniwa Udon, one of Japan's three great udons made using |final dish in a course meal.

a traditional method passed down for over 300 years in the Inaniwa region of . R : ;
Akita Prefecture, and matcha made from Uji Tea, one of Japan's three great It also lends itself well to Western-style or Chinese-style
teas believed to have been produced since the Kamakura period.

Enjoy the smooth texture and satisfying bite of Inaniwa Udon, along with the

refined aroma of Uji Matcha.

adaptations.
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Allergen
(Specific Raw Materials)

Wheat




