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B Product Profile / Terms and Conditions

FOOD

COMMUNICATION
PROJECT

Name of Product Exquisite Kinako
JAN Code 4972560302107 Materials PET,PE
Package Length(cm) X Width(cm) X Height (cm)
Size/Inner | Length(cm) X Width(cm) XHeight (cm) | Inner Capacity
Use by date 300days .
Y Capacity | 500 1400 = 1900 | 150g
Ml:fl.r]r:;zllglg;lts 10cases Materials DB Volume 10.0
Packing
Lead Ti 54 size/Gross Length(cm) X Width(cm) X Height (cm) Weight (kg)
ead Time ays )
weight | 9360 | 341.0 109.0 | 1868.0
Normal Tempreture o o FoB O CIF Pr.ices are
. O Refrigeratino 20°C~30°C Referenc | 180yen(Tax excluded) | valid before
Storage Condition O Frozen e Price — T80
Japanese yen
skvaried by terms and conditions il (Tax eXCluded)
Certifications HACCP. JFS-B
(Products/System)
. . . . .. Ingredient Amount
I A The Pl f N 1F .
ngredients and Additives e Place of Origin utritional Facts (Eg. X calories/100g)
Soy Hokkaido Total calories 444kcal/100g
Protein 34.99/100g
Total fat 24.2g/100g
Carbohydrate 32.5g/100g
Salt equivalent 0.003g/100g
Potassium 2040mg/100g
Calcium 143mg/100g
Iron 9.81mg/100g
Product Characteristics Use Scent.es
(Usage -Recipes)
Hokkaido soybeans are carefully. roasted over an opt?n fire. Mix with milk. We also recommend adding honey to taste.
Each 100g of soybean flour contains 34.9 mg of protein, 17.7 . .
. . . .. Sprinkle on yogurt or ice cream. Also great on toast, cereal,
g of dietary fiber, and 360 mg of soy isoflavones.No additives rice cakes. rice balls. and dumplings
such as preservatives and flavors, or sugar are used. . . T ’ PIInES.
No. we do not. We make the most of the flavor of the Use it as an ingredient in pancakes and cookies, or as a
’ ' ingredients secret flavor in other dishes.
M Product Picture
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