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Bl Product Profile / Terms and Conditions

COMMUNICATION
PROJECT

Name of Product

NAGOYA KISHIMEN NOODEL

JAN Code 4973530089028 Materials plastic film
Package p— ) =
i Length(cm) X Width(cm) X Height (cm) | Inner Capacity
Use by date Best before date: 24 months S(ljze/In.rier
apacity 25.0 9.5 1.5 250.0
Minimum Unit
. Units 10box Materials cardboard Volume
of Delivery .
Packing
. Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time Consultation SIZE/F}]::S
weig 225.0 36.0 10.5 5.3
Normal Tempreture FoB O CIF e e 31-Aue-26
. . lid before ug
. O Refrigeratino Referenc e
Storage Condition R
O Frozen e Price Price in
¥263
Japanese ( udi ¢ )
sk varied by terms and conditions. it excluding tax

Certifications 1809001, HACCP
(Products/System)
Ingredients and Additives The Place of Origin Nutritional Facts (Iggg.reglf;iﬁ:?f (;gg)

Wheat flour AICHI JAPAN Energy 349kcal/100g

salt JAPAN protein 6.69/100g
total fat 1.2g/100g
carbohydrates 73.9g/100g
Salt equivalent 5.0g/100g
Sodium 1969g/100g

Product Characteristics

Use Scenes
(Usage -Recipes)

This kishimen noodle features a pleasantly chewy texture,
meticulously crafted using flour milled in-house from Aichi

Prefecture's Kinua Akari wheat.

As kishimen is particularly delicious served chilled, we ship
it in summer packaging from March to July to boost summer
sales.

As a noodle dish for lunch, dinner, etc.
Ideal for chilled noodle dishes, hotpot dishes, sukiyaki, etc.
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Allergen
(Specific Raw Materials)

wheat




