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B Product Profile / Terms and Conditions
Name of Product | NAKAMO Vegan Miso Soup
JAN Code 4902123804021 Materials Paper
Package Length(cm) X Width(cm) X Height (cm)
i t] X t] t Inner Capacit;
Use by date 300 days Séze/In.r;er e e ATaE o -
apacity | 135 6.0 21.0 | 69.7g
Mlmmm?l Dtz 10carton Materials DB Volume 10.0
of Delivery )
Packing
c Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time 2 weeks SIZE/.GI;;SS £ ‘ i
welg 29.0 15.0 22.3 1.0
Normal Tempreture FoB [IGCIF Pr-ices are 2026.6
. [ Refrigeratino Referenc valid before .
Storage Condition R
O Frozen e Price 205 JPY Price in
Japanese 300JPY
skvaried by terms and conditions it

Certifications
(Products/System)

FSSC22000

Ingredient Amount

Ingredients and Additives The Place of Origin Nutritional Facts

[Miso Paste] Japan Energy 45 Kcal
Rice Miso North America Protein 2.39/22.9¢
Fermented Seasonings Japan Fat 0.9g/229g
Salt Japan Carbohydrates 7.0g/22.9¢
Kombu Extract Japan Dodium 943mmg
Mashroom Extract Brazil, Indonesia

China

Product Characteristics

Use Scenes

(Usage -Recipes)

Simply add hot water to enjoy delicious miso soup. Made with a
blended miso using sweet rice miso, this instant miso soup contains
no animal ingredients whatsoever, making it suitable for vegetarians
and vegans. The broth features vegetable and kelp dashi,
characterized by a light and gentle flavor. It's generously packed with
vegetables and wakame seaweed. Additionally, it contains no MSG

and is a non-GMO food.

From breakfast to dinner, enjoy it as a daily soup
accompaniment. Simply add hot water to make delicious

miso soup.

B Product Picture
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Allergen
(Specific Raw Materials)

Soybeans




