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Name of Product

TAMASAN SHIRATAMAKO

JAN Code 4901486000019 Materials PE.PP
Package h(cm) dth(cm) ht (cm)
i Length(cm) X Width(cm) XHeight (cm) | Inner Capacity
Use by date 18 months Séze/In:er
apacity | 915 | 110 2.0 200g
Minimum Units
K 5 cases Materials Cardboard box Volume 40.0
of Delivery )
Packing
. . ize/C Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time One day in between size/( 1}rlotss
weig 22.5 40.0 22.0 9.2
Normal Tempreture []FoB []cIF Prices are
. [ ] Refrigeratino Referenc valid before
Storage Condition )
[] Frozen e Price Price in
Japanese OP
* varied by terms and conditions market

(Pfoe(;zt:f::/ast;(:;esm) Food and Drug Administration
Ingredients and Additives The Place of Origin Nutritional Facts (Iél:fe)gl:;t)zz(;f :gg)
Glutinous Rice Japan Energy 347 kcal
Moisture 12.5¢g
Protein 6.3g
Fat 1.0g
Total carbohydrate 80.0¢g
Ash 0.2g
Sodium 2 mg

Use Scenes
(Usage -Recipes)

You can make authentic shiratama just by kneading with
water and boiling. It is also useful for food education,
allowing everyone from children to adults to enjoy making
them by rolling, kneading with tofu, and shaping.
Additionally, by adding grated daikon and frying, you can
enjoy daikon mochi with a chewy texture.

Product Characteristics

This is shiratama flour made from 100% domestically
produced glutinous rice, mainly sourced from Chiba
Prefecture. It is manufactured at our own factory in

Matsudo City, Chiba Prefecture. You can enjoy its soft

texture and smooth, slippery feel. Available in 300g, 4kg,
and 15kg bags, as well as in mugwort flavor.
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(Specific Raw Materials)
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