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B Product Profile / Terms and Conditions
Name of Product | A dditive-free Mixed Miso TSURU
JAN Code 4904783000454 Materials Plastic cup
Package
Size/Inner | Length(cm)X Width(cm) X Height (cm) | Inner Capacity
Use by date 1 year o
apacity 10.5 10.5 8.0 540¢g
Mlnlmur'ﬂ Units Decide after negotiation Materials Cardboard Volume 6.0
of Delivery
Packing
. Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time 7 days to Japanese domestic port Slze/.(h}:)ss £ £ B
et 32.0 22.0 12.0 3.6
Normal Tempreture  FoB OCIF Prices are | Until the next price
Refrigeratino Referenc valid before revision
Storage Condition .
[J Frozen e Price Price in
Japanese JY 779
skvaried by terms and conditions it
Certifications
(0} ic JAS, HACCP
(Products/System) reame
. i . . " Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts (Eg. X calories/100g)
Soybean Japan Calories 215kcal
Barley Japan Protein 9.79
Rice Japan Fat 4.5¢g
Salt Japan Carbohydrate 34.0g
Salt 10.3g

Use Scenes

P h. isti .
roduct Characteristics (Usage -Recipes)

This is blended miso of rice malt and barley malt by using only

domestic ingredients without food additive. It features well- It can be widely used for simple miso soup with tofu and
balanced umami and flavor, and you can use it for long. This wakame, cooked mackerel, miso sauce containing minced
product won the Highest Gold Prize and Package Award at the meat, hot pot, or hidden taste of demi-glace sauce.

Local Miso & Soy Sauce Grand Prix in the FOODEX JAPAN 2014.
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