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Potato bread

Name of Product

JAN Code Materials PP
Package : : :
Frozen: 12 months from the manufacturing date Size/Inner | Length(cm) X Width(cm) X Height (cm) | Inner Capacity
Use by date After thawing: Consume within 3 days Capacit;
y pacity 90 | 125 5.0 95¢
Mlnlmul.n Dbl MOQ to be discussed Materials Paper Box Volume
of Delivery .
Packing
. 3—4 weeks after order confirmation, depending on size/Gross Length(em) X Width(em) X Height (cm) Weight (ke)
Lead Time i ) o
order vorume - 22.0 12.5 5.5 348.5g
1 Normal Tempreture FoB LICIF Prices are | Prices are valid for 3
. [1 Refrigeratino Reference valid before months
Storage Condition Erozen Pri
rice Price in Japanese | IN/A (Not yet sold in
market
* varied by tem s and conditions the Japanese market)

Certifications
(Products/System)

HACCP, ISO 22000, ISO 9001

Ingredients and Additives The Place of Origin

Ingredient Amount

Nutritional Facts (Eg. X calories/100g)

potato Republic of Korea

Sodium: 218.23mg Energy: 226.52kcal/95g

milk Republic of Korea

Carbohydrates: 34.9g

refined salt Republic of Korea

Fat: 8.668

Glucose syrup Republic of Korea

Cholesterol: 9.97mg

sugar Republic of Korea Protein: 2.23g
egg Republic of Korea
Glutinous rice Republic of Korea
butter USA

Product Characteristics

Use Scenes
(Usage - Recipes)

- Made with 100% sweet rice (no wheat flour)

- A satisfyingly chewy mochi crust with a soft, fluffy potato interior

* Locally cultivated potatoes

+ Season with premium sun-dried salt to bring out a clean, delicate

flavor

+ Suitable as a daily snack, light breakfast or brunch, and dessert
option for cafés and bakeries
+ Natural thawing: Thaw for about 1 hour

- Air fryer: Heat at 170°C for 10 minutes

+ Microwave: Heat for 1 minute

Bl Product Picture

4 Allergen
& (Specific Raw Materials)

Milk, Egg, Soybean




