
■ Product Profile /  Terms and Conditions

Name of Product

JAN Code Materials

Length(cm) Width(cm) Height (cm) Inner Capacity

20.0 10.0 4.5 400g

Minimum Units       

of Delivery
Materials Volume 16.0

Length(cm) Width(cm) Height (cm) Weight（kg)

34.5 26.5 22.0 approx.7.5

■Product Picture

Japan

carbohydrates

Certifications

（Products/System)

Gelling agent (carrageenan)

Coloring agent (calcium carbonate, red koji)

etc.

Sodium

Japan

Konjac processed products (starch, konjac flour, salt) (domestically produced)

Edible oils and fats (edible vegetable oils and fats, flavored edible oils, edible 

refined processed oils and fats)

This is the next generation of plant-based seafood.

We paid particular attention to the quality of the 

appearance, and also recreated the authentic seasoning.

This product is vegan and maternity food certified.

Use Scenes

（Usage ・Recipes）

ash

pH adjuster

Glycine

Japan

Japan

The Place of Origin

Use by date
Size/Inner 

Capacity

Package
Best before date: 730 days 

(frozen below -18 degrees)

Japan

Protein

4905256061941

about a weekLead Time

Vegan and maternity food certified products

Processed starch

1.6 g/100g

Packing

Referenc

e Price

3

Thailand lipid

calorie

487 mg/100g

Sushi toppings, gunkan toppings, rice bowls, etc.

FCP Format for Exhibition and Business Meeting

Plant-based Negitoro

Storage Condition

PE,PA

8.8 g/100g

cardboard

＊varied by terms and conditions

Price in 

Japanese 

market

Prices are 

valid before

size/Gross 

weight

Nutritional Facts
Ingredient Amount

　（Eg.  X calories/100g）

Allergen

（Specific Raw Materials）

Product Characteristics

Ingredients and Additives

Japan

111　kilocalorie/100g

6.9 g/100g

1.4 g/100g

× ×

× ×

Normal Tempreture

Refrigeratino

Frozen

FOB CIF

No specific ingredients (28 items) used

This manufacturing plant produces products containing eggs, dairy products, wheat, 
shrimp, crab, squid, orange, beef, walnuts, sesame, salmon, mackerel, soybeans, 


