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M Product Profile / Terms and Conditions

Nameof Product | (Umami Clam Extract Stock 400ml

JAN Code 4960002050815 Materials PE, PA, PP

Package
Use by dat 1 ¢ ¢ ¢ Size/Inner | Length(cm) X Width(cm) XHeight (cm) | Inner Capacity
se ate ear at room temperature .
Y y P Capacity 225.0 ‘ 120.0 55.0 400ml

M1n1mu1'n Units Materials Cardboard Volume 12.0

of Delivery .

Packing
) size/Gross Length(cm) X Width(cm) X Height (cm) Weight (kg)
Lead Time ioht
weig 303.0 246.0 249.0
Normal Tempreture Fos []oIF Pf.ices ?re 01, May, 2026
= [ ] Refrigeratino Referenc |Yen 1470 valid before
Storage Condition .
D Frozen e Prlce Price in
Japanese Yen 1900
sk varied by terms and conditions market

Certifications
(Products/System) F58C22000, FDA
Ingredients and Additives The Place of Origin Nutritional Facts (Iﬁgfe)%l::ﬁ)ﬁlez(l)r 51 (;Gg)

Clam China and Japan Calories 20 kcal/100g

Salt Protein 2.2g/100g

Ethyl Alcohol Fat 0.2g/100g

Flavor Enhancers (Amino Acids, etc) Carbohydrates 2.3g/100g

Thickener (Xanthan Gum) Salt Equivalent 8.1g/100g
Sodium 3200mg/100g
Moisture 86.7g/100g
Ash 8.6g9/100g

Product Characteristics

Use Scenes
(Usage -Recipes)

The Essence of Premium Clams We combine the natural
aroma of whole-shell extraction with the intense umami of
clam meat. A high-quality, versatile stock that adds deep
savory flavor to any cuisine.

Clam Clear Soup & Steam egg : Recreate authentic seaside
aroma and rich umami just by diluting this stock—no need
to prepare fresh clams. It’s the perfect base for soups and
savory egg custards.

B Product Picture
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Allergen
(Specific Raw Materials)




