FCP Format for Exhibition and Business Meeting

B Product Profile / Terms and Conditions

FOOD

COMMUNICATION
PROJECT

Name of Product

Boiled Sweet Corn Single Cob

12p PET/91 Alu/15n BON/70
JAN Code Materials H H CPP H H
Package
Use by date Size/Inner | Length(cm) X Width(cm) XHeight (cm) | Inner Capacity
Gty 123 | 300 | 340gm
Bt s Unlts Materials Caron Box Volume
of Delivery .
Packing
Lead Tlme size/Gross Length(cm) X Width(cm) X Height (cm) Weight (kg)
g 40.0 20.0 23.0
E Normal Tempreture E FOB D CIF Prices are
. Y] Refrigeratino Referenc valid before
Storage Condition | — R

| Frozen e Price Price in

Japanese

s varied by terms and conditions el

Certifications
IFS, BRCGS
(Products/System)
Ingredients and Additives The Place of Origin Nutritional Facts (Igge;i(li:fol:;:;?ggg)
Sweet_Corn India Energy 95kcal /100g

lwater India Protien 3.5g/100g
Sugar India carbohydrates 16g/100g
Salt India Sodium 39mg/100g
Cholesterol Omg/100g
Total Fat 1.4g/100g
Iron 2mg/100g
Potassium 230mg/100g

Product Characteristics

Use Scenes
(Usage * Recipes)

T. Phiysical Appearance.- Free from foreign material, other
infected grains, and tight pack in nature.
2. Texture - Chewy
3. Flavor & Odor:- Steamed
sweet corn Cob flavor & free from off odor.
4,
Tagto:- Swootnoga with Juiey

waring Instruction:- Place bag in boiling water and heat
for about 5minutes.
Microwave:- When heating in
microwave please remove cover and transfer to heat
resistant container and heat it for 1 minutes in 500W.

M Product Picture

NA

Allergen
(Specific Raw Materials)




B Company's profile

Company's Name | YCOOK India Private Limited

Annual Sales 45¢cr Numbers of Employees 120
Name of .
Representative Mr Salil Jacob

Tadaa is a brand rooted in the Philosophy of

Messages to bringing nature’ s goodness to your table. =5
Purchasers Commitment to quality, sustainability and -
Innovation
Website Address
pe— SY 0 T54/T,
° ::dri; T KOLATHUR
MILLARE 2 AMD-
Factory‘s oy TIO To4/ 1,
e . T  KOLATHUR
MILLARE 2 AMD:-
Name'ofthe Person Mr Salil Jacob E-mail Address export@ycook.in
in Charge
Phone Number 6363991234 Fax Number

H Selling Points of the production process

Steamed to Perfection, Farm to Table Philosophy, Long Shelf Life

Pictures

—
Farm-to-Table Long Shelf
Life

Philosophy

 18-month shelf life
ensures freshness.
without refrigeration.

o Carefully selected seeds
‘grown with Global Good
Agricultural Practices.

« Zero-residue farming
methods for safe and
clean produce.

« sustainable practices to
improve soil heaith anc
reduce ecological impact.

» Retains texture, taste,
and quality over time.

B Information of Quality Assurance

(If yes, please provide additional inf tion about ir tion)
Inspection of Products Yes [INo
Prodction Process Receiving, washing,Blancing,packing,retort, final packing.these all process are well Equipped and maintained
Hygine Management Employees All the employees are given training on personal hygiene, and maintain proper hygiene pratices to avoid any food contamination.

Facilities and

Equipments Daily Cleaning of equipments and process is maintained

The Contact Points | The person in charge Mr Salil Jacob

Emergency Response

Documentation Ragavi, Prashant and Sowmya
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