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■ Product Profile /  Terms and Conditions

Name of Product Mapo Tofu Sauce

JAN Code

Package

Materials Inner packaging: aluminum foil bag

Use by date 12 Mouths
Size/Inner 

Capacity

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

Minimum Units    

of Delivery
Packing

Materials aluminum foil bag Volume

Lead Time　 size/Gross 

weight

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

26.0 18.0 0.2 

Storage Condition
Referenc

e Price

Prices are 

valid before
Factory price including tax: 120 JPY

Price in 

Japanese 

market
＊varied by terms and conditions

Certifications

（
Products/System)

ISO9001、 ISO22000 、EU-HACCP

Ingredients and Additives The Place of Origin Nutritional Facts
Ingredient Amount

　（Eg.  X calories/100g）
Sauce:

Water, seasoned oil, broad bean paste 

(doubanjiang),  hydroxypropyl  distarch 

phosphate,  Erjingtiao chili peppers, chicken 

flavor seasoning, ginger powder, garlic powder, 
Angel Yeast Peptide Fresh Flavor Yeast 

Extract, fine white sugar, fermented black 

beans (douchi), brewed soy sauce, monosodium 

glutamate (MSG), dark soy sauce, refined edible 
salt, chili red pigment (Chenguang Color Index 

No. 150)

Sichuan Pepper Powder:

china 224 kcal／100g

Product Characteristics
Use Scenes

（Usage ・Recipes）
1. Derived from the sole exclusive recipe of State Banquet 

Master Chef Sun Dali, this Mapo Tofu Sauce uses a minimalistic  

ingredient list to precisely recreate authentic Sichuan flavor.

2. It features two premium Chinese Geographical Indication (GI) 

products: Hanyuan Four-Petal Sichuan Peppercorns from 

Sichuan and Shuangliu Erjingtiao Chili Peppers. The former 

delivers a rich, complex numbing aroma, while the latter offers 

vibrant color, intense fragrance, and robust spiciness—creating 

the quintessential foundation of classic Sichuan taste.

3. The production process innovatively employs an optimized 

low-temperature cell-breaking technique to fully unlock the 

natural flavors and aromas of the ingredients. This is followed by 

high-temperature sterilization to ensure product safety and shelf 

stability, while maximally preserving  the sauce’s fresh, bold, and 

deeply savory Sichuan character. Every bite delivers the 

authentic richness and artisanal quality of genuine Sichuan 

cuisine.

For home use, restaurants,  banquets, and more.

■Product Picture

Allergen

（Specific Raw Materials）

Contains gluten-containing cereals and their 
products, and soybeans and their products.

× ×

× ×

Normal Tempreture

Refrigerati

Frozen

FOB CIF



■ Company`s profile

Company`s Name ​Xiaomai Japan Co., Ltd.​
Annual Sales 20 billion Japanese Yen Numbers of Employees 100 persons​

Name of 

Representative Li Xiu

Messages to 

Purchasers

Website Address https：//www.24xiaomai.com
Company`s 

Address
〒 170-0013 1-31-13 Higashi-Ikebukuro, Toshima-ku, Tokyo, Japan

Factory`s 

Address
〒 253600 No. 998, Xingguang Avenue, Yunhong Sub-district, Leling City, Dezhou City, Shandong Province, China

Name of the  Person 

in Charge
Li Xiu E-mail Address lixiu@24xiaomai.com

Phone Number +8108 3556 0347 Fax Number

■ Selling Points of the production process

Pictures

■ Information of Quality Assurance

Inspection of 

Products

(If yes, please provide additional information about inspection)

Hygine Management 

Prodction Process

Employees

Facilities and 

Equipments

Emergency Response

The Contact Points The person in charge Phone number

Documentation

Yes No

mailto:lixiu@24xiaomai.com

