FCP Format for Exhibition and Business Meeting

B Product Profile/ Terms and Conditions

Name of Product

Wasabi Laver TUKUDANI(Gluten—free)

__|This nori tsukudani uses gluten—free soy sauce and features domestic nori seaweed blended with stem
Product Characterristics wasabi. A special flavor profile allows the sharp, pungent spiciness of the wasabi to spread across your

Use Scenes

It's delicious served over warm rice or spread on bread with butter.

Units of Delivery

JAN Code 4906164 662817 product photo
Best—before 365 days from the date of manufacture
Use-by date

Volume 180g
Materials
Package Size(mm) |(W)100 X (D)50 X (H)160
Weight(g) 197¢g
Material Cardboard
Size(mm) [(L)440 X (W)275 X (H)215
Carton
Weight(kg) 6.4kg
Volume 30pieces
SR L MAX.” 50 case MIN” 3 case

Storage Condition

B Room Tempreture [Refrigerated

OFrozen
Reference Price |BFOB
X Varies by terms and
conditions [ICIF

Prices are valid before

Price in Japan

700Yen (+ sales tax)

Certifications

and implemented manufacturing hygiene

(Products/Factories)

Obtained JFS—B standard compliance certification

management including the HACCP system.

Ingredients and Additives

Place of Origin

Soy sauce Japan

Syrup

saited wasabi stems Southeast Asia
sugar

mirin

nori seaweed

shiitake mushroom powder
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agar
flavoring Nutrition Facts Amount (per 100g) |
energy 231kcal
protein 10.6g
fat 0.6¢g
carbohydrate 51.7g
sodium (salt equivalence) 5.6g

3¢ Estimated figures

Allergens (Specific Ingredients)

Soybeans
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