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Basic Information
R DHOBYEST NS 500
Name of Products Deep—fried Mehikari (Greeneyes) Net Weight g
mIE AFKEHRI R EmEE
Name of Manufacturer Marusen Suisan co.,ltd
HEH ZHE. AKX
Place of production Aichi, Japan

BYAR 410 X 308 X 272

Size (mm)
]
Packing N)\ogf)f ackage 20
(by Carton) -ore g

HES y

Gross Weight(kg)
i) —F3A L 148 (MASEHIZED)
Order lead time 14days (Subject to transport conditions)
=IEOVE
Minimum lot 10cs
REHE AR
Storage Condition Frozen(-18°C)
EREARR 14
Best before date lyear

FRRL- R E R D EFER Al
Certification/Registration |US HACCP
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FA HUHY REMH(100gI2DF) |2 1 Tokcal
Ingredient mehikari Energy
ESEE U, Nutrition Information
potato starch,soy sauce (per 100g) I%Eﬁs 150e
REBERRH, wiEH 01
rice fermentation seasoning Total fat 8
L NS AL 100
malt syrup, ginger, garlic, Carbohydrates Vg
PYAETHR NS> R HERS 0
extract of dried bonito Trans fat g
[Z3SRE S FrUD L
yeast extract Sodium 512mg
FLLX—FR N
Allergens Wheat
=2
Soybean
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Item description

. ; e Japanese Greeneye (Mehikari) caught in local coastal waters.
(Selling point of this item.)

Each fish is headed, gutted, and marinated in a savory soy sauce with subtle hints of garlic and ginger.
Coated in potato starch and IQF—frozen to lock in freshness.
Deep—fry from frozen for a melt—in—your—-mouth texture that is tender enough to eat, bones and all.

OB HDHEANT, 170~ 180FEIZHLET
Ak QARREFT-FFFHICANT, EDRAITHDIFETIN ~IDHHITF TN,
How to cook (DHeat oil in a pan over medium low heat.(170-180°C)

@Put frozen mehikari into the pan, and fry 3—-3.5minuts until browned.




