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Bl Product Profile / Terms and Conditions

COMMUNICATION
PROIJECT

Name of Product

Steak Spice FM 100g

. Bottle: Glass , Cap: PP (Polypropylene)
JAN Code 456026838003 1 Materials Inner Plug: PE (Polyethylene) , Shrink Film: PS (Polystyrene)
Package
X .
Size/Inner | Length(em) Width(cm) Height (cm) | Inner Capacity
Use by date Best-before 12 months Capacit
pacity 5.2 5.2 12.3 100g
Minimum Units Corrugated cardboard
of Delivery 5 Cases Materials & Paper Volume | 20 bottles/cs
Packing % =
. . . ize/G Length(cm) Width(cm) Height (cm) Weight (kg)
Lead Time Delivery in Japan takes 4 days Sl::ei ;Otss
g 28.6 22.8 14.2 3.3
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e g 'Bf:;ieg:ratino 25° Referenc | e e i noc based on vom or civ valid before | - trough separate discussions
. terms. We hav ort experience to
e Prlce Taiwan under JR])Rn domestic dchvnfy conditions, Price in
e et upo:,'se'p':»;;"lg.’“ el Japanese To be determined
market

Certifications
(Products/System) S Q F
. .. . . .. Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts (Eg. X calories/100g)
Salt Produced in Japan Carbohydrates 152 kecal / 100g
Spices Moisture 5.8 g/ 100g
Soy Sauce Protein 11.4 g/ 100g
Fried Garlic Fat 1.8 g/ 100g
Garlic Carbohydrates 22.5 g/ 100g
Onion Powder Ash 58.5 g/ 100g
Monosodium Glutamate — MSG Sodium 22790 mg / 100g
Salt Equivalent 57.9 g/ 100g

Product Characteristics

Use Scenes
(Usage -Recipes)

It has been loved for over 30 years since its launch as an
appealing seasoning that enhances flavor with just a single
sprinkle. This Japanese-style spice is based on soy sauce,
blending natural spices with traditionally brewed soy sauce
that has long supported Japanese culinary culture.

Versatile enough to complement a broad variety of dishes,
from meat to seafood
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Allergen
(Specific Raw Materials)

Contains: Wheat, soybeans.
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B Company's profile

Company's Name

MSF Corporation

87 employees, 46 part-time employees

Annual Sales 12.08 billion yen for fiscal year 2024 | Numbers of Employees
Name of Shi ke Wat b
Representative msuke atanabe

Messages to

Since our founding in 1988 (Showa 63), we have specialized in
OEM as a total taste coordinator and have been producing
products that our customers demand every day.

Based on the advanced technology cultivated from this

S e achievement, we launched a new commercially available NB
product in March 2023.
We will continue to contribute to the community through food.
Website Address https://msf-s.co.jp
Company's x| 105-0014 3rd Floor, Mita Building, 3-40-6 Shiba, Minato-ku, Tokyo
F:;;gz: T 834-0123 1425-47 Fujita, Hirokawa Town, Yachimata District, Fukuoka Prefecture

Name of the Person
in Charge

Tomohiro Minorikawa

E-mail Address

t-minorikawa@msf-s.co.jp

Phone Number

03-6665-8590

Fax Number

03-6665-8591

M Selling Points of the production process

Pictures

- @ Miysjime -

M Information of Quality Assurance

Inspection of Products

O Yes [0 No

Hygine Management

Prodction Process

Employees

Facilities and
Equipments

Emergency Response

The Contact Points | The person in charge

Phone number

Documentation
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