. . 10/28/25 Name of materials primary raw material | Origin raw material regeon maker Composition ratio| ~ aregen GMO
g
Product spe(nﬁcatlon MARUAI FOODS Co., Ltd. Burdock Burdock Japan(ibaragi, Aomori) | Isoyamashohyji Co., Ltd. 38.27
Product WASO +Mixed rice base of TEL 03—5659—6355 Carrot Carrot Iapan(ibaragi, Aomori) | [soyamashohji Co., Ltd. 11.47
roduct name KINPIR A(Burdock) made in Japan FAX 03—5659—6357 Soy source Yamabhisa Co., Ltd. 9.99
Sales company MARUAI FOODS Co,. Ltd. JAN CODE Soybeen Japan(Fukuoka) Soybeen | Not uset
Maker KOUGUCHIMATASHIROUSHOUTEN Co., Ltd. 4580153 373931 Wheat Japan(Hokkaido Kagava) Wheat
Piece 200 x 135 x(High)10 mm Sodium chloride Sun-sun sea salt Mexco,Australia
Carton 405 235 x(High)215 mm Contents 150gx10%6 Soy protein NDC Co., Lid. 771
Weight(Piece) 163g | Weight(Carton) 10.03kg Soybeen Japann Soybeen | Non-recombinant
Outer bag PE. PA. PET Shelf life (from manufactured day) Bunashimeji Bunashimeji Japan Marukawashokuhin Limited 6.58
Packaging Material Label PP. PA Before open (Frozen 365 days) Konjyac Miyukiya Fujimoto Co., Ltd. 5.24
Outer box Cardboard Afer open (Refrigerated 2days) Konjyac pouder Konjyac Potato Gunma Oginoshoten
Product feature Seaweed pouder Hijiki Korea Moritashoten
Mixed rice base made with domestic burdock,carrots,bunashimeji,konjyac,and soybean protein, and finished with g;lcmm hydroxide lime §9u0h1 Tanakasekkaikougyo
. . ater 11gata
spema.I seasonings. . S o Sesami oil Takemotoyushi Co., Ltd 5.14 | Sesami
Since it does not use any animal products or seasonings, it is also recommended for vegans.(Japan Vegan Association Sesami I T—
has certified). It can be used both for cooking and mixing. Sanon sugar : Wadaseiton Co.. Ltd 291
Manufacturing Process | Sugar cane Thailand,
Sugar beet Japan Not used
(DSliced burdocks and sliced carrots — Wash with water and drain — Boil (90°C 3min) Sodium chloride Hakataengyo Co., Ltd. 2.26
(@Konjyac — Blanch — Drain Sun-sun sea salt Mexco, Australia
3Soybeen protein — Hot water retuan — Drain 5 — , Sea water Japan —— W T3
. .. . . moichijyouzou CoO., .
@Bunashimeji — Wash with water/Drain ST e Tk Sednne Rico 7 Y 2k -
Mix(D~@ and fry together with sesami oil, ichimi chili pepper and plum sour(2min) —stir-fry and boi with some Rice leaven Rice Jagan
water(10min)—cooling—weighting/filling(Solid115g* Liquid35mL)— Vacuum packaging— Heat sterilization(85 Sodium chloride Sea water Mexco
C40min)—Cooling—Dehydration—Metal detection(Fel.5. Sus4.0)— Visual inspection * attaching label—Cartoning Rice vinegar Shoubunsu Co., Ltd/ 1.08
Rice mash Rice Japan
How to eat | Rice vinegar seed vinegar | Japan
In the case Of COOking In the case Of miXing Diatomite(Processing Aids: filtration)
(MDCook the rice normally(180g) @Prepare the rice(180g) with normal amount of water Water Fukuoka
@Put whole of the contents on the cooked rice and @Put whole of the contents into (1) and cook normally. Yeast Extract Mitsubishishoji Life scoemce Co., Ltd. 0.75
mix gently, and leave for 5 minute. @Mix gently after cooked. Yeast Japan
Nutrition facts(Per 100g) Plum vinegar Sanakutis Co., Ltd. 0.56
Calories Proteins Fat Carbonhydrate] Sodium Plum Wakayama
105kcal 3.4g 4.2¢g 13.5g 3.1g Chili pepper Zo}gli pepper .}:if();occfl)i;ffiragi) Kuroiwashokuhin Co., Ltd. 0.02
Types of fungus Standards Inspection Location Inspection method Water Tap water Niigata 4.40
QC Generalized bacteria >300g External inspection Organization|  Food sanitation law
Coliform bacteria negative External inspection Organization|  Food sanitation law
standard
How to store Indication of quality deterioration

* Beror open

Frozen(<-18°C)

fermentation, bag inflation caused by

 Afer open : Refrigerated bag pinhole
Logistics | Remarks |
Room temperature, Routes delivery
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