Product speciﬁcation 09/01/2023 Ingredients.
MARUAI FOODS Co., Ltd. Name of material Raw material| Region Maker Composition ratio|  allergen GMP
Prod Pickled slice radish with rice bran TEL 03—5659—6355 Dried radish Radish | Miyazaki | Tuno nousan Limited [ 83.50
roduct name flavor (VEGAN) FAX 03—5659—6357 (seasoning liquid)
Sales company [MARUAI FOODS Co,. Ltd. JAN CODE Sanwon Sugar Wada Sugar Co., Ltd. |  4.30
Maker TUNO NOUSAN Limited. 4580153 372286 Sugar cane | Thailand Australia
Piece 220x125x%(High)10Omm Sugar beet|  Japan Not used
Carton 274X490X(Hig%1))283mm Contents | 60gx10~6 Plum vincgar - Shibatashoten 3.30
Weight(Piece) 88g Weight(Carton) 5.9kg lum(Nanko{ Kishuu
Outer bag PE. PA, PET Shelf life (from manufactured day) dium chlori|  Australia, ctc
Packaging Material | Label PP Before open (Frozen 365 days) Sodium chloride Hakataengyo Co., Ltd.|  3.00
Tray PP Afer open (Refrigerated 5days) Sun-sun sea salf ~ Mexico
Product feature Rice starch syrop Miekaryou Co., Ltd. 2.00
This bran pickled TAKUAN is made from dried Japanese radish from Miyazaki. Rice povderBrownrico]  Japan
It has a simple flavor, and is pickled in rice bran, salt, Sanonsugar, plum vinegar from Malt(Barley) [ Japan
Kishunankou-ume, and rice starch syrup. Kelp soup stock Malutomo Co., Ltd. 2.00
Kelp Rishiri
Milin Kadoyabunjiroushouten Co., Ltd. 1.30
Manufacturing Processl Grutinous rice | Saga,Hokkaido
Rice Leaven Aichi
Dried radish — Pickle — Wash — Salinity adjustment — Seasoning pickle (4days) Rice Soju | kadotani
Rice bran Rice Japan Daieishouji Co., Ltd. 0.60
— Slice—Weighing/Bagging— Vaccume packaging—Metal Detection (Fel.5, Sus3.0)
—Heat sterilizatio (85°C., 30min) —Cooling (18°C. 30min) — Visual inspection—Cartoned
How to eat |
Cool well when you eat.
Nutrition Facts (Per100g)
Calories | Proteins Fat Carbonhydrate] Sodium | Dietary fibre| Sodium equiballent
55kcal 1.7¢g 0.2¢g 11.6g 3.5¢g Som T00%
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