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Product registered on(] 30th Mar.2021

product information sheet

m Detailed information

HERT TS LONG QUALITY SHINSHU SOBA
Offer season Year-round Best before date 366dates
(Content expiration date)
Net content 5 servings per container. Serving | Retail reference price in 498Japanese yen (ex. tax)
size 1pc(2009g) Japan(before-tax)
Quantity per case 4packx 2
Minimum number of 0 O 10carton Storage temperature Frozen
orders
carton size Width(cm)x Depth(cm)x Height(cm) weight(kg)
W35cmx D40cmx H19cm 8.5kg
Means of Reefer container
transportation
Ingredients Processed food WATER,BUCKWHEAT FLOUR,PROCESSED,CASSAVA STARCH, WHET FLOUR,WHEAT,PROTEIN,EGG
WHITE,SALT,GUAR GUM,ALGINIC ACID
Certification FSSC2200
Exporter
Export experience EllHong KongD (Continual base)

(including under challenge) .:EUSAI:I (Continual base)
EliTaiwanO (Spot base)
‘™ singapored (Spot base)

Local distributor

Selling point Defrost soba with running water.
Expected use Professional(normal)
Description Defrost soba with running water.

Promotion video

Remarks

m Product photoU Allergen advice

Dufron soba with namning water.

Dvain 5ot in & Colarder and ife them
weith €0l running water.

~ Kake Soba (Hot Seba) -
1 Defront soba for 1min with bokng water.
B Prepace hot soup and pt soup on sba.

| @Asbention 10 s when cooking.
| @ Do not put alot of soba in the pot.

Allergen labelling Wheat[l Buckwheat[ Egg

May contain traces of




= Information of seller

Company name SHINETSUMYOJO CO.,LTD Product registered

30th Mar.2021

Company location 1689-3,SHIMOSHIOJIRI,UEDA-SHI,NAGANO,386-0041,JAPAN

message We manufacture buckwheat noodles with state-of-the-art equipment.
Home page http://www.shinetsumyojo.co.jp/

Industrial sector Manufacturer

Promotion video

Language Japanese only

m Production and manufacturing processes

s
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