Thank you for your interest in our products.

This document is intended for informational purposes
for exhibition use only.
These statements have not been evaluated by
local regulatory authorities (e.g., FDA, EFSA).
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v Can be crushed with gums
3X the Calcium of milk

*Source: Standard Tables of Food Composition in Japan 2020 (Regular Milk)

1= A flavor that brings out the natural taste of ingredients and goes well with any dish.

White fish Salmon taste Chicken

Just peel, slice, and serve with your favorite sauce.
Perfect for soups, frying, simmering, or grilling.

Popular in Japanese hospitals, nursing facilities.

Enjoy the Same Meal Together.
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What Makes It Special?
- Soft texture that can be crushed with gums.

- This sausage is rich in calcium. Half a serving provides 48% of the calcium you need in a day.
- Grill, steam, fry, or eat as is. The perfect ingredient for any dish.

- Can be stored at room temperature, making it suitable for emergency stockpiling
% % of Japanese Nutrient Reference Value (NRV) (per 1/2 bottle)

with vegetables

(Salmon taste)

Egg with Savory Sauce

With soy sauce (Ankake)
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(White fish:

®Cut both ends with a knife, @Pull down from the cut edge, ®Peel off the film.
1 leaving the side seam intact. following along the seam.
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B Name White fish & Salmon taste: Processed Fish Product = Chicken & Pork: Prepared Dish

MIngredients White fish:Minced Fish (Cod (Japan, USA)), Vegetable Oil, Gelatin, Milk Protein, Vegetable Protein, Collagen Peptide, Egg White, Starch, Skimmed Milk Powder, Salt, Sugar,
Spices, Protein Hydrolysate, Yeast Extract / Modified Starch, Calcium Carbonate, Flavor Enhancers (Amino Acids, etc.), Phosphates (Na), Antioxidant (Sodium
Erythorbate), Spice Extract. (Contains Wheat, Egg, Milk, Soy, and Gelatin.)
Salmon taste:Minced Fish (Salmon (Japan), Cod), Vegetable Oil, Gelatin, Milk Protein, Vegetable Protein, Collagen Peptide, Egg White, Starch, Skimmed Milk Powder, Salmon
Extract, Sugar, Salt, Spices, Protein Hydrolysate, Yeast Extract / Modified Starch, Calcium Carbonate, Flavor Enhancers (Amino Acids, etc.), Phosphates (Na),
Antioxidant (Sodium Erythorbate), Paprika Color, Spice Extract. (Contains Wheat, Egg, Milk, Salmon, Soy, and Gelatin.)
Chicken:Chicken (Japan), Vegetable Oil, Gelatin, Vegetable Protein, Milk Protein, Collagen Peptide, Egg White, Starch, Skimmed Milk Powder, Salt, Sugar, Bouillon, Spices,
Protein Hydrolysate, Yeast Extract / Modified Starch, Calcium Carbonate, Flavor Enhancers (Amino Acids, etc.), Phosphates (Na), Antioxidant (Sodium
Erythorbate), Spice Extract. (Contains Wheat, Egg, Milk, Soy, Chicken, and Gelatin.)
Pork :Pork (USA), Vegetable Oil, Gelatin, Milk Protein, Vegetable Protein, Egg White, Skimmed Milk Powder, Salt, Sugar, Collagen Peptide, Spices, Protein Hydrolysate,
Yeast Extract / Modified Starch, Calcium Carbonate, Flavor Enhancers (Amino Acids, etc.), Phosphates (Na), Antioxidant (Sodium Erythorbate), Spice Extract.
(Contains Wheat, Egg, Milk, Soy, Pork, and Gelatin.)
M Sterilization Method: Heat treated at 120° C for 4 minutes MINet Weight: 200g M Shelf Life: 180 days from date of manufacture M Storage Instructions: Store at room temperature
or in a cool place, away from direct sunlight. lUsage Precautions:Do not microwave in the inner film. Consume as soon as possible after opening. lPackaging: 200g x 20 pieces per case
M Nutrition Facts (per 100g)

Calories(kcal) Protein(g) Total Fat(g) Total Carbohydrates(g) Salt Equivalent(g) Calcium(mg) Potassium(mg) Phosphorus(mg)
White fish 155 10 8 12 1.2 330 39 95
Salmon taste 151 10 8 9 1.2 330 66 117
Chicken 157 12 8 9 1.2 330 137 140
Pork 184 11 11 9 1.3 330 104 125
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