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).

Good, More, $Smiles Forever.
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Good tore, smileserever A combination of moist dough and smooth cream

Magocoro

Strawberry

*Serving suggestion
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V' Carefully considered thickness and width for effortless intake.

V' So soft it can be easily mashed with the gums.

9 variety
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Chocolate Vanillalce Cream Azuki (Sweet Red Bean) Brown Sugar Syrup & Kinako Flavor
(Roasted Soybean Flour)

Popular in Japanese nursing facilities, daycare centers, and supermarkets.

Specialty Japanese Desserts




A combination of moist dough and smooth creant

SOFT CREPE

Good, More, Smiles Forever.

vMagocoro
Kitchen

Exhibition Reference Material
Based on Japanese Standards

Carefully considered thickness and width for effortless intake.

So soft it can be easily mashed with the gums.

Strawberry

¥ Serving suggestion
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Variety: 9 flavors
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Chocolate Caramel
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Apple White Peach
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Vanilla Ice Cream Flavor
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Azuki (Sweet Red Bean) Brown Sugar Syrup & Kinako Flavor

(Roasted Soybean Floﬁ
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Brown Sugar Syrup Caramel
& —~—

Kinako Flavor

Experience a moment of bliss

.with our aromatic caramel cream.

pe M Serving suggestion

@Name: Crepe @Net Weight: 260g (10 pieces) @Quantity: 10 individually wrapped pieces / bag

@®Shelf Life:1 year from manufacture (Keep frozen) @Storage:Store at -18° C (0° F) or below

@®Ingredients:

[ Banana ] Filling (Dairy-based product, Sugars [Glucose, Corn syrup, Sugar], Starch, Custard cream, Banana puree),

Grepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg, Dairy-based product, Processed rice flour, Egg protein,

Salt), Baking powder, Modified starch, Emulsifier, Thickener (Modified starch, Polysaccharide thickener), Flavoring, Glycine,

Gardenia color. (Contains Wheat, Egg, Milk, Soy, and Banana).

[Strawberry] Filling (Dairy- -based product, Sugars [Glucose, Corn syrup, Sugar, High fructose corn syrup], Starch,

Custard cream, Concentrated strawberry juice), Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg,

Dairy-based product Processed rice flour, Egg protein, Salt), Baking powder, Modified starch, Emulsifier, Flavorlng

Thickener (Modified starch, Polysaccharide thickener), Glycine, Citric acid, Lac color. (Contains Wheat, Egg Milk, and Soy).

[Chocolate] Filling (Dairy-based product [Vegetable oil, Skim milk powder, Sugar, etc.], Sugars [Glucose, Corn syrup, Sugar],

Dairy-based product [Vegetable oil, Sugar, Chocolate, etc.], Starch), Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour,

Soybean oil, Egg, Dairy-based product [Vegetable oil, Skim milk powder, Sugar, etc.], Processed rice flour, Egg protein, Salt),

Baking powder, Modified starch, Emulsifier, Coloring (Caramel, Monascus), Flavoring. (Contains Wheat, Egg, Milk, and Soy).

[Vanilla Ice Cream Flavo] Filling (Dairy-based product, Sugars [Sugar, Glucose, Corn syrup], Custard cream, Starch),

Grepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg, Dairy- -based product, Processed rice flour, Egg protein,

Salt), Baking powder, Modified starch, Emulsifier, Thickener (Modlfled starch, Polysaccharide thickener), Glyclne

FIavorlng (Contains Wheat, Egg, Milk, and Soy).

[Caramel] Filling (Dairy- based product Sugars [Corn syrup, Glucose], Caramel sauce, Starch),

Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg, Dairy-based product, Processed rice flour, Egg protein,

Salt), Baking powder, Modified starch, Emulsifier, Caramel color, Flavoring. (Contains Wheat, Egg, Milk, and Soy).

[Azuki] Filling (Sweet red bean paste [Raw red bean paste, Sugar, Reduced maltose starch syrup], Dairy-based product,

Sugars [Glucose, Corn syrup, Sugar], Starch), Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg,

Dairy-based product, Processed rice flour, Egg protein, Salt), Baking powder, Modified starch, Emulsifier, Flavoring.

(Contains Wheat, Egg, Milk, and Soy).

[Brown Sugar Syrup & Kinako Flavor] Filling (Dairy-based product, Sugars [Corn syrup, Glucose], Roasted soybean flour, Starch),

Crepe Skin (Egg, Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Dairy-based product, Salt) Baking powder, FIavorlng

Caramel color. (Contains Wheat, Egg, Milk, and Soy).

[White Peach] Filling (Dairy—based product, Sugars [Glucose, Sugar, Corn syrup], Starch, Grated fruit [Peach, Apple]),

Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg, Dairy-based product, Processed rice flour, Egg protein,

Salt), Baking powder, Modified starch, Emulsifier, Flavoring, Citric acid. (Contains Wheat, Egg, Milk, Soy, Peach, and Apple).

[Apple] Filling (Dairy-based product, Sugars [Glucose, Corn syrup, Sugar], Apple jam, Starch, Custard cream,

Mople cider vinegar), Crepe Skin (Sugars [Corn syrup, Sugar], Wheat flour, Soybean oil, Egg, Dairy-based product,

Processed rice flour, Egg protein, Salt), Baking powder, Modified starch, EmuIS|f|er Thickener (Polysaccharide thickener,

Modified starch), FIavorlng Glycine, Gardenia color, Citric acid. (Contalns Wheat, Egg Milk, Soy, and Apple).

.ge;vmg Instructions: Enjoy fully or partially defrosted. Once thawed, do not refreeze. Consume as soon as possible after
efrosting.

@Hand| ing Caution:Please handle with care when eating by hand, as the crepe skin becomes very soft after defrosting.

@Refrigeration:Approx. 2 hours in a refrigerator (at 10° G or below).

XSmall dark spots may appear on the crepe skin due to the baking process; these are not foreign objects.

These values are guidelines only.

Nutrition Facts Standard Weight| calories Protein Total Fat Total Carbohydrates Salt Equivalent Potassium Phosphorus
(Per piece) (g) (kcal) (&) (g) (&) (&) (mg) (mg)
Banana 26 83 1 5 8 0.1 19 12
Strawberry 26 84 1 5 8 0.1 19 14
Chocolate 26 86 1 5 9 0.1 20 13
Vanilla Ice Cream Flavor 26 84 1 5 8 0.1 19 13
Caramel 26 83 1 5 9 0.1 17 12
Azuki 26 83 1 4 11 0.1 15 12
Brown Sugar Syrup
& Kinako Flavor 26 95 ! 6 8 0.1 31 18
White Peach 26 84 1 5 9 0.1 18 12
Apple 26 82 1 5 9 0.1 19 12
The ingredients and nutritional information in this document are current as of Apr 2026. Please check for the latest information before use.
% Hagaghikane Exhibition Reference Material
Based on Japanese Standards
2-4-8, Yamato—machi, Shimonoseki, Yamaguchi, Japan
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