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This document is intended for informational purposes
for exhibition use only.
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. | - *Serving suggestion
¢ Can be crushed with tongue
¢ Indivisual meal type

l =

» Salmon taste » Blue-backed fish taste

l Fish skin-style appearance l—Pork loin-style marbling

» White fish » Red perch flavor » Pork loin flavor
1= A flavor that brings out the natural taste of ingredients and goes well with any dish.

Simply thaw and serve with your favorite sauce.
It is even more delicious when heated!

>

Adopted not only by catering facilities but also for nursing care bento.
Authentic appearance, Heartwarming taste
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Exhibition Reference Material
Based on Japanese Standards

YAWA : Soft
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RAKU : Easy Cooking R‘?a"St'c'IOOK'“g
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Simply thaw and serve with your favorite sauce.
It is even more delicious when heated!

- Texture: Tongue-pressure soft

- Storage: Individually quick frozen (IQF)
- Prep: Pre-shaped and easy to cook

- Visual: Looks just like a regular meal

> Salmon taste > Blue-backed fish taste > \White fish > Red perch flavor >Pork loin flavor

Tonkatsu With Sweet and
(Pork Cutlet) Sour Sauce

-

Glaze with teriyaki sauce Either coat it with Serve with gently simmered
and give it a quick char. toasted breadcrumbs or vegetables and top with a
bread and deep-fry it. sweet and sour glaze.

@®Name: Processed Fish Products (White Fish, Redfish-style, Salmon-in, Blue-backed Fish—in) ,Processed Pork Products (Pork Loin-style)
@®Shelf Life: 12 months from date of manufacture @Net Weight: 800g (20 pieces)

@®Ingredients:

White fish : Fish Meat (Japanese Pollock), Vegetable 0il, Collagen Peptide, Powdered Soy Protein, Rice Flour, Egg White, Salt / Modified
Starch, Stabilizer (Methylcellulose), Sodium Caseinate, Sodium Acetate, Seasoning (Amino Acids), Antioxidants (V.C, V.E), Phosphates
(Na), Cuttlefish Ink Color, (Contains Egg, Milk, Squid, Soy, and Gelatin).

Red perch flavor : Fish Meat (Japanese Pollock), Vegetable 0il, Collagen Peptide, Powdered Soy Protein, Sea Bream Extract, Rice Flour,
Egg White, Salt / Modified Starch, Stabilizer (Methylcellulose), Sodium Caseinate, Sodium Acetate, Seasoning (Amino Acids), Antioxidants
(V.C, V.E), Phosphates (Na), Coloring (Gardenia, Carotenoid), (Contains Egg, Milk, Soy, and Gelatin).

Salmon taste : Fish Meat (Salmon, Japanese Pollock), Vegetable 0il (Japan-manufactured), Collagen Peptide, Powdered Vegetable Protein,
Rice Flour, Salt, Egg White / Modified Starch, Stabilizer (Methylcellulose), Sodium Caseinate, Sodium Acetate, Coloring (Monascus,
Carotenoid, Squid Ink), Antioxidants (V.C, V.E), (Contains Wheat, Egg, Milk, Squid, Salmon, Soy, and Gelatin).

Blue-backed fish taste : Fish Meat (Horse Mackerel, Japanese Pollock), Vegetable 0il (Japan-manufactured), Powdered Vegetable Protein,
Col lagen Peptide, Fish Extract, Rice Flour, Salt, Egg White / Modified Starch, Stabilizer (Methylcellulose), Sodium Caseinate, Seasoning
(Amino Acids, etc.), Sodium Acetate, Phosphates (Na), Antioxidants (V.E), Cuttlefish Ink Color, (Contains Wheat, Egg, Milk, Squid, Soy,
and Gelatin).

Pork loin flavor:Pork (Imported), Vegetable Oil, Chicken Egg, Powdered Soy Protein, Pork Fat, Collagen Peptide, Onion Extract, Fermented
Seasoning, Rice Flour, Salt, Milk Protein, Egg White, Soy Sauce, Spices / Modified Starch, Sodium Caseinate, Stabilizer

(Methylcel lulose), Sodium Acetate, Calcium Carbonate, Antioxidants (V.C, V.E), Seasoning (Amino Acids, etc.), Monascus Color, Spice
Extract, (Contains Wheat, Milk, Egg, Soy, Pork, and Gelatin).

@Storage:Store at -18° C (0° F) or below @Cooking Instructions:No heating required.

Do not re-freeze once thawed. Please use the entire portion after thawing. ¢Avoid simmering over high heat for a long time, as the
product may break apart. XGrilling or deep—frying may cause the surface to become slightly firm. (When grilling, we recommend using
low heat to prevent burning for a soft and fluffy finish.) XSince chewing and swallowing abilities vary by individual, please ensure
a caregiver provides assistance if necessary to ensure safety while eating. XBlack spots in fish products are derived from the fish
or squid ink used as ingredients; they are not foreign substances.

@®Nutrition Facts These values are guidelines only.

Per 100g Calories(kcal) Protein(g) | Total Fat(g) Total Carbohydrates(g) Salt Equivalent(g) Potassium(mg) Phosphorus(mg)

White fish 216kcal 12g 15g 9g 0.6g 14mg 34mg

Red perch flavor 227kcal 12g 16g 9g 0.7g 23mg 41mg

Salmon taste 234kcal 12g 16g 9g 0.6g 40mg 84mg

Blue-backed fish taste 234kcal 12g 17g 78 0.6g 36mg 82mg

Pork loin flavor 262kcal 12g 21g 7g 0.7g 63mg 64mg

% Hagashikane Exhibition Reference Material
Based on Japanese Standards
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