Product proposal

Sachiva sesame tofu large <black sesame>

* As an appetizer or a la carte dish

Product details
Brand name :Sachiya
iServe the genuine flavor of Koshin Foods signature sesame tofu with a
Concept ismooth, sticky texture that promises to delight as an appetizer, a la carte
idish, or dessert.
Terlie iFeels soft and smooth in the mouth and naturally melts down the throat.

iServe the delightful flavor of the ingredients.
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Delivery form

* Arrange with a variety of toppings

Product specification

JAN code j

Unit weight

Shipping lot

Features and
comparison with
competitor
products

Ingredients

iHigh—quaIity sesame tofu made with the highest grade of Yoshino—Honkuzu
lusing Koshin Foods original production method involving minimum heating.
iThe smooth texture is recognizably different in one bite from hard,
fflavorless conventional sesame tofu.

iSesame paste, kudzu powder, Five Black ingredients (black rice, black
isoybean, black sesame seed, black currant, black pine seed), modified
istarch, thickener (xanthan gum)

iCardboard

Packing

Retail price (exc. tax) {Open price

L160 x W200 x H30mm

Unit size

Temperature zone iRefrigerated

Best before i30 days

Manufacturing location !

3-15 Suwama, Eiheiji-cho, Yoshida—gun,Fukui-ken, Japan

Nutritional elements i(per 100g)

Heat quantity 80kcal

Protein

Lipid

Allergens

Directions

iSoybean, sesame seed

‘Refrigerate, remove from container, and cut into squares of desired size

Sample recipes

Delivery record

* Serve in small bowl with miso sauce, yuzu miso sauce, or wasabi and soy
isauce

i* Add to clear soup * Agedashi deep—fried sesame tofu

* As dessert with kuromitsu syrup, roasted soybean flour, condensed milk,
ior fruit sauce

iSushi chain, Japanese restaurant chain, natural food restaurant, izakaya
ipub, restaurant, catering firm, yakiniku restaurant, hotel, hot spring inn,
‘department store, e—commerce business

Media coverage,
Awards

iNew Technology Development Category, Furusato Food Competition,
iMinistry of Agriculture, Forestry and Fisheries
Monde Selection 2012

Carbohydrate ] 8.9g

Salt equivalent weight !

Manufacturer
Contact
Information

iKoshin Foods KK
133-15 Suwama, Eiheijicho, Yoshida-gun, Fukui-ken, Japan
Tel. 0776-63-4370 Fax. 0776-63-2000

{IKEGAMI : ikegami@koshinfoods.co,jp
iTANAKA :mitsumii0216@gmail.com

Sales staff




